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Editor's N"rg

ents, new refit)es irnd rcw ways ol
makiDg bcci So in this issue $c ro
cmbarking on rm armchftir a{lven-
turc, travcling bark in (imc and
a(:fi,ss lour continenLs 10 r{tcfcalo
tbur age{ld bccrs: chir a lnrrr
South An'erir:ll. sahti fron |irland,
(hang from rhe Hit|ralayas and serla

Its a long, slraDgc rip, fi)f sufri.
As aulhors Joe arrl Dcnnis Fisher
poi[t out, lr'bon scttirg out I0 br0!v
lhc lvorl{ls ir)digcnous bcers, }ou'll
sooD lind oul lhal \'i'u hrvc t0 leale
a l't otbaggage ar (he br$vhaus
door So llul doM thc ll-ttrilc r d
back alvay sl,$lyi thesc bccrs arc
difTer{utl Barlc} \!arnl|, hop tang
and rrysLrl (tality c less ]ikclr,-
thnn opacil!, s')urncss and hints of
slralgc grains ljke nrillcl, sorghum

Adventures in Homebrew!

oDrcbretlers lnrd to bc an
adfcnlurous burrh, ;rlwals
rvilljng to .r'r" norr.ing.cdi

晦
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Contril,,[or5

llt tbll('t!i'rg lhr Fishers stpp
rrr-srcP r'ccrpos. vou fall feclcarc
beers thrl'll dclinitch otlFn sorrc
c)cs al_r0llr |lext holncbres flub
nrc, tirrg.:\lter flIl. $hell1\as thc
lasl rirtlf you rnaltod vour olvlr com
'jorr. laulerfd thmugh a scrccn ol
junipcl branches, nrade \rast cakos
our rt slighrll tru*r ginSer rrn)r. or
liicd up s')mo liltlc nlll0t panfal',s
to lcrmanl rlith r'r'Df crlstal malts
ard fhoppcd datcsl

lnspinld bv thc articlc. the
enlirc Brerz. lbr. arrn slrllis coD-
lering iI rny kilchcn on ri.idr)' to
brc$ a b,rrdr 0l Scotrish he{lher
alc. ln intei'sting i[digolous brew
(hrLt apparcn J drlrs ba.k lo 2OO(l

tlc lhe Pi(:Ls. cavc-dwplling iDhabi
ta)rts of Sfolland iI plc-(lchic rinrls,
supposcdh drank hralhcr alo to
preparc for baulc. Nlaybc iL llgi\o
rnc cnough (ouragc t0 {rI somc,

躙iぜ鼎"飾
LmJ

thfee *ild laricdes lhal do \!cll in
the ha.sh Mrinc climal,,)an(l harlcv
(so thcv ca rnrlt \ll)all. hand{i.afl-
(:d batchcs ol spefirlr! grains).

Thc Fishors grp$ ul' in \c$
llampshire ar)d scnt 10 college ir)
tho \orthcasr: l)r'Inis graduntcd
f.r,rn Colbv aDd Joo froDr th,, Rhodc
lsland Scho,)l r)l Dcsign lhe broth-
rrs haro been honrcbrf\ring lbr a
de(:ade rmd a).c fic truth,,fs ofthrcc
groat books: "Thc Ho cbre$er'\
Cardcn. llfruins Nhdc rasy anrl
''Clral llcer lioor Kits" toll pub-
lished b! Storcv llr|t)ks). \\rlrcn
thoy rp Iol busl masricrlilg Drrizc
to rnakc chi.ha..l(x iikcs to b.e$
biLlcfs nd Dcnnis rlhil)s up Iis owr
b.and r,lsl{ianr bcc. (:hee'tl!

PU31iSHER
Brad Ri1lg

ADVERTISING OIHECTOR
KIt、  ミati(|●

ADVERTISiNC C00RD!NATOR
Carolyn l`,卜 |■ a′ Z。
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EOITORIAT REVIEW SOARD
Fal \llen . l,.eNirg CdBullanr
St vc lt3d8. Budcr Bccr nnd Wnre Suppl.r
Itatl ( oh . Rorll Ri\cr {OhioJ lt.cqing k,
Tom l.lor8 ' Brcwrr's rlley-
Mark (;uctz.llopT.rh
Ilerhe.l l. Graut. \'akima llrelnrgCo
I).nise Jofts.l hnd Srp.t ,!c$o.ks
I Arry tns(erud . l hrnrboldl llre\vilg C.
Malt Lupr.lhbcmish llfe$nrg Co
John llaicr . nnglc lles
Kn bl Ncltun. (ialrild BrotnLgad.
Gmg Nonrn. \.rnurt Pub and l,rc$.{
Ralph (llson. Hopui'n lrSA Inf
\la i Sdmtulski. \tahnsc lt\!.c$
'Iess samdu\ki . \talrns. ti:prfss
Anh lirloF. \pDala.hi.n Btsirg Cn
lhndr Whisler . Smun no$i Bn\{cn
C|lJis rllilc . \\:hirP |.ats

hc fishrr broth0rs. J(r.anrl
Dcnnis. are 11rc idcal authors
lbr our ()vcr st(nr on indjgts-

nous beilrs. Thcy own an organiL
thrm outsidc Bangor. Nlajne, so ,xld
ingf{,dicnls likc millel ndjora d')D t
Iazs lhe|l' r bil. lhc"r elen gfow
thoir o\!I hops Obcr have culrnalcd

ts. breutcts, Jilrrtrs. uritts:
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Grateful for Guide
l would like to

thank yOu For the

special supplomont to

the December issue

itt relllly nlcc tO

re(;eive sonaething

extra and un3XpeCt‐

′ο″0ノ ″し″のι
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′げθ″″

ed Little thlngs like this rcally

sti(:k ollt in re3ders.肛Ⅲnds and

make then appreciate what yOu

do evc[〕 more

Brcuery Ommegang thot there
is nou o sirth ndppist brcuery
in Belgiuml She hadjust retumed
Irom a lrip to that countrlf and
had thc opportunity to aisit he

rr Y.a oh (ssN ro.1{20(l | !dil'.d
ns'tryrEd xt f'c^urd b.4e5 F)*rbt
|.d..c..'lqw@:d:{@)3@s!:
bl (s02) 3d2.F771
P.|ld.lpdF*!.idl|rid*cjb4
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bFFhi't'sehEp|u6podqq.h6.'}
slnd6bCd'.-dM.eb3$:tur
oinrd,!i€6 h ansildoi d.t7!
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bys.6*|c6m''r4dq..ubo,]cr{s'd'
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Eric CadaeI
Soroeti PennsVlaania

GIad lou Uked the Relcrence
Guide! we frsured rcaders uoud
aqqre ciate lhc compre hensit e
charls on grdins and adjuncts,
geast snains and hop riarieties.
onlg our subscribcrs rcceiped the
z4-page supplement, uhich artiwd
wilh lhe Decembel issue. Were nol
seuing lhe guide on neusslands, but
ue haL'e etttu copies aoailable. Ca
ou. editorial oJf.ce at (8O2) 362-
39a1 if gou'd like to order one.

Sixlh Sense
I have been erljoying your

November 2000 issue. as I am an
avid fan ofBelgian beers. There
was onc error that I would like to
ca to your attcnrn,n in 'Dul}bd
\4si{rn" by Scott Russell.

On pago 33, Scotl stat€s thcre
are six Trappisl breweries in
Belgium and a seventh in Hollsnd.
Therc are only a total ol five
'trappist brcweries in lJelglum.
'fhcsc ffe: westvleteren, Westmallc.
Ollnl. Chimty and Rochetori.
Unloss somethhg hos dsveloped
within the past several months, I

believe this to he accuralc- I am not
lrying to bc hypor-criti(a1. I am just
adding my two ccnts for t})c cause.

'l'he neu liappist brewerlt is run
blt Father Thomas oI Westmaqe. It s
in the dbbe! ofSL Renedict, bettcr
known as the "Achelse Kluis. in the
vitage of Achel. The abbey cuhi-
L'ates Irults and uegetables, uhich
are sold in a monaslcrg shop, The
breucrg is a aerg smdll operation in
a resldurant. For more inlornation.
go to u u) ux ealbec r.con/ne u s/

Hurlay lol E lact Recipes
I wanted to let you know how

murh I apprccialed reading your
Or:lober 2000 "Special Extract
Issue." A't a beginning homebrewer,
it can somotimes be discouraging to
read articles and rccipes that per-
tain solely to dl-grain brewing.
Whilc I look forwrrd to trying all-
grain somcday, I am quitc contenl
to expcr enl with extrad and spe-
ciolty grains lbr Dow'lhis is why I

wlrs so happy [o see this issu€. I am
sure the magazine will be faling
apofl before l'm linished wi r it. lt
was €specialy ex(:iting to read thc
articlc by Dawnel Smilh titled "20
Grcal Aulurnn Beors" in which she
gives tips aboul extract bosed brcw'
ing as well as somc rummy rccipes.
Thanks again for the great issue!

Knskter MiUer
Ashland, Msconsin

MaL
As alwogs, u,e sent the

erpens lor teuieu. The
dag beh.e the issue
uenl to press, I uds

Rich Medina
r.a e-na Renegade Lamblc Cullules

Aftcr rcadi)g your Nov€mber
ln his uellreseurched manu- 2000 issuc, I have a couple ofques,

script, Stbtt did report that Relgium tions about lambics. On pagc 39 il
was hone tofiw Trdppist breu. says "... add lambi(: culturo.
c es, bhich hds long bcen the case. Condition cool (50" !'| Ior threc to

辟ow“‐Ow,ぬnta¨Юl回



four !!eeks.'Does that mean 3 to 4
$e{}ks addiriural conditi )iDg a[lr'r
fcrmcrrling a weel or so rvjlh thc
pfinary yeasl? According to pagrl
45 (as wcll as \'\,yesst spe(sl. liir
mcnlatnnr temperalrr(' lbr this yoosl
is 63' to 75'F.

LrLtcr in the nrtrgazine, you say
that on(e you usc a fermcnt€r. llrb
ing, airlocks, sloppcr. raoking cane,
and T ossune keg lbr br€wing lam-
bics, Jou should nover usc thrnr
again for anJthing but lambics
be({usc the yoast cultu.es arc hard
to exLcrnriDalo. liven with bloach?
Boiling:'

vi40, McAllister
sequin. washington

Author Stdt Russ(ll srgs: 'Mu

nornnl pt ocodut" It, brturin!
pscutu lanhics is t0Icrmcnt th?
prinary in a plastic httkr:t uith thc
'nornal yeast ttllleast 1762). Then
I rock to a glass &rboy, add the
kunbic d turc and tondition Ior (n
edditional thrce to Jburueeks. 't his
hds al 'a!/s u,ork(dIu me.

Sinr? thcre is aluiags anothP.
un! to do things, utc solit:ited addt-
tional adt'icelro Tcss and Ma*
Szanatulski o.f Maltose lkpres:.
llp.c s thcir nethod: Lisc a requlu
lJ?ast in ltour ptinorg (1762)- Ratk
lo se.ondatg and introduce a ldnbic
hlpld (like 3278) and also fl pe.lit
coctlts (like 17:t:t). Rack onto thc
Jiuit nn add th?se tw) strains.
Kecp th? lanbic on thc frnit. u,it h
the hudcrid.I)r at lcast six nonths.
And keet iI at a ann tcmpcrature.

"The lamhk: u:drning 0\lll
appliPs kt secondarg equipm?nt.
sincc lo don t introdut:c thc h bic
( rure until then. Anathing that
comes inb contad aith th. lambic
.:ttlturc should n?ut he usc.l k)
hreu, anltthittg but ltlmhi!:. Th?se

bactpri(r sre re.g persistent, and no
amount of.:lcaning &n cradi.tlc
thcm. I.ustonrcr hdd u lambl hbtl'
p in llj,s bascnnt. ll? scourcd nnd

rcpainttd thc ftl'rs and tu s. but
still. ctcrg bcer h? Ireu's aosleJ li*c
u lanbi(! So gct a scparstc set o.[
sP,]r tdarg Pquipntc t."a

WneMaker u
BU:LD A
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How one woman's brew room survrved a relocation

Charlgng C00k . Murlreesbor0,Tenressee

Beer 0n The Move

Chd cn. coolr cun lina lt r.lar nov
thnt she ktt' s hcr hont:hrru, is
hubbtutg in the ti.rrt roon.

T LU\ Et) MY lloLSP IN YL llt\.
I N(l,ra(kr. IL $l\ p"rlrcl l1'l
r h"mc br, uitta a lirll.size
basemcDl lhat was cool rnd dark
cvcn in lhe hot n)rrrlhs ol Jull rnd
August nade AD ideal place li)r
brering and storirg n'y IJriTo homc-
hrcrs. Thore was plenty ofspar:c
1br lnl fourtccn esrfs of beor bol-
tl{}s. It ercD hd a sink where I

rxrLrld do on-lho-spol ( lean'ups. Bul

h,rt trailcr aDd thc bunp) road
Nould (iallse thc boldes to cxpk'de.
However - iDtredibly - ('rrr beer
wagon madc ilto lcDrressee rvithout
an) pfobk,'n$ \onr: ('t lhe botlles
\yorc {larnagcd a'rd all ofthp equip-
nrcnt camc throlgh thc lrit) sale

Afier sottiDg rp (hc Dew brew
rorrn, ir \las rinrP io lbd a ldcal
homcbrdr supply shop. lb m,Y

disNry, our nc!v honrctoB1r of
Murfrersboro does not hlve onc (or

if ir docs, I havcnt li)In(l ii yct)l The
clososl shop is a l)it i,f a dri\'e. lbr
Dow, I m still calling mr ,td supplier
in Omaha Lr) r)rdcr supplies ovcr'thtr
phoDc. lhis worls ou1okal,lln,ugh
I do miss brow$ing and shopping for
nfrv items lhat appcar in thc storcs
t?om tirrr to limc. BLrr elcn srr, I

iilxl thai I am brclving (w Lhan

c!er latcl!.
Onii r.ally Dico thing thar. (lane

oul of thc mo\'e ii our large back
!ard. \{c ||ot! havc a gafden whcre
wc grow a sida larieL) ol iiuits itnd
vcgolables.,\l rosl cvorylhi'rg wc
grorv parlicularl!thcraspbcrrios
and bl :kberrics elentualh
mrkes its wat int(i onc ol our
delighilirl brelvs. ----->
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Iriddle lcnnessee is bl-'sscd. or
rursld. with an alrundal{e ('l rock.
lfyou wlrn( a basc rc l Jou ha!i) 1o

blasr il rnrt. Ilso, rhe lvcatlnrr in thc
stal,'is hot and humid rhnnrghout
rnost ol the rear, harrlh idcal condi-
tions ftrr homcbresing. For rL

nronrent, thc fulurc ol nry lavoritc
hobby looled din.

But I didnl giw uD hope. \Vilh a
bit of lcnacirl! wc tbund a h,)r'se
wilh a roorr oll thc kili:hen that w{i
thoughl we (Duld (r'nveft into I
bnr$ room - il we added an nir
11'ndilion{:r and hurrg hca\-"r lowels
olcr the sindow t{rblock 1he bright
sunligh{. Now rl1 lve Docd,}d t') do

was movc 0ur.ntirc h0mrb.6w
operation ffl)'n Nebraska to
'lc rlss.e las rsaidthaDdrrrc.

Most oi our brcws sruld bc bo1-

tlod by nroving day. but thcrc s1)re
a couple olbal(ihes thrt woukl not
he finishcd lefi)re our deparnLrc
datc. Our l)( al suppln'r told c

aboul a (lient who had suc(iessfully
lronsportcd lln a.tivcll Ieflnenting
brl{:h br dufr-laping lhe s{oppcr
and airkx:k to thc rolr oflhc (rrboI
Bul b&ausc tn) bre$s $rtrrld havc

WE sooN Fou\D our rHAT BASEMENTS ARts RARE

r'[ THts NASHI,Iu.E, TbNNESsf,E AREA. THE FUT-URE OF

MY HOBBY WAS BEGINNING TO LOOK DIM.

this [uiury b€camo ]rislory th(: da)
mI hush nd cl|me homc and
rrnnotrn(ed thal his cornl)rnt $as
fix)ving us to Nasbvillo, lhnncssr]e.

llelirrc we rnoled, wc sc t tl
\rish list L(' scvoral rcaltors ir lhc
Nasl'villc arca, with a basement
hcing at tho li)p ofthdl list $rc soon
ftrund ou1 lIat bascmenls in thrt

10 travcl o rxrupk\ ofdals in drc
hack ol r h('t railm, I oplcd 1r' lale
thc loss and du rp mI ocri!.I! fcr-

As fbl thc rcsl.l crr.full]
lvrappcd ea(:h cDplr glass carboy
and botll, of honremadc bri$ in
towols and blanlors bcli)rc ta{ king
them in individual boxes. I)cspile
nry prcprfalions. I worricd thrl the

B,wヽ●ur(ヽ、n l■■●,、 2001



Pot $6o1"

Great W測 I Ale

Ra ltt. Ioh tlttl Phil lb.tifu thcn$?h cs
nith sntt "Grnt t4all.lle qtu | hik(
akr4t Chitta\ i!,000 Dtil? rnll.

BRE\\IN(; PART\IIIS
Itanrl) Str\lart and ln,b
Ilacchrcl considor lhcnr

sohes novice bfelvcrs and I'n'lly
mu(l slick 1r) bssi(l crraft rnd spc-

cialty gfairN in nanagcable lilri-

llli'ry Donth. liaudJ and Bob
ca(h hrcw a live-gallon batr:|, lry
ing { nelv rcdpe rach mc. 'lhar's r
lot of l)cer, so the par1ncrs ha\P
cnlislr{l a number ol liicnds l,l
shar{ th.il hom.lJn$. Onp I'articu-
larll good sporl, I,hil. h bulrnc
thr'i)lll(:ial tasler" I.irtlc dirl hp
kn,)w lhrl tho j(n' \!ould lca.l hirn
acn'ss s.\'cral (rntinonts an(l 1,, thc
rot) ofthe (;roal \\rll ot(lhina

Alhrr dcciding 10 lak'r a \r(:ation
lrif Lo China, ll,rl) and ltnndl salr
aL)t)porlunilJ t,r brc\l a sp.r:ial
be"r So thc lar0x rs bror\r(l up a
balfh ('f Greal $all .\1c. '

Thc cxpediti,rn to un,rap r d

enjo) lhcir o\\n lx,ncbrel\ ,,n lhc
Crert $all re(tuircd carelul plan'
ring. Tha firsl hrlrdki s'as t,rcom
nrrndocr a f{N,iubic in(ires ol vahr-
abl{ lugsagc spacc liom th.if $h'e!
li,r'thch prerioDs bottl s ol honn,-
b|.llw 'lhp Ii al parr ol th{i plan was
lr) conrinre 1Io ollicial l'Lsrc' toj0ir)

Ihem on lhis cxpcdili( {$nirh

tha b..u sulliled lh tdp arxl
nllr)r a sporty hikc up lhr (lroat
\\'all, Rand! a'rd Bob popfrd rhc
rap and cnj0led a loasL l0 gr.at
ho|lrcbrcwed 'bijiu lihe Chircso
wofd tbr be|rl. Phil clili rfd i|1as
tho bcsl alp hts had thp opporlunjrl
to drink whili, iD China. Ol course, 

'twas ftc only alc an) of Llenr lbund
in (:lina. lr sernns fiar lho Chinosc
arc lnorc than happ] t{r dridl lagcrs
(somc good ard some nol so good).

IlaDdv .1nd Bob ne' d liuk)
rcouragomenl or reason io starL a

batch ofhr)mobrclr'. liighl now they
aro in the t)roccss oI l)l,rnning rheir
nrixt intenalional advr|nturc and an
accompan) ing inte.nali,)nal ali.."

'lhe] arc ronsidering lslanhul
Palc -\|c." which lvorld idcally be
uncappe.l aknlg the Il,rsporus lhc)
arc c rrcfillt rcs.arfhiDg ho$ lr)
say b'rer" nr lukish.I

Rn !1! Stcutert a,td Bob lla?dvcl
'fh( Dall?s, orcgon

Aaytun's Brewing Supplies
Williamstown, WV

Tb ordcr call 866.3? 5.397 4
tax Jv.t-) I )-Lv)\t

ema Dlclayton(vee.net

Ask for out free catalog t,{ qualitl bn$ins srnplics
at dis.ount prices.

iAJJ $le.tr5 rr{ fullCO: hnl: iNsuhi,r(!iliilah{!}
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Coll for our
new 40 poge

Cotolog

Lsaa-449-2739

. Some Doy Shippi[g

. Friendly odvice

. Low prices

. White Lqb Yeosts

. 72 Aword winning
recipe kits

. FREE Brewing
with qny purchose

. Brewery Clone Kits

Recomrncnded by
wvwaboul com
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New Year Tips
"Resolutions" lo common brewino

bg Thomas J. MilLer

The Neu' Ycqr offcrs a unique, annuol opportunitlJ ro Jix the niggling prohlems that haue plagucd
gour homcbreo oacr lhe last tuch'e months. II is alud!:: a aood id.ea to take stock of gour breuing
successes dnd f.tilurcs and use lhcn Io improDe lour next hatch of beer I call lhcsc "Ncu Year's
Resolutions," thotagh I dan t use the pbase in thc traditional sense. lnstcad" iL mcans isolating end
rcsoloing breuiing problems. ln lhis monlh s column, our breoing prolessiondls share their ddvice on
Jind.ing solulions Io problems common to etrerlJ homebreurcr

Btewer: Steve Wadzinski of
oasis lVicrobrewery in Boulder,
Colorado is a mechanical engi-
neer turned brewer. He took the
eight week course at Siebeland
has worked his way up from
kegger to head brewer Steve
started at oasis in 1997.

ol hav'ng cnough ylast
lvhcn you pitch your worl is
a oommon problem for

ycasl. You ll ger a rcally long lag if
you just dump thnt inro (hc wort
wilhoul slartinlt it lirsl.

Thc traditi('nal method for doing
a starter is to take somc dry rn{lt
ext.act, boil it. rhill it and plar:e it in
& sterilized containcr Usc rA cup of
cxtra0t in 2 {ups ofboilcd waler.
Then pit{fi the yeast add. orce this
is vigorously lermcnting. pilch it
into your larger br1(h. This hchs 10

cnsurc thal you havc enough yeast
{:ells to handlo I fivo'gallon b8tch.

Tlro problcm wilh this mcthod is
thal thc grain prolitc of this sbrter
batr:h car influencc the flavor of
your larger batch. Sincc you ar{i
using boileil cxtrad in this startcr
brlch and thc quantily ofil will be
somcwhsrc around one-hou of a

gallur, whon addrld to the livc
gallons il will dcfitrit€ly impact thc

My reconrnrendalion lots you get
a powertul batch 0fstar(cr yctlst in
oDlv 8 t' 12 oun.es of startor wort.
You need a homebrPw aoration kir,
including rn ai purnp from a filih
store, an air liltcr aud a plasti{i acr-
ation stonc. This last piocc sttaches
to the end ofa hose and helps t0
acfntc tl)e wor1. wbilc rhe lilter
helps to mak{! srre you areD t intro-
ducing bacteria and dusl from thc

Acraling this way rcally boosls
lhc ye&st crlls abililv to rcprodu(:c.
shce ycasl nccd plontv of oxygen t{}
multiply. By running that pump
ovornigbt in those 8 or 12 ormccs of
wort, you can substantillly increasc
thc numbcr ofyeast cells and you
don't havc to worrv aboul distorting
tho Ilavor ofyour final bcer with too
large ol a siarter ba1{:h.

Ol coursr!, this nrelhod ctn be
uscd for acratlng the cntir€ barrih
loo. ln gerera.l, runnirg thc pump
tor 5 to 10 mirtul.es is enough to srl,
uratc the wort. lhcr.e arc othcr
ways lo acrate wort. ADy homobrcw
book gives ideas 0n how to do this.
Tho simplest wsy is rr) jusr shflke
the carboy btrt this risks mixiDg
unclesn air inro your brcw

ｍａυ
Ｌ
ｎ
ｖ

ハ
υ

ｎ
Ｈ
Ｆ

homcbrcwers, |rnd sotrlething that
protbssional brcwcrs work hard to
avoid.lhc common qucslion lbr
homebr{)wers is how !' make surc
you hrve cnough ycast when tou
pitch. For oxample,lfvou gct onc of
those snra(:k pa':ks liom wycast.
you re only gllt|ing ' lirilc bh of
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flps6linpos
Brower: Kevin lvlatalucci of
Broad Ripple Brewing Company
in Indianapolis, lndiana took the
short course and a course in
Microbiology al Siebel Institute.
He has been at Broad Ripple for
eight years.

Ithough il's somelhing rf.
have Inan{ged lo aloid ft)r a
hrg timo now, a snr:k mash

is a r:ommor problcm thrt we n|
Iamiiiar with. The problern Ibr a
brc$?ub, ofrlrursc, is thal $rr are
dealing wirh k'ls of grain gclling
stuck i|l our mash tun. si' its Dot

jusl an issue of s(irring up the nush
to bmak it up. For thc averag{)
hornebrewcr, using a prddlts l('
break up a sluck nrash is still gr)ing
lo be tr) r preferrod rnctho(l. l\'hilc
stirring lh{i mash rvorks lin(, lir'
hoirebre\rrrrs, tlhat wc us(i is arr

allcrnnlivc mclhod. s'hiclr olirni.
nalcs ihrl dtan{es ol oridadrr iu
mu,lr larger batulxis.

lir stu(k nashes, I auach (;O2

1r) the gr,rnt pipc (this is thp drain-
pipe lcading out ol lhe |llash ruD

and inro lhe gran|.'fhis alloirs for
rp-cir{ulrtion oftho w,rt. or lbr the
w'rl to be pumped to th{i kcltlc.
'IheD I blo$ tho g.is up againsr tho
undersidc of lhc sluil grlin. lbis
pLrshcs il (p and scparrtcs it, elimi
naling tle sllrck rD.rsh prcbLanr.

lls imporlanl li' usc CO, lbr lhis
bccausc orvgetr of en) sor'l $ill oxi-
diz0 thc Norl. Ihe bcsl rulc of
Lhumb wholr it comes lo oxidal'dr is
lr r:ompletclJ ilir ntLte oaygen.
bolh on the hot sidc an(l thc rold
sida ol thc brfirjng pro.ess.

0l coursc, clinrinaling lho stuck
nrash also re(uircs that lvf rc-(ir-
crlatc dre won for claril). just as

tou wi'uld do rvhen you lautcr and
sparge. You need to d'r this slo$ly
and easily u[1il Jou gel a nicl, {rai]'
bcd wilh a good flori: /sPi? "?lbP Rig
I)rain, Nol,enh(l' 2000, .1or adtli(p
on loutering dnrl spargittg.) ll yo]n

donl do this, yonr rlort r!illta\lo
ttain) llnd this will ir luerx c the
I'rskr of vour final bern:

Pfcvention is bost, lhough il
isn t ahya)s possiblc. I filxl that
sturk mashcs happcn only ir big
be(,rs, wh.rc thcrc is morc g.riirl to
dcal with. I rry to run the wori off
Lhc grain a loL slo\tel Wo usually do
about 240 galft)Is in 2 hours, or 10
gallnrs in filo minulcs. fhal rati)
lvilL h. dilTon,nt for homebrollers,
bul tho kcl is t0 rlo rhc flo\,r rat.,
dorD {rith higger bocrs. And, just
likc homcbre$0rs. $r have to ey*
ball il be.ause wr don l have dnt
i{t} Lo measuro the flow rale.
Prtieni:c is lhri kcv.

Bre$rer: Brian Cellura is a brew-
er at Great Basin Brewing
Company in Sparks, Nevada. He
homebrewed lor 10 years be{ore
joining the br€wing staff at Great
Basin. He has brewed for them
for about one year

I. rlonl h,.ar a l,'t of h,irnobr'1icrq

I hlking nbour s diar.rtl rc\r.
I l)i^fclyl i\ r naturol|r('dufL
crpatcd duling lermonlati0n. ]\s
toasl rcproduccs. it genorates this
diacetyl llavor, as w(ll as (:arhon
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diirxnlc and cohol. lf brtx,rcrs
don t dr, a dia(:cttl resr. rherr it
reruains ir thc bccr as an olT llalor

Probabll cverr homcbrcrcr has
smclled aDd ,6tcd diacel)1, thongh
lhc! didr't Iinrw il trt 1hc tirnc. l!
docsr't sDr)ll or tr|stc had. bul it
also docsn t srDcll or tasL', right
i:ilhcx ll has a disrin(x, pr.g.inl
snlell and a bmter.r" lla!or. Onco you
lcarn ro rerognize il. it is unmisrak-
ablo whcn )ou comc across i1.

To cliuinatr. dia(el)1. brervors
need to do a dia(:ctyl IcsL. \'easl
aciually do dris naluralll al the end
ol forme'rlatior. lvher lboy scde
oul, thel begin rr-absorbiDg Al1 thc
diace(vl crealrd duri g the lcrmcr
trtion. this p€riod ol scltliDg
\lhoD iernrcntalnD app'jors lo have
cnded is tha diar:ctyl f{jst.

tvhcn fernrcntalion ends. hr)me-
brclvers ollon drop thc tempcrAlu.c
ol thcir fernlcnled be'rr iion! 65' li
lif il's an ale) 10 :t5' F: I his helps to

gci thr Icasl 10 drop oul ol tbe bccr
so you fan rack. lhc probl{xn is. by
loKcrlng rhc temperaturc so rtuifkly
lou don t let the Jriasi lirrish r*
absorbing thc dia.i'lyl.

\brr should do !'our diaretll rcst
aL tha satrxi tcmln:raiur) as (hc lbr-
oronhrlion lemporaturc.'Ihc
diacclyl rast usutrlly lsts lwo daJs
alter fer euhlnnr is (:(rnplele,

*.hi(jh can bc as short as threc da)'s

rLnd As long as two w{}cks. Lcss than
thrt \r)uld be lar 1oo short l|nd
wouldn t be efe.tive al rcdn(ing
diace(yl. Lorgcr lhatl that gcncr-
ally more tha|l t$o weoks -
increuscs tho risk of gdling lhe tla-
tors ,rldcad tcast in your brew

lf )r'u do find dia{:clyl tr youf
becr bcfonr )-ou boltle, you (:an trl
raisirrg the lcmpefalurc ba(k (o 65"
F lor 3 to 5 days.'this $ill lel (hc

voasl reabsorb those llavors. I-hen

you can r:Nll lhc beer bacl lo 35' F
for boldnrg.I

E r.ru-r:oor Hror 'turr o\!'



N itrosenatro Ho*n,,!;" 
M' Mr' w'[zard"

Low-carb brews delayed boiling and pasteurization

I- am an exfdovspeclalty grain

I beer !rcwer I keg 90 percont of
I my homebrew, brew ln s-oallon
balches and use oxygen to aerato my
woat, I mako fulFwort boils, us€ torced
cooling and I also use liquid yeasl. I

am interesled in u8ing nllrooen to caF
bonate son€ ot my brews. Howov6r, I
haYg no idonnadon on how to do lfiis.
Do I use only nitrogen? 0r do I use a

mix of carbon dioxide and nilrogon?
Do I u8e the same pressure chaab lhat
I us6d for carbon dioxido, or are lhere
dillercnl charts? ooes lfie gas come in
a pre-mix {nilrogen and corbon dlor-
ide) botue? How does temperature
affecl nilrogen's solublllly In beer?
Any help lhat you could give on lhas
subiect would be greatly appEolated,

Gcorge l\trick
Latrobe, PcnnsUlranid

'the pro(?ss of addilrg nitrogen
10 bricr is rolbrrcd 1o as |lilrogcna-
lion. lhis is somcwhat of a mis-
nomcr sin{:e nilrogenalcd brr)rs rlso
contrLir carbon dioxidc nd the gas

blend used lbr tho pro(:ess is usually
75 pcrcenr nitrogcn and 25 pcr{:eni
carbon dn'xide. Ihis mix is used ro
disponse draught Cuinness Stout
and is easy to find in m8rkcts dlat
havc draughl t;uinncss.

Nilr'ogenaied bcors typically
cl'rtain vcry lolv unlounts ofcarbon
dioxi(le, around 2.4 g/1. or r.2 vol-
umes. and an evctr bscr conc{xrlra-
tion of l|ogen ofaboul20 nrg/I..
''Typir:al" becrs conrain about 5 p1l-

ol f&rbon dioxidc r d no nitrogeD.
'I he conccnlrali(nl ofnitrogen is
much lowef Lhan fta car.bon dioxidc

flrntent bccauso Dilrogen is Dot vory
solublc ir liquids. Nhcr disp€nse{l
thmugh a spccial tru(:et, lhe nitro-
gcn "brcaks out" of the bccr and
forms vcry smdl. stablc bubbles.
Nitrogetr hrams arc u{jh fl)rc
sl ble than carbon di0xide lbams
bc(ausc thc .lrnosphcrc is abou( 79
percent tlitrogcn aDd t|efc is not

lhrough thc holes in thc disc thcre
is a lrrge reduction in pressure and
this pressurc drop ftuses thc nitro-
gen and carbon dn'xjdc to break i'ul

ofsolulion. Ifthe gas bkxrd is just
rlght you ger a $cat
glass of milky looking

beer thit settlr.s oul
ivith a pr)rferl head.

The other piecc of
equipmeni that is v.ry

importanl is a carbonation
stonc. I rcd'mmend thc type

of stone that can be

rod and ouached

n fi:h driving lbrrc belween rhc
gas (onccntr!lir'n in iho bub-
blc and the n)n(eDlration

'l hai s why "ritr0" beers
hovc such Aw(fsomc,
stablo ftranr. lhc dcn-
sily and craamitx)ss 0l
the lbam also &dds a
tcrrific trr'ulhfccl to

to thc 'out" tilting
on a Corllelius soda keg.
Tho slone is imporlant
ber:ause nitrog{xr is
insolublc and it really
hclps to hrve smau bub-
bles di!;persed in th€ beer
during thc ritrogenation
proc0du.c. lhe kcy is
gctLing th€ right gas

blend. lbo much carbon dlox-
ido rcsults in d large foamy
head thtrt doesnl sctrle prop-
{rrly - {nd too lnuch nit.ogcn
results in $ild beer" lhat will
foam un(li'nln'llabl!: Too lilrle

unfortunately. thcrc
arc nol nllrny Sood rcl:

nitrogenatc bc('r. 1hilj
is probably ber:ause
thrx e is a trick to it

with lhai knowlcdgc
arc uol anxious to edu-
cale their comprititim.
l.ikc many brewers, Mr.
$'izord l()!es nllrogeDot-
ed lleers and has some
rulcs of thumb oD the

For s(trtcrs, doD't
bothcr nilrogeDaling any bccr
unl.ss you hale the propcr fdL|(rel.
lhcrc aro Inany siou1" thr:cts on
tic Darle( lhat arc bNed 0n the
Guinn(]ss lauccr. All ol lhesc lhuccrs
hale a disc with small holcs inserl-
ed iD thc bcer now palh and a
dcvitrI ralled a flo\t slraighloncr"
pl'ir:ed attcr tbc disc. As bccr tlorvs

for proper nitrogcnation:

Stop 1: llack your beer 10 a keg
rllor feimcntalion is (iomplclo (rdd
nnings i1 dcsired) and prcssurize
thc hcadspa(e ofthc keg with
nrixed gas {75 pcr.ent nitrogcn o d
25 perccnt carbon di0xidc) to a
pressurc of 10 1r) 15 psi. This pfes-

dissolved gm produces s
pinr thatjusl seems flat.

Now lirr the stops rcquired

Rroa Vnr Own Januar! 2r)ol



brewer should

... it's the Brewer Resour(e
New 2001 ktalog

W(! tj(. l:ot lhe tnost (ot plettl <..tt. og hr lhe itulustt'.)',
t,1.1 ,yE t,.lless ol bwr,itE er-pct icite. tht tlJ\ soDtcll)inq iI lt Jat
erjer.),o e.Ilest oJ dI, il s frer Io, tbc .rskitr!.i kt,td oi lltlc). stl
cdll ljtcu'(lrs Res.)urce, u'c ll he li.tfl)J' b t usb .t'r)u 4 copl'.

1-800-8-BrewTck(827… 3983)
www bre、vtck com

2()7()21_inear L‖ 1じ Lake lbrest CA'263(,
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Mr.Wizald
sure is urerl lo s('al rh'lcg and
(li).s nol scrre Lo nirlogcnaLe Lhe

bpi'r Dr) r)ot prossnriz| with l0t)
pcrccnl .arb,,n dio\ido befausf lIc
bcof will obsorb t(!r nrudr.
St('p 2: l-rrnslcr thc kPg 10 lhc
coldrsr plaff ]rtrr .an find. pfl'lpr-
al)h a rctiigcral,,r sel trL about il:l'
l:. ard all{^r lhc bcer rr,.ltrril!. I
rccornmr||(l nb0ur t$o rYeeks.

stcp 2 (alter|l (e), l'illcr lN' bepf
ai.r h,,ldiug cold lbr {b{,ur olro
wock lhave li,ur)d thrt nilflr ln\rrs
puur much bctL,.f $1u) thc! rrre

Step 3: l\lake surc rour href is cold
(l)clwccn I'r'an{l 38'f) and 'r,n'rr! l ll)(i nlirird gas supt)l\ 10 thc
carhonaLing slrr)c and \et th| prcs-
surc rl]guhlr)r l| :i0 psi Gas!!ill
bubblc though lhe LePf until lhe
h,tadsrra|e If.ssur. renchps 30 psi.
r\ltcr tho hpa(l\|r.c Drossurp is rl
:10 psi, skxilt l,,o\fn rIc prossr'rc-
reli{,f fitrirg olr lhc r't) ,,1thc kcg
uDtilrou lerf \cl\ lo\r fl,\\ r)fgas
ilsrflping iiom rlie firling. ,\llon lh(i
mi\cd J.ans to slo\!lr brr)ble L|, ough
thc becr 11,.30 rninul('s lll{lrrrn
bfgins ro f(mi. i,ul r)l rhc 1i11irg.

lighlrar lhc Inling arxl rllos lh.
boer lo fesl lirr:]0Ininules l,(,tbrc
contiNinB rhl sl(N! bl(\'d.r AJler
this 30rninulo purge, righlm Ihe
prpssure-rtnrf fiiling rn(l ;rll,)\r 1lf
b.cr tr) n.sr li)r i?0 nrnrures. rlir!t do

llnothcr ll0 mi!rrle pufgc
Slcp ,l: IIook up thf Inix.d sas to
thc headspare ol th. k.g aIrl sel
lhr prcssure rfgLrhlr)f to i0 t)si. Lot
thP b(x)r sit s1'll ti)r a i\\ hou.s

Step 5: l'(nrr \orrrsrll a pinr ('lnilfo
llrnobfcwl lf lhts ftirrr sccDrs

o\ressile vr)u sho ld lrs, r |)wct'
prcssurp thc n.rt irn. arour(l aud
il it scoms a bil nrl y(ru can r{,peal
Srep 3, using ti highrf prcssurc
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Homcbrew,notjust t)r Elvcs anymorcl

l100■ Oontralニリo o Chariolte,‖ .0 28204
704・342・3400038。 705。 7700

w■ omob田円com

I quit brewing several months ago

because l'm on a low-catbohydrate
diel. I have lost about 35 oounds and I

willprobably conlinue lo eat the same

way for ihe rcst ol my lile. The only
commercial beer lhat lits into my diet
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ls lililler Lite (about 3 gram8 0f cafto-
iydraies per 'l 2-ounce can). Have you

ever lasted thai stulf? lt's loss than
faYorful! Do yo0 koow ol a way !o Gal-
culale cadohydiaies in homebrcw
recipes? lt seems like there should be
a way to brcw beer thal ls low ifl caF
bohydrates (3 to 5 grams pe. s€rvlng),
but stillmake lt taste good. Eut I

would have to be able lo calculale the
carbohydrates (not calories, thai
doesn't count). ls this a posslbility
and if 50, do you hav€ any low-
cadohydrate beer recipes?

Jalt Bcach
\Ia e-mail

Y0u ({n approximatc ihc farbo,
hydraic in beer b] rncasuring thc
slecilic gftrvit! aftcr I{) nenlation.
Suppose ]ou havc n b'fer fiar linish-
cs li Dentation al ] 008. Fi|1st ron
vert spcciliri Sravity to dcgrces Plalo
di\ddiDg lho numbor afrer thc dq i-
mal bY :l: iD this .ase- thal would bc
xA or 2" Plo(o. lhis corversi0n
mothod is a shortcut bLrl is prct[
ctosri L{r rhc rcrl thing. A 2'Plato
beer (ontaim 2 grams o[ dissolvcd
solids per l0O mL ol bcer or 7.1
graDs per ll55 Drl. serting (12

ouDfes). \'losr olthc dissolvi:rl solids
in becr arit rarbohtdntes so this
nulr rof (rr! d be used as an
rpproximatc carboh!dr ale cr)ntcnt.

I kccp trsing thc wont approxi
matc brn:a sc alcol('l intcricr'(js
llilh h:dromeri r nrcasurcnn:nls in
bcpr and tho rc{l numbof is highcr
than 2" Plalo ,\ bccf wilh a Dorn)al
alcohol .ontcnt wilh an appsrenr
exlfact (hrd(rnretcr rcoding in the
prcscrlcc ol alcohol) of 2'Plato, has
a r{ral extract (hvdromctcr riiadirg
hken in tho alscncc ol allrlnrl)of
aboul 2.5'I'lato. This n!,ans that
rhc carl)ohydratc s'nFnt is closcr
to 9 grarns pcr I2rn'ncc scr!ing.

(larboh\'drarc conteDr and flavor
are rclalcd 8nd most bcors that
havc a very low carl)ohldrato (trr-
teDt dort t harc lnu{ih in tlxi way of
bodJ and flavor 'lhis is whorc inc
joke ftat corDparcs light bePrs to
sex in a {:atroe comcs from. lYou
kro$ Lhe ona ... "l-iDg close t0
wrlcr") Onc Dotfl.blc cxc('plion to

lhis l'trlp is wilh drn ght sloLrts. .{s
od(l as this seems. dr ught stouts'
oarbohydftto anrounLs doD t re{-
sur'o up to their nrcrthfccl.

'lhkc Guinncss Stou1. for Pxam'
ple. Guirrness droughl slout has aD

original gravitl of ahout 9.5" Plalo,
contains about 4% alcohi,l b! vol-
urn(, cor)lains abouL I20 calodcs
pcr l2nrunco ser!ing and has
Ioughly 5.2 ,{rarns ol carbohvdrale

(data takcll liom StouC by Michrel
J. Lcwis; Itrcivcl.s Publicrtior$,
1995). so why isn'l a pint ol
Cuinncss like having scx in a
(anoc? For starters, stouts gct a loa

of lhvr)r from the fl,astcd gfains.
iusl likc a cup 0f coll'cc fan havc
rich moulhleel lionr da.k roastcd
colloc boans. Also, draught stouts
are nitrogcDale{l and nilrogonation
adds tr'ernendouslt to the o\crall

NEXT TIME
SH E ASKS YOU ttO

BREW SO″ EヽTH!NG FOR HER.…
DO YOU REALLY THINK SHE WANTヽ A STOUP

SURPRISE HER W TH A WHITE ZINFANpEL
OR A(ABERNET _
OR A CHARDONNAY …

EXCEPT10NAL
WINE KIT5:

―
MAKEWiNENN、 COM
ORIWHOLE`ALE ONLY]

ЯEINBARTWHOLEttLE 5032843944

CIRCt[10 0N READER SERVICE CARD
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Mr.Wizatd
pcr(eivi{1 int0nsit} and complexitr
,)f thc bccr \iru could also br$i a

lorr-gra\ilt anrb€r ale and scr\r'iI
on mi\cd g,is li, do the sanc thing
r.i(h ;r lighlcr-fol)Rid bccr

| \i,ukln 1 rccomnr.Dd bre$iDg
an ,\mori( an slll0 lighl hrfl al
hol|rc bccausc ir is ocillrlll rcall!
hard lr) br,$ 3 be.r \ith alnrrsl o
llalor l{o\l light bcers arr made
l rrr lighlv tufnrirtablp worts thal
lca\. \fry litllc (rriJhrdrare in lhc
finishcd lJrer \ ldrg nrash rcsl al
150'to 155' lr. lll additi,)n ol
''d($rilnclrhg i,n/r nlcs lsp,l(:i{lcalll
aln]lr'tslur!,sid.rsel and lrigb n(ljuncl
raiios ar. sonx. ol th..rrnlnon
Inelhods used by lugf hr$crs r.l
produfe liglrt bcef

LDforrunalrl). nn)(t b',crs do
(x'nlriu a thir am,,uri of.arl)ohr'-
drtr{,s. liD noi sol(l ou rho $hrlc
lo\r' cnrh,Lldfatc dier ft)r'r D'r'rbu
ol nuttitional |1lasons. b l iI I Nefp
(rr a carbohydralrl-linriterl di({ I
llould be funccm.d lbour nr] loLal
.l|fbohtdrale (rDsrmt)ln,r) p{r da\.
1'n lufc lvith s,'nn budgeling ono
could figufc out hi)w to consumc
ni,mil bp, rs clcl\ n'r\ and lherl
wilh0ut cxceedin( tlrc dailr (:orbo-

h],drhre dlowanrx' ol rhc dier. Thot s

iusl onr bc{:r lorer's 0pinion.

: ●‐■

THE
NEXT STEP
FOR HOTSHO
HOMEBREWER引 ヾ

耐…………Ⅲ
鵬im

galgtL, \n, ,. rrLlrlLrhtl,',ls r,rLLL
r(end.d rror€ bf{r l.sLi\'.Lr rh,r,r \ou Lrn .oufl
v.r!b. \,)Lf\c cren hcfl)r),t r cerril trl l,ccr lLrrlgr

h! rimc to take tour kuowledgf 10 the lc{r l,1fr aDd
bccome a nrcntber of th prcsligiour ItuLiNre oI BrcN irlg
in Lordon h) trassiug rhr IOBs Iroundarron Llltnl.

Ho\rl ll,! rnrolling in rhc drli . l'(undalion (-rrlilicaE
Esam Preparalior Program tluough LJrrivcrsirv Lxrcnsnm.
Li(: Dalis. \\? rf rhc onl) in\rirutioD in rhl $orld Io ot{i r this
conrprehcnsile brc$ in8 progranr olrlme Ir.r more iDtonMri(!r
abour rhc I)n)gran or our other hre$us progratrrs,
call(800)7う 2‐ 0881 an(la、 k fol deP1 3701
orヽ ,sit otllヽ1ヾelヽ 、itc:

いヽヽ ヽヽlu,Verヽ ilyせ、toll、 101,、 1で da、 1、 で(luノトro、 1lR

Have you over dong a mash, col-
lect€d the wort and lel it sit lor a Deri-
0d 0l time belore boiling it? l'rn l00k-
ing lor a day or so between mashing
and boiling and I would think the hot-
break and length ot boil would elimi-
nale any inlecllon,

Could I save time on brew day by
mashing a day or lwo In advance and
then collecting lh6 run-ott In a lood-
grade plastic co[tainoi? Eight hours 0t
brewlng can be killer oD the feet,
6specially afler a busy day orlhe
"mandatory" shopping bip ryith the
wife. Will it elfecl tho body or the
characier of my beer to go lrom 168" F

to room temperalure, and then siay
that way for al least 18 to 36 hours
belore ih6 brewing process?

.lin Stouahton
O a k | | a rbor. lt al s h i r aton

CIRCtE 23 0N REAOER SERVIC[CARD

Northern Bre、 ″er-1150r.rand Avenue‐ Saint Paut MN 55105

CIRCLE 24 0N READEH SERVICE CARD
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'Ihis i{l,a soulds aliractilc ai
first gltttrcc. 11's kind of lilc exlra(:t
bre$ing. bul lou ari, n'aking !ol'r
o*-n c\lfact a fcw davs bclhrp boif
ing, (lxrling r|ld pitclirg thc Jcasl
'II. mqir, d.at{b rk t0 fic idea is
thal unh,iled rvol is cxtrcnrely
unstal)}'. \lall has all s('r1s of
mi{rxrrgar)isnrs and thr mashing
pnxl'ss (locs not kill all of thp bac
Lcria. If)ou do t,rur mash. follccl
thc rlort aDd lfl it slo\llv cool li,)rn
ah)'rt l6t'I to roor" tempcnturt.
yolL lvill hftvc a !pry rich ba(tc'rjal
soup instcad ol taslv. slvcei w(11.

,\lrhough boilirg this nasly rock
lail will kill thc bflrilcria, il sill nol
rcsllne lhc lla\r'r oi lh(i worr lo Lhe

\!a) ir lvas prior ro bncl.rirL
spr)ilage. t hc farors asso(:iali'd
wilh sr\ect-1\1nl spoilage arc sour',
rcgctal aod le(al att(l aro caused bI
r)rganisnrs includirg varirnrs
Lactdu(i lli ard linttrit: tia(rtl|ia.

I fersonally doD'l filroDrmrnri
rhis mc1hrtri, bur il)r)u arc trdlen-
aurous and lvnnt t01r.l,I srrongly
ad!ise qui{illr. roolirg the lvorr 1r) as
(old as pl,ssiblc and storiDg n cold.
In lhrr. if tou iir)rp thc w,,fl )-ou
pr('bdbL! $oul{l halc lhe bcst shol
at succrsslullt usirg this nrelhird.
$Jorl can bc sl,)red atl{rf boiling fi)l
sonrc timc brforc spoilhgc scts i

rnd solin.brorvcrs usp rhc 1l,,lation
mcdrdl 1,) rcDn)!'e .o1d 1r'ub bcibll
od{ling } casl. trnfbrtll|rarely. this
does nor eractll srve thc lirre you

lfthc kDg hours al thc shopping
mall pfior Io brcring rrc lhI root oi
\'ouf proDlcnr. !ou ma) $ant to
rarrl oul tour pian. \l] thinkiDg is

thal !our cxpcrinrental bt]N $ouid
bc s,, vile ond ft'volting lhat whcr
!{)ur Nilc takes onc sip of it shr
rnav porDrancntlJ cri:l|sc yolr from
thc s|0pping dulies.

I have a batch ol becr thal has

obviously been contaminaled by
somethinq.lt has a chalky white film,
with several large prolruding bubbles
growing on top ol tho beer Can I heat

the beer to kill lhe contamination and

ihen bottle it? I'm prstty sure lhat this
would also kill ny yeast, which would
then be unavailable for pressurizing
tho batch after bottling and I would
get flat beer Any suggeslions?

.tcJf.ashte!l
Wuterbo. Solth Lorolint

llocr.an bc (ilTefriv.L) heal pas-
Icurired. lhis mpthod is dimcuh rLl

hornp bccause rransli,fring thc bfer

to a lhrgc kolrle rrill rltrrosr cfrlaiD-
l! introdure air and oxidalioD reac-
rionr arc accolerated al elclalcd
l?mpcratures. llso, ir is impi'|xant
l() quickli rool llre becr nller thc
hcaf iurd-hold st{'p 10 nrinimizc

Connneft ial bf{rwefios usuallt
pastourile bcer irt thc br)ltle or clrD

bI running the packagcd bccr
lhrough a lunncl pastcurizer" A

B,●、、 oヽur O、 n unta,、 2(X‖



(-uskr,tc5 in 66 comtri.s and 50 stutes.

Americats
Largest
Homebrew
Supply

hc catalog

800‐448-4224
512-989-9727

www.stpats.com
$'ith on-li ne ordcri ttg

Budweiser Budvar Undermodified Malt
Obly UDdermodil ied Mnll available 10 small brl.wers in at lcasr thc pasr l0
yea.s. It is th€ o ly mahlhal reqrlizr a rnultiple lenrperalrm nlash Made
liom Momvian barlcy. regardcd as rhc world's fincsr. rlis mah is osed ro
prcducc thc "onginal Bud\eiscr" in (:zcch Rep We ge'ruincly feel rhis is lhe
most imporhnt new prcducr trtr honleb.cwcrs and micros in thc p st d€cadc.

St.随脆 魅びこびas

Mr.Wizard
lunnel pastcurizer has a haadr)g
zore and c0oling zon(i; the befl is
heatcd up. held at pasreudzatnr)
temperatuc lor a prc'delcfmined
linre and thcn cooled by using
naler-spraying nozzl€s. i)nc hrci!-
(:rs flash-pllstcr.r.ize thcir herf prior
lo pdckaging, h a sinrilllr lhshion 10

mjlk p$tcurizatioD. Anr. ncthod ol
pasteuriration will kill ychsl. Botlle
rcnditioned bccrs thal havc b{ren
p{sleurjzed will gct an('thcr dosc of
Jeasl alier pasteurization.

You c{nrld use a hcat treatmcnt
method to kiil ryhatever it is in }our
beer llowever, pNteurization
should not be used ll"s a tool to fix'
cotrtaminated bcer.

llrewers thal pasteurirc beer
usc it &r a prccaulionar! 

'nelhod 
lrt

pr{rvcnl lhe bocr from spollirrg in
the nr8rketpla(r. Ifyouf bccr taslcs
odd prior lo pasteurizatjon il will
rosl likciy sliu rasto that wry atier

'lhe b(!si bit of advlce I ran give
is 1l) evalual{} Jour sanitation aud
ye$r-handling practi( cs lbr any
potonlil|l narrs and record your frnd-
ings and apply thenr 1r) futu.e batch-
es. tl'hcnover I suspc(x lta1 a balch
has gone alvry becausc ofbactcrisl
rontaminatiur, I dump it and ro-
brPw il. The way I see it, thc beer
probably will turn out to be r disap-
pointmcnl and the tor,rer I farc th{t
rcalilt tha less rimc I saste i('aitiog
lbr the big lci doNn. Good luck!l

Mx Wiza . llYOs rcsident crp{L is
a leading authoritg ir hompbrcuting
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n- .lucstion fu ,vr
Wiztlrd? Writ? tt)

O@n. 505.? Mdin

Manchcster Centq Vl'
05255 or s"n.l e-mail

to iz@)b!to.com. If lou
submit to qucstion blt
e mail, please intlude fu
namc and honetouxt-

CIRCLE 12 0N READER S[RVICE CARD

Brewshop on the Web'

Visil our online stor€ and catalog or call us

't 
1-800-695-9870 ro'u

frce calalog and ordering. You'll be glad va did!
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Otter Creek Pale Ale and Abita Turbodoo

bg Daunell Smith

ODe of nll all-rinie larorite
bccrc cornes h) 0trcr Cr'r','k

BrfNing (:ompm\' 01 Iliddl.hrrr!.
Yeflrtrrnl 0t1.r OrlPk l'ale Nc is u

grcal ,br! i.{n !t|lc alc ri1| lol\ 1)f

Cas.rdp hops. I $ould realll Uke to
gct a .lonc rcciprl i,r lhis al.

'lhlbot Ri! k(al
\it1 h B( | r' i ( k,,)t t t t n c

lヽi(ldl(l,uハ

:j \!trlrf snPPlt.

ou crl tlarrk drt Cascadf
Iops Ior n.rkirg Ollcf (i('cli
I'alc \1c s0 iIr'Psistiblc This

Lhirsi-qucn(ihing. ambcrgold brrls
gcts plclr) 01 (:ascxdc irr ll'r'

- \lurrntr,

b0il Ind during corditir)r-
ing lhcsc hops nnparr thc
domiDanl na\or and

0Ira profilc. liro bfew- ,

er\ uses \akiiru in lhe lcrmcD
ration tark to prhancc thc (!isp

0tter Crecl PrlE lle
(5 !!llonr, rrtracl with !r.hr)

0G = t.0{7 tG = t.012 lB0s = l9

li for 30 mir)utes. Ilpn1orc grairs,
add DME and bring to a boil lbf 15

minutcs. ful(l 3/a oz. (iascado hops
and boil t h0ur \dd l slr nx)ss,

boil 1i mo.c rninnrcs nDd Rx'r've

l\rt rvor't h trrinrary lcrmcDler
Nirh chilled. pnrbojl l Natcr to
nrrke 5.25 gall)lrs. \\lrcn coolod 10

around 70" F, pilfh tpasl. fiernrdtl
1r0trr 68" to 70' F untilcomplclc
(about lo daysl. 'l rairsfer to scc-
ondaN Nilh l-rlr 0z (lascadc hops
arrd dr(,p thc tcnrpolrtu(.to 36q to
40'F. (lit. nore drlt-lr)p uthiR.
chcck o t thc t)ctobcr 2000 isstrc
o/8/ea Yorr 0r.r./ Lcavc the hops
in lhc brxlr for al lcasl tlro dats.
Agc thc b{r'r in lhc bottlc (r kc8
for l0 dals 0r rrorc.

Ingredients
5 lbs. Briess unhopped liglrl DNlll
9 oz. crfanel malt (60" Lov'bo dl
6 oz. n)ahP{l red rvhcat
3.75 AAUS (iascadc

Itr oz ,)l5"/" alpha riri)

{1-rl5 or. 0f 5% alpha acid)
1 tsp. lrish rnoss
1 package Ameri(:an Allr

$'ith a dry linish (wyeast 1056
or $'hitc l.abs $LP00l) or
Gcrman Ale (wleast 1007)

:Y4 crp corD sugnr llr p ming
0r 1 cup unlmpped lighl dricd

Slop by Step
Sle(:p r:aranel and red tlhcat

malts in 3 gallons ofwalcr al 150"

Rsctpe f,xchange

flr!0r with rD fle{,]n,'rinB arona.
lhc bull {'l lhe grain bill crlls

lbf prlc Irall. thc rorrajn ng lwelrc
prrl enr is a m ,)l'crran'cl and

\!heat nra11s l,) gi!e thc bfcr colof.
bod) rId l!'rd rctcnln,r.

Orx, of lhc b{r,rs kPI nrgrcdicnls

(;ern1anr. iD (irlriLr,r' rafbonal0 rrrd
olhcf nrirr,ral lp!cls.- said l)fe\cr
'Ii!n llrar).1c. lyou ( rn Iirk up lln'sc
IriDeral lclc]s in \.$ llrc$ing
l.aScf B.{ r' b! (lr.rg \ootlar'.1

Nhcrr makiDg his 
'rw'r 

hr)rrc
l)fe\r. BraDdr hr\ a rough tinrc lril-
lirg ritr'g{ l Llfa\ir} rlhdr usirg a

Dl rif bLr.ker lbr mashirtg an(i

spafging l \c ne\1,r bf,'n ablo 1(]

rrairlriD h(:rl (id Llrckcrsl and hr\f
gr,rh|l 1{^trr erilra(tior , ffifi,'nfics.'
|e slid. tl )ou hr!c lLe samo prob
lcm. irclure rlre grain bill b\ ll\r
pclc, |ll r|rl slan oll t\itl) r hlghe''
slf ikp LenrDcraturo. Rrarrle rccom'
Inends addnrg (lf: lr)fs niicr
liinr( rlNlion lo prfvcnl rlri!irrg otf
rIe llAhrer \olaril( s.'

To l rlr nr0fe. chcck oul
\\1\ $.orlrrrreclibrf \\'irg.r{nr or
rall lil{)r)) .l7lJ-0727.

I'artial mash ot)lion; IIaslr:! ll)s.
palc mall plus strecialt! nllLlts in 2
gallons r)f walr'r at 153" F lirr 45
minuh$. Sparge ililh 2 grllons rt
172'F degrees. l)ccrcasc I)\'lll lo
:l lbs. ard pm'a'ed as lio boiling.

All galn oDdm: Ollril dricd lnrll
extracl and nrllsh 7.5 lbs. pal(
rnalr plus sp.fiall) alls h al)oul
11 quarts 0l rvarfr ro gct a single
inltsion mash lpnrperalurc (,f 153'
Ir lor .l5 mirtutes Ihen spargr
rlirh 172' ! wa1(N lo get 5.5 gal-
l(nrs olworl. Brnrg r0 boil and add
bitrefiflg hops altcr l5 minutcs.
Boil aDr)lher I hour and l; nrin-
utcs, lIetr rPmovc liorn h"at
Proc(xxl as aborr tionr boiling and
rcdu(r'\olume lo 5.25 gallons

r.e\f \i,ur t\r ' 
rr,,u,Li 2'ir)l



\ l'P$ \ralj a9,,. \lrle I\\'as in
i\c\\ (Jrleirtrs. I had rhr gk,rt pl(.r
sure ,'l lrsLinf .\birn lrr.llxIrg. l his
hrs l)er,r|lc o[c oI nr\ la!0ritc
lx er\. I lircd in thf 5,)Lrth rlrfn. and
tra{ lbltr lo lirrd lrrr|1,(krg.\(.f\
,,r,! irr a i\hj11' Ih,)sts:rmplcs.
lh,r'gh li\ and lar bcr$,,fll. hfld
nie,^!rr. I ha!c siJ|11 rrl^1d LrD

\,,r1ll ard can n,) l"frr,,f gfr \iira. I

rr''rd to frke ir Ir\sr.llL C.rn \ou
t)| asc lind us a *1.it)rl'

Dat e In^s

l,) rcplif:rlc this higl r rcgafrhrl
lru l'or !onf\, 11. lLrfbodogs arnf
,rtr", s lion thf ,,1(l F.nglish rra(liti,,n
,,r, rllxrg brosn al'\ "doe rl.!:'
rl)prIt)rtL). pnbg(r,fs !sud ro tfll
lh ir'$ir.s lhr\ $,'n unh goin,r
,Jut l(, NrLlk thi d,,r. llhc b.cr
flxnos load.d trith \\'illnmclr., hIt)s
ruLl r folnbinrli,)|,rl lJrilish pal,
, lro.r,lll,, rnrl f frsrrl lrah\ lhal

\l)ila llfc$irtj i\ if \bilrl
st)rirA\, !)mo ;J0 rrilcs rir)11h of
\.\ orl( rrs. ln ih. r0$ n s { nrll
d{r!s rts a (lh{r'1tr$ lndinn !,lll.
nr|rnr. re l,x al s1)ring \alef suppl)
fcpor\,,dh $a\ kl]o$n hf it\ nI dif,
inlL pL'fU,ses llic brrwcr) \trft(id
|rod.5ll) l; \i a* llgo. bur rlLri,lh
Dr(^cd lo r biBg!,f \itc: in l,)9.1, 1b(.

ofigillal lNrilir\ trb nrrncd irir,,,L

I hp .r,, ij)e falls ibr I gfril lill
,)f S(l per.{ nl 5chr'.icr' ste.irl P.rlc
,)f \1l|n!)ris Prlf nr l1. ruglrcllcd
bt I+ J)enenl 5(hr'cicr.(ln\lrl I0t)

',f \luIrtrrs (lf\stal darli {lhrtr!rlatc
malt f| ls up llrf slr(ik an(l l)rrrsrs
lhc bffi\ drfk.lus.ious r1,1,'f. fo.
hops. Lh, \ 

'rso 
Chirrook\ i,r l)itL{ f-

ilg. rlr' r lrr r) llf \\illrni{ I li)r
lrop lh\,,r rnd arorna

l,')f rit)ri ir brmati,,n,,rr

Irr]t.s rccommpr P{l lirfrronta-
la,nt l, nrp.ranrr..(al rbout
L016) {i)ol ri) rrr{JL rl 15'l nDd

'rge 
lof onc $'e,,1{ h lorc racking

irlo botrl.s or li.gs.

-Ul grain optirnri Cul our D\1ll
aDd rsr, 7 5(l lb. falc nrrlt
(Schroier strl irl palc or \lull,,rrs
palcl. llerl l0 rturr1s rvirtcr l()
I60" lrin r brf$ p(,i and sl(^\h
nrix in flilled 

'ral1. 
Ilold at 152'lj

iit- .15 minutcs, rhrill hcrl rh,'
Ihick m$h l,) 172" F and hrn{l fi,r
5 minure\. Tf,L sl'cr to larler uDil
and nrrr)ff firslrrnrt {sh,'uld hil
I 071)) Sprfgr' \1ith 15 {luads at
l7Z' lr llring r'on to bi)il arxl
Proc.r(l as rb,,1c.l

Ik'adPrs: .rttul us your honthrcu.
tPrttts! ll? ltt c t0 tuhlish rcut
I I nt1 il to b(:tsq@ hltt'. tlrt t.

I thi ht lt4t)h i LL. Pt 1 t t sr I r( r i I t

ur'lrxlIB is a dafk.lfr)u'ri rI
thr t 'rrDr.(l .\bila tlrc$irig
L'{Djranlr sih(r nrrdal if

Lhc 199f \\1)rlil ln\r'
{:h nrpioir\hil)\ ir Clicago rnd
tu hi,jhh nrrJnrufndod'
ralirij li,)|' rtI Bf\.rngc
lasling lr'{lllulc oi' chi.ar,l
i'r 1()()9 lr\ ufll $orrlr lr)ing
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員bita rullbOd00

(5 oo:!on3.eXtraol with grein3)

10=1 054 FG= 1 014 :BU8=321o34

loqrodienls
5 lbs. \lunlon\ unlx)ppcd lighL

dr! malL e\trar:l
1.25 lbs. clsral nrrlt

i5chroicr.ft!taL l0{) or
\lrint' s (:flsral darkl

0.50 lbs. r'hrrllarc malt
lSr_hn,ier (Iocolatf r)r
\h'nt0ns rh0r.,kr1cl

7 l,\t s (llrinirrk hop pollds
10.6 

'),?.,,1 
I2'1., alpha a.idl

5 .\\L s $illarIcLlt hop pell.ls
(1.25 i,r.014% dpha arkl)

(1.5 02. at "l'/, rllh,r rcidl

Ifirh alc lcast (\Yreast 108+l
i/r .up (orn sugrr "f I cup

unhoppod dfir{l Irillr o\tra.t

Slep by step
Hcat specialr) glriD in 2.J

gnllons oft!ll' r rt 152' I lbr JJ
lnirrulcs. Ilonr{)v{ gi.nins. add df\
m.rlt c\tra.t (D\lf), bring r0 I
b0ilond add L,/. ChiDootri hops.

Bolllbr 85 ririIUl,x and ad{l
l.2i 07. \\illarrelrc h0ps. tioil a

t nutos an(l rert|o\c lionr hert.
Hokl\11rrr r'r rhr,srolc \tilhoUt
hfat ti'f a * sr, rbfn ldd l.i r)1.

\\illam.tle h0ps and lcr rh, ${11
5c11lc fi)r 15 nrinutcs lJring ut) Io
5.2; Sall,)rs wirh chillcd. prc-

Lool r') 60' f. add rer\t. a,,r
al. and let ll.nnrt lbr i r,, 4,

.b)s ar ii'1() tt" l:. rrr rl lhc
l,Ner orrd ol yo||f v(,lst nrilnul:rc-

′|■ ■、 1́1'  31● ヽヽ  ヽ ● r、、|



Porter and Pilsner
A robusl Baltic brew and a thirst-quenching northern German lager

bll γlss αηd lfarた Szαηα′
“
おた:

inlenso, x'arming Bahic porlIr tlith
roots in fte llad. ftorr lingland to
the Br'llit and heyond. and a
srnoolh. rclicshhg, n(n thefn
(ierman pilsnoll Bolh ol thesc bccrs
Dakc lagering $l'r(h thc Nail. lhp
Brrltic t)orter is morc lhan ri br!'r,
it s a mcal, $hilc lhe t)ilsner is
cxolrncl! drinkablc aDd thil.sl'
quenrhing. brclvorl $irh lhe llncsl
ol ccmrtu }ops. lhesr bccrs will
hgcr well in a .old bascncnl dur-
ing tl)o frigid $intcr nx)nths. .lusL

knowing vou hrve l$r' en(ircl! diir
tbrcnt, but inurpdiblc bocrs sl)wlJ
Ienne||ling. should nlak,r $itrl"r r
lilrle bi1 casicr l') eDdure.

BATTIC PORTER
0G = 1.062lo 1.097
FG = 1.016 to 23 IBU = 29 to 45
S8 = 30 lo 100

I]lllic portcrs a( r kir:lPd-up
lcrsion ol lhe ll,)|1fr brc$cd 1o bc

his m0n(h wc arc brcwi g

bcers liom 1r!| dillercnl
onds,)f Lhe spcctrun: an

Sfyre 6atsnflar

pow.rlll. brimmhg rvith Irrh and
in (ertain icrsio'rs - alrrhol.

llecr produrlio in llrssla ollicialll
bcgrn 

'n 
1796 rvhcn Calhofine the

Grpat sigrcd a dc. lc oo lhc devol-
opmcnl ofbecr. Ilallic por1crc \fcrc
originrll) cxf orl.d liorn Er)gland
rhr)ugh thc l:Dglish Chann.l ti) thc
Norlh Sca. thon on lhrough 10 thc
Ballic lslan{ls and bovond ir) lhc lalf
!7lh and 1sth certlln. Th. .l|!ks ol
bccr wcre used as ballasl 10 kccp
thc ships sLnblc thr'ough rough sfas.
Thts\ $erc brc$cd 1,, high gra\ir) lo
$ithstond llxr l0ng !0ya8c.

Th,r Rnssilns nos brcw tlris
deli.ious bccr at l)onrp.ll h.lps rako
lh.r chill ou1 of rh,l l(ng lhssian
Ninlurs. This rnonth s rccipc Ibr a

Brllif porter is Balfi:a tBajilnka)
P(trk'r $'c nr'fc li,t1Unate to halc
thc opporluritJ Io lastc and cl()ne a

lrue llussian porl( r wlren a irrs-
tomnr broughl a f"n back liorn his
rip to Russitr. lhis por'tcr lvas lirsr
br{iwcd bl lho Daltika br($ff},
kr'ated in st. Percrsburg. ltussia as

a scas(tr'rl rlinler otcl-ing, I1

be.ame so popular thrl. in 1995. it
$as launchcd inrr' \ear-round pro-
ducli.trr. Brlrilh pours likc r ribl)on
olblack silk \iith a croan)t, dark-
lrn hcad. Ihc a(,rna is cllran, $'idr
just a hirr (,f spi( ! hops lcodlrg Lr) a
snxnrlh. big nalor lilled rvith roasr-
ed grains 11 thcn hails ofT with a
dry and unassu|nit'g tinish.

Thjs is a seducti\e pr,{er lhal
(leccptivcly hides ils alfrnr'rl '1his

portcr !1ill peak betNccn lhrcc anrl

Commercial Beels To Try
All or lhc follo$ine lir)r] {xam-

phs ol lt.rltlc porlofs rrc alailablc
in lh. Lnikd Sralps, $ith thc cxcep-
tion ol Brllifa ll)nor fronr Russir:
D. (:arnegio ol SNodur (6.l% rl(o-
hol bv lolunxr. Sin.hrlcbod of
FiIlaDd (7.2'%1. Saku of Esl,)ria
(7.5%). Oto.im Poft0r (lt.19,). and
Zywlcc Poner (9.3Xt of 1'oland.

Tho r'r,rgc (nn bc icry broad in
rhis sl\1.. +spccialh nr r(n('r al|d
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stv[f 6.ts"fl.,
alcohot (ofreDr. Ir's inrrc'rins r(, Hops, Malt And Yeast Serving Suggeslions
laslr all ol lhe .rrnm{ciril Bahic Th. hops ustd nre l-urop.an Rrllika is lorclt \\i1h a sl)i.t
porLprs sido bt sjdc and n(ne h,r\'\ !a eties, sufh rN Norrhcrn l]ftlrcrt chickcn Dnrle lvilh sone llaitjka
\, rI dificrrnt the\ re. Tl)c aronra CormaD llalerlau. Ilexbruckcr and us.d in thc nole saurc. A.companl'
js rii h and snoorh. ranging ftonr aD lelLrarr8. Tll(] spccialt] grains an: wilh garlic grftr bcans in a broNlr
ca)1hrgralninesstoaroast:.slour" drocolal€. a r,ut ofblock. crlstal, buttcr and cilantrr sauce and
likr Dosc l he atJl,eafarxr. larios \lunich. \'icnna and cara-\lunich \Ie\ir'an ricc. Don l forgcl to pass

lr{rnr dark bro*n to th{ (hrkr)st of rrah. T|c lrasc grain ral| be hscr. lhe tr,rrm t{ntllas.
blark. llen{l retcnlion should bts t\lo-ro$ pal{i r)r'a Gcrnan
orodcralo ro gu,d..rh. palarc has a t)ilsncr rnah. BALTIKA (BAllTilKA) POBTER
strrr!)rh rrdr llavor, fedl!fing co1t0c Our fir\oritc yeasr tr)f l.hjs stilc Yield:5 gall0||s

or chocolar. notcr. is lluni(h Lager {\\'rcasl2.l03l. 0G=1.072 FG=1.017
Thcflarorsh,,uldhpi|l)prcssi\e. Orher\oaslsrhatcanhcusodarc l8U.3l

$iih s1fi,ng alcohol a.d n,asled ltavarihn l.agcr lW\'casl 221)6) ol
griins. ra|giDg lioDr s\\'c.r lo nr(l- Old llararian Lagcr (\\hite l-al)s Ingredienls
rrarell shart) dctr,lrdiig on grisr \VLP920I ll oz. Srirish chl,c,)laLc mah
r,rnrposilion. hop l)itrerin,{ lc\cl ind ll ltgcr tonrperalLrrps arc Dot 8 07. B0lgian cara-lurrnich Inalt
roasrcd gfirirE. Thc mouthitsel , tr possiblc. use Cllilb.nia Lager 6 oz. L .S. .rtslal ruali
bc mcdiunr rr' \cr\ Iull'bodicd. wirh {\\.r'cas1 Zl12J and |enrcnt at 02" lr. (60'LovibondJ
1,tr1 10 Dcdium fnrln,nali,rr. Baltic lt lhal l{,urpcralurc calrnol b. 'l oz. ljrilish black nralr
p,)rlprs \h,)uld ahtals lirish achieve(|. l?nnfDt iI as an a1c nnd 5.25 lbs \kntons e\tfa lighl drl
sDrooth. long an{l nrcnorablc. usc Irish rle }.hsl t\!\cast ltlu4l rolt cxrraci

Tlris is a subsranrial l)Rr \\ilh rifid fenDrdt a1 68" Io 7(J'Ir S,,r e of 3 ; l))s. Bierl.ller Liqht malr
lhrl f,fiDsl chclvinoss olI high alco thc lager sm,x,(llness $ill be l{,sr. c) racl stru!
hol lr)rlef rrd Lh. undorlring but rho beer will haur .r rvoDdcriul 10.5 ,\,\Us Gcfman Northefn
srDool]D.ss ol a lagrr nralt prolilc. llre$ef (1.25 oz. or8..l"; alpha
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afidi{bitlofing)
1 .\\L Ge.man Ilallorlauer

llersbrucker l1l.r oz. ol49i'
aiphrL at jd) {flavorl

I tsp. lrish moss

\easr tr'luDifh Lagcr (\\:.\easl 2:108)

or Ol{l Bavarian Lager
($hitc Labs $r.P920 )

1'll.{ cup \tunlons cxrra lighl dr}
nrrll extract lbr prining

Step by Step
Bring one galhn ol \\'arcr to

155'!. add {rfushed grairr and hrnd

lbr 30 nrinut6s at 150" L Slrain fte
gfair into thc brinlpoL flnd spary.
ifith onc grll0n i)r 168' F wate':
Add thc dr) malt and bilterjng hops

Ilring thc rolrLl \(,lume in ihc
brewpor t() 2.5 gallons. Boil li,r'ri
minulris Lhen add thc nr!of hops

rnd lrish moss- Boil for I5 minurcs
rhen renn^c pol frorn stovc. Cool

\vort l0r 15 minulcs ilr n i( P balh
or ttrill with $orl .hiller. Stoin i]rlo
the primarl lcrntr'Dter and add

rlatef to obuin 5-l/s gallons. Add
ycasl wler wort has moled 10

belo$ 80" F-. Ox\ ge n aie'rcral. $e]l.
Ircrn)oDl at 60" to 62'F unlil

Iermcnl,rlion bcgirs, lhcn hring lbr-
DreDrer to 47'F kr 52" lilbr 7 dir)s.
llack into sc(ondar\' (glass (arbolJ
aDd lfrrcnt until Larg€l gravity lus
becn reachcd and beer has cl'r.red.
lapproxitDatelr 5 \\'ccksl. Then lhe
bccr rarr be lagcrcd li). orri' io threc
nronlhs. tlcgiD hgering at.l5'F aDd

$hcn fcrurenlalion is ncarl! r:o '
pleli). si(trll! dccrtasr the tempcra
lure lo 34'F. Afler the lagcriDg is

rompleto, bfirrg rhc bcer to 60' to
62' F ftn d da! or ti\o. Pt iltra and
l)o11le. Larbonate al70'to 72'F li)r
2 ro 3 $ceks. Ihen slorc be{)f at
ccUar lenrperature.

Padial-mash option: Mash 1.66 lbs.

Ccrnran l\fo-ro{ pilsnef 
'rtall 

and
Lhe specialt) grair)s in 1 galloD

rvatcr at 150' F for 90 niDullis
Sparge $ilh 2 galloDs $rler al l6lJ"

「
 l hon ibllo、,the cxtract reripe

omittil〕ド21})、 or Mul,toils eXtra

lig1lt dry malt extrart frて ,m the boil

A‖‐grain oplol:Mash 12 33 n,3

Cer】llan two row pilドner nlalt and

llle、 pecialtN gra]ls in 3 5 gallon、 (〕 f

、vatcl at 150・ 1'a)r,o nli]1lite、

Spargo、 v th 6 ga1lons(〕「 water at

168° 1l l he total boil lil〕 lo is

1lpprO」 mately 1 20 111inutes :ヽ dd 7

ハきヽU ol tll。 1,ltto「 ing hops l)l tl〕 ●

las1 90 111inutes oi tl〕 (lb)l .ヽ dd the

navor hops al〕 d irish moss as in(11‐

tated by tiぅ o(IxtraCt rccipt

‖ORTllER‖ GERMAM P:LSNER
OG・ 1 0441● 1050
FG・1 0001o1 013

1Bus=25to 45 SRm・ 2to 4

rhe nOrtil`〕 11l GPrman pil、 [lol is

crisp rl「 れ[l and dr)、 vit1l Cerinan

I〕 1,b]P hop biticri〕 Pss● inphasized l)v

、uLalos ill ille、ャatet rhc art)ln a

may ll111lH● grain and Лo、Very

Cerillan lloble hops TI〕 r appcar‐

f′ oo C● 1。 10g

(800) 850-2739
emaili b tewho aven@ao l. co m

http://www.hornebrewheaven.corn
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wouldnt get kicked
off the lsland-
Be a Survivori...

February 5th, 20011

A Brewrnaster

your own home,

working brewert can ttay at

their brewery while wo*ing toward
gainang that all important edu(ation.

Our next (oure begint

… …
   
―1800}636‐ 1331 ・ emaiI:ab9b“詢甲Om“
"由

に,ccm‐
900 Ro5S OriVe● WOOdland.CA,5776 .

―
abgbrewcom
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Stv[] 6"tsnfl"r
anc€ is straw to mediurn gold, crys-
lal clear, with a crcamy while hcad.
'lhe flavor is (risp, drr and billcr
Malfiress is low. although soms
grainy tlavors and slighl sweefiess
can comc through. Ihe hop bitrer-
ness dominates thc taste, f{tlows
through rhe finish and slays on into
thc afterlasto. Hop flavor am range
tiom low 10 high. bur should jusr bc
dcrivcd from (;erman noblc hops.
'lhis should be a verl cleau lager
with not a lrace offruilincss or.

eslers.'lhe bod! is light ro mcdium
$ilb rncdium to high rxrbonation.

'Ihc .eriipe wc have crefltcd for
this slyle has li gold color and ftn
ofT-white hcad. lhis pilsncr makes a
lively entroncc with a lighl hop and
toaslcd mall nose. Its soft and
round on the talarc with an inilial
hop &Ltack. a balanced toasted mall
ond hop flavor and a lingering dry
allcrtastc. Ihis is lt thirst-quenching
and drinkoblc lager that showcascs
thc tnest of cerman hops.

Commercial Beers To Try
The folk,wirg are clNsic cxam-

ples of Dorthcrn Gorman pilrner's:
Bilburgcr Pils, Kulrrbacher
I,Iocnchshof Pils, Jcver lrils,
$rarsteiner and Holsten l)ils. Jevcr
Pils. onc of tho hoppiest rendiriors
of this sryle (45 lBUt hasjusr
re(lintl! bcen o)ade svailable in sev-

Hops, Mall And Yeasl
Thc hops shoukl b. ofthc

G€rman noble variet!, .spe(iialt) for
Ilavor and aronrr. lvc rccommend
Germar Hallcrtau llersbruckcr, or
lottnarg. Cerman pilsner nrslr
shoutd preferablv bc thc basp lrxil!,
wilh snull amounrs of Munich and
Germar light cr!'rstal malr us{id as
thc spcciallt gnrins.

The I'cast thal is basl suited for
this sl)le ol bccr is l,ilseD l.agcr
($I.vcas. 2007), PilsDcr Lagcr Oltlirc
Labs WLP800l r)r Cze(tr Pilsncr
LaSer Ovy0ast 2278t.

Seruing Suggeslions
Serle at 48" F (9" C) in a footcd

pilsncr glass with ceirtcr-(rut pork
chops that have been grilled and
serlcd Nith burlcr-roastcd apples,
loaslcd walnut and s gc, rro bresd
crumb stulfirg and ropped with
pork grarT rioh with $ild mush-
rooms, pilsner and fioishod with a

I'IORTHER}I GEBMAN PILSNER
YiEld: 5 gallons
0G - 1.052 fG = 1.012
tBU = 34

hg.edients:
E oz. ce.nrar) Vunich mall

(8'Lo'ibond)
4 oz. Cerman lighl (r)slal malt

(z s" Loribond)
6 lb. MunloDs extrr lighr

dry malt cxrract
9 AAUS liorthern Brer('cr (1 oz. of

9% alpha acid] (biucring)
z AAUS Cerman I'e.le (rA oz of n%

Fermentap Valye Kit
Tlrn Your 5 or 6 callon Carboy

lnto A Conical Ferm€nter

No More Siphonlng! Siphonless
transfe.lo b{n ing bucket or k€g-

No Secondary Fermetrter Ne€ded!
Dump lrub out the botlom drain
valve eliminatine rhe need for
a secondary fermcnlcr.

Ilarvest Yerst: Save moncy by
collecting ycast ftom rhe botom

drain valve for usc in your next

All The Benefits Ofclass!
Good visibilily and easy sanitation.
Afiordable! With a low suggesred
retail price of $24.95, thc
Fennentap is very aflbrdable.

For the shop nea.rest you call

800‐942‐2750
S∝狙°
臨躙 :棚膳:f狙

°ゞf

G鵬国)fermentap.com(国国D
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alpha a(id) (flavor)
1 A,^U Spalt (r/4 oz. of 4%

alpha r.id) (aroma)
1 dAtJ (icrman llallerhuer

llarsbruckcr (Vr oz. of 4%
alpha acid) (aroma)

1 lsp. I.ish nross
Wyeast Czcch Pils {Wyeasr 2278) or

Whilo Lrbs Pilsner Lagcr
ovr.P8o0 )

1-ll.r cup Muntons exrra ligh! dry
malt cxtract for priming

Slep by Step
Bring onc gallon of water to

155" F, add crushed graiD ond hold
tor 30 nrinutes a[ 150" L Slr'dn the
grah into thc brcwpot and sparge
wilh on0 grlli'r ol 168'F watcr.
Add lhe dry nrah and billcrirr8 hops.

Bing thc total volumc in the
bret?ot to 2.5 gallons. lloil lbr 45
minutes lhen dd thr: Ilav{,r lrops
and l.ish moss. Boil fo.5 nrinutes
thcn add thc Spalt aroma hops. lloil
for T 

'ninules 
th{ rdd thr) C{)rnDr

Hall(irhuer Hcrsbruckcr aroma
hops lloil for :| minulcs then
rcmovc pot liorn stovc.

(:(xt wo ror 15 minutcs in an
nie bdh or chill with worl rfiiler
Strain into the p mar! lermenter
and add water lo obtain 5-rlr gal-
I'nrs. Add yeasr whctl wort has
coolcd to below 80' li oxygenale-
acratc well. FermoDt ot 60' to 62" s
unlil fermentatirnr begiDs, then
bring fermenter to 47" 1r) 52' I for
7 nrorc days.

RAck into se(xnxlry {glass car-
boy) and ferment unlil hrget gr:rvi-
ty has bccll reached and beer has
ddln,d (approxit]xrll)ly 4 wceks).
'lhon the beer (an be lagered fof
onc month. Begin logering at 45" lr
and slowly decreAs0 tho l(xnpera-
Lur'r 1o il4" F Afier lagering ha-s

bcen completcd, bring the bee. 1r'

60' ro 62" F for a day or two. lhcn
prnne and boltle. Cnrbonate at 70"
to 72! lbr 2 to 3 wccks. Store at c€l-

Pariial-mash opllon: Mash 3 lbs.
Ccrman two-row pilsner malt and
the spe(ialty gr.ins in I golll
watcl at 150o I for 90 miru(es.
Sparge with 2 galons water at 168"
I] Then lbllow the extracl rccipc,
omitting 2.25 lbs. ofMuntons exlra
lighl dry malt extract ftom the boil.

All-gni0 optlon: Mash 9.33 lb$.
Cerman two-row pilsner malt and
the specially grrins in 2.75 gals. of
water at 150' I for 90 min. Sprrge
with 5 gals. ofwatcr at 168'li lhe
lotal boil liDro is appro)(imatcly 90
min- Add 5.7 AAU of rhe bi(lering
hops for Lhc lasi 90 min. of the boil.
Add the flavor hops, Irish moss and
aroma hop$ as indicaled alx)ve in
the extract rccipe. !

Tbss and Ma* Szanalulski aft the
obners ofMaltose Erpress in
Mon.oe, ConnecticLt. All rccipes are
ddapted lrnm their neut ltook, 'Beer
Captured' |Maltose Press. 2O0O).
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HOMEBREW!

and
go bacl< in

time by
brewirrg four

indigenous
becrs from

four different
. continents.

●
‐

溶

‐

く

ゝ



chicho! sahtr! cfr,an/rewa
story by Joe and Donnis Fisher . pholography by Charles A. Parker

BtsIJTi MAY WELI, BE OI,DER ]'II N
humaD civilizalion. Ono of lhc lirsl
crops gmwn du ng tbo Agrarnrn
Ilevolution some 1O,00O years ago
was grain, and ons ofthe fusl foods
t0 b€ producod was boor Whr)Lhcr

browirog precoded baking is d hotly
dcbated topir: in a(.haoological cir-
{:1e6, but tho oldest-know! rccipe for
be6r is only 4,000 years old and
comes from Sumeria. 'Ihis brcw was
"ma8hed" by mking unmaltod
gtalns ard honcy to fi'.m loaves
which were thcn baked twice. lhc
l0avcs would be brokcn up and
boilcd with honey and dales, which
provided wild yeast lbr lcrmcntation
as w6ll as additioral sugarc.

Tho idea that grain (iould be

lumed inr0 a fermentod bcverago
seems to have been discovcr{,d
indcpendently in Mesop0tamia and
South Amcri(a, sprcadlng as tradc
routos devclopcd belw(xln agri{iul-
tural arc&s. Egypt be(:arre an
importanl exporter of whoal bccr iD

the ancicnt world. Millol, spell,
sorghum, bsrloy and buokwheat
become the b&sis for brcws flavorcd
with herbs likc skirct and oddilios
likc powdercd cral, {jlows.

Ancient brewing tcrhniques cal1

bc divided into thrcc tlpes: bakcd
bocrs. fenncnl0d mash bcers and
clnrwed beers. |ermentod mash
involved bolling maltcd or unmalted
gain without additionrl water
allowing a wild yeas{ or fungus ler'
mentation t0 occur, thcn adding
water and siphoning olTthe result-
ing beer For rhewed beers, grsln
wrs ground into flour. masticatcd by
mrlrslers whosc saliva contoincd
enzymes that began tho process of
starch conv{irsioo, and thcn boiled.

Many of these beers are sdll
brewcd and enioycd cvcn toda).
tirom tho sorghum bascd bcors of
sub-Saharun Africa 10 thc rye-
spi{:ed sahtis of southcrn Fjnlafid,

iDdigenous bcers continue to sur-
vive and thrive, ustug lnihniqucs
and in$cdienls deveft,ped millennia
ogo. ('!Vhot scparatcs an indigc-
ni,us" beer from an 'ancienl bmr"
is that t]lc lbrmer is r port 0l &n

unbrokcn, living breiv tradition that
stretches beck into anliquity, while
(he lattcr, though i1 rroy be enjoying
a rcvival, hff been derd awhilc.)

When sening out to brew thc
worldh indigenous b0r:rs, you'll
soon ffnd thol you havo to leavc a
k r of baggage at thc brewhaus
door. Thc local brewcrs who cre$te
these beers had no way ofmaintain-
ing modern sanitalion and no dcsirc
to do so. ln Iaci, nativc microbial
flora and ftiuna are wel{iorne
holp€rs in the process oftradiaional
brewing. Mashing is oftcn dono lrl
fcrmetrtation lempcrrtures, be{rr is
Icrmenled in open vcsscls, and it's
enjoyed long beforc most ofus
would consid0r it lo bc linished.

The idea ofmaking beer'*itlt no
br.ley or hops, and inviting lacto-
bacillus and wild yeilsts lojoin the
party, is enough lo make most
homebrewers oxpericncc mcrtal
moltdown. But il you wrnt 10 repli-
cate beeft from faraway places, You
hrve lo givc up a fcw ofyou chcr-
tshod disciplincs. So pul down thc
B-brito and bsck away slowlyr tllcse
beers are diff€rent! lJarlcy warmlh,
hop tang and crystol clafity aro less

likcly than opacity. sou. ess And

hinls of strMge gains lite miuct,
sorghum and spelt.

The grflrt challengc in indige-
n0us brewing is often i! finding the
righl ingredlonts to brc\,v with. Y)u
may havc to beg, borrow or mtrkc
your own bclore you can even stert
browing. 'lhc procedurcs are also
usually unfamiliar Do you bake thc
grains bcforc brewnrg, {)r do you fry
thcm? Do you add packaged yeast,
or jusr set out wort to capturc wild

yea-sts for a 'sourdough" startcr?
IndigcDous beers play an impor-

taDt rol) in lhe rulture and dict ol
local peoplcs around thc world.
'lhesc bccrs oftcn have cerenx'nidl
and sacmd purposen in addition to
cveryday drinking: in a lot ol places,
homebrcw may bc a koy sourcc of
nccessary vilamins. lhey are ordr-
nsrily brewed fi,r fresh drinting
a d w0uld bo consumcd within a
fcw days. usually while still fer-
monting llnd before they can
be0ome too sour. As a result, those
traditional beers aro often very
cllelvcsccnt, sour-sweet beverages.
ADd rhsy may secm surprisingly
delicious cven ftom that first,
uninitiatcd sip-

Chicha
chi.ha is thc ancicnt corn b0o.

of tho Andc6, brewcd throughoul
South Amorica and in Centrsl
America t{r a lesser cxtent. CNcha
h||s never b€on brcwcd as a com-
mcrcial product, exoepl by
chicherrls, Peruvian alewivcs who
ceter to ths local drinkers exactly

R,ow tt u,Own Junu誨 2001



lik€ their grsat-great-and-so-on-
grandmothers did. ln the Andes,
women r€tain their anciont rolo as
the sole brswers, and on brewing
day each house becomos a tiny pub.

Chicha is €ssentialy brewad two
wa]B: anci€nt and modern. The
ancient method c81ls for grinding
dry mdz€ inlo llour, theD chewiDg it
hto a sofr pa6te ca.lled muko, which
is used as the b&6is of a long, slow
boil. lluman saliva contaiDs digos-
tive enz.ymes that begin the loDg
and mlsterious process of starch
conversion. These enzymes tako the
placo of diasla,$s in melt.

The modern m€thod of chich&-
making rcqufucs that thc maizo ffrsl
be malled. Corn malt is oledjors
(see sideb. at lejl). Thr. beverage is
slowly mashed, \atth or wtthout the
addition of barley malts, then boiled
with spices and supplsmrntary fer-
mentable sugsrs, ChaDcaca. a looal
unreffn€d cane sugar similax to
tleacle, is olloD added to the boil.
Ordinllry brown Eugar or piloncillo,
a spiry Mexicen raw sugar, can be
sr$stituted. Tradiuonal brewers
aUow the wort to be colonized by
wild yeast, but packaged brewer's
yeast may also be usdd.

However it's mash€d, chicha is
ah?ay$ consumcd at the frothy
hsight of fermsntation. nev€r bor-
tled or primed. Sometim€s fresh
sirawberries arc addod to chicha. to
make a drink caUed frurillada. Scott
Kaczoronski, a homebrower llom
Long Beach, Callfornia, rocom-
mend6 I ratio of 16 ounces of
chicha to 1/2 cup chicha-strawberry
slurry. "I'm here to tell you that I!u-
tillad& is heaven!" he says. "Tho
fresh berries add a little body and
swe€lncss aDd are a porfoct com-
plem(]nl to th€ oorn."

chac Mool chicha
(five gallons)
OC - 1.045 FC - l.OlO

Ingrodlents
4 pounds yellow com jors
2 powds blue com jora
1-V2 pounds two-row pale malt

1rl2 pounds chancaca, pilondllo
or brown sugsr

3/4 cup dded sweot orsnge peel
1 packet Wndsor alc yeast

Sl.p iy Stop
Mash-in jora and malt *'ith 3

gellons w&ter at 130' F for 20 min-
utes. Raise hear lo 155' F and bold
for 50 minutes. Bdng mash to a
boil. Sparge Mth 4 gallons boiling
wtrler. Collcct 7 gallons runofT.

Add sugar and orange peel. aoil
for 1.5 hours unLil wort rcduces to 5
gallons. Cool the wort and pitch the
yeasl. Ferm€nt at 50' to 70' F.

After 48 hours, ta.ste the chicha.
It should bc sweet, corny, sllghtly
sour from lactic f€rmedtalion atrd
drinlablo. If it's not. wa.it 24 to 48
hours and taste it agai!. According
to Kaczorowski, "Chicha fermeDts
out iD as littlo as four days. It seems
to be at its best on the s€cond or
rhlrd day, wh€n it still has some
sweetness and body,"

Sahti
Sahti is the tmdidotral beor of

southem Finlsnd, brewed with
malted barloy, rye a.nd oats, fla-
vored wilh judper branchos and
som€tim€s hops. Although it's avail-
able comm€rcially loday, trdditioDal
sahd nevor was brswed ftom
recipes but thmugh a gensrational
underctanding of the process, which

Ell Lunu..y znor Bres ruuri,trn



va sd from village to village. These
dayE, sahti is brewed as both a low-
grsvity beer for dsily coDsumption,
alld a high-gravity version lbat ls
reserved for inportant guests at
coromonial occaslons,

Modgrn sabti malt is a blend of
pal6, crystal and enzymatic Balts,
Iabden Polttimo 0y. Flnland's
bigg€st malt producet makes a
sahti malt thst contalns 85 percent
pilsner malt, 10 porcent lighl crystal
malt t40' Lovibond) and fiv€ Frcent
enzymotic malt to std in starch con_

version. Somo browers will sdd one
perc€nl chocolate malt and two or
three percsnt dark crystal malt for
a dsepor color. ODe tl4-pound bsg of
malt is enough to brew a 15-gallon
batch of 6ahti.

Sahti consumpiion can bs

trscked cbrou8h sales lglrles for
sahu malt. Judging by thosc statis-
tics, sahti brewing is confin{rd lo
two small regions In southom
Finlsnd, just florth of Helsinki
(althouSh lhe pr&tice has r€cently

sprsad to tho capitol as well). RYe

malt is readily avsilable in Finlsnd,

though ii's rar8r hsre RYe borries
or fla.k€d rye, wblch can be found in
health-food stores, can be substitut-

ed for th€ malt, if necsssary'
Traditionaly sahti w&s blervcd

!n the sauna, which msintain€d a

conslan! tempersture lor ald itr
starch coDvorsioD and also kept

bacterial infcotions to a minimum,

since the sauna war kePt scmpu_

lously cl€an, end lts hot dry envi-

roruDent was iDhospitabl€ lo
microbes. Th€ larSe copp€r keltlgs

used to produc€ a stoamy sauna

bath did double duty ss sparging

tuns. Th€ b6or is often consumod iD

lhe sauna as well. A ftlead of ours

ofr€red her sauna for the sahti

exp€rimer , but we decided to brew
first and have a sshti sa.utra lator'

Junlper branches served triplc
duty: as a flavoring in {he beer as a

lautering screen snd as a naturel
pr€servstiv€, keeping evil spilils
who would spoit the bcer at baY

Sahti has a characleristic ph€nolic

flavor, compsrable to that Producod
by C€rm&n woizon Yea.6ts, whrch

can be attribuled to the use of
Finnish balor's yeasl.

On its own turf commercial sahti
is disappeariBg fast, due lr hearT
tsxation pressure on alcohol. As of
tbis wdting, only six comnercisl
sahti br€weri€s strll survivsd:
Finlandia Sdhri, Holohan l{iM,
Joutsan Sshti, L.mn D Sahtr,

Ponimo-Ravintola sahtircuvi and

Stadin Paoimo. Luckily, browerles
and palrons have found a way
around dn6: The brcwe es Provide
th{, unfermented worl, which tho
flrstomers can turn into bcer at
home. Homebrewers have slsu
be6n knoen to brew a clandestitre

baich lbr sals.
commercial sahti i5 nol export_

ed: since it isn't pasteurized, it has

a very short shelf life. lfyoufind
yourself in Helsinki, Zctor, th€ Black

Door and St. Urlo's Pub hsve sahti

on d fafuly regulsr btrsis. St Uilo's
even hosts sahtl wsok. starting on

Kalevsla Dey $ebru,rry 28). a holi-
day devot€d to Finlands nahonal
€plc and cslebrated with Parades'
rccitations, Iectur€s and, of course.

sehti drinking.

Vainamoinen Sahtl
(five gallons)
oc = t.osa Fc - l,ol2
Bltterness - 8lBUs

Inlledl8[ts
3 pounds pale malt
3 pounds pilsn€r mall
1 pound carspils malt
1 pound .ye bsrles

(o! rye melt, if avdlable)
3/4 pound fngJi6h mild alo mall
1/2 pouDd crystal malt

(60' Lovibond)
1/2 pound flaked oats
l/a pound chocolate malt
2 pounds judper br che$

(with bsrries)
3.5 AAU of Cluslor hops

(o.5 oz. of 77o alpha acid)

1 packet Nottingham sle Yeast
l/2 cup corn sugsr for Priming

topiional)

Stsp [y StsP
Boil rye berrics in 1 gallon

water until gclotinired (8bout 30

minutes). Add oals to last 10 min-
utes ofboil. Mash-in grails al 104'
F to 1-rl2 galons waler. Add rye
tlnd oat mash, Cover and leavc to sit
ovemight.

Bring 7 gallons ofwater t" a
boil, ulong wirh 3 or 4juniper
bran(:hes. M€anwhile, form a fflter
in the lautering vesscl wilh the

ramdning juniPer branches.
Add 1/2 gallonjunipcr water lo

mash. Stir and take temperature.
Tempenlure of the mr-sh should be

aboul 180' F. (lontlnuc additions
cvery 30 minutcs for 6 houft Thcn

slowly bring rhe ml|".'h 1() a boil.
Pour mash into lautering vesscl.

sparge with 4 ga ons of boiling
juniper woler. Co oct 6 gdlons
runolT. Force{nol 1/2 gallon runoff
ro 75' l, rdd yeast. Add hops and

boil wort 30 minutcs. Rcmove hops

and cool to 75" F Pilth Ycasl
startcr Fcrment al ale tcmPera-

nm{Y.ufown ruuo,x 2oo1 El



tures (65' to 70' F). Eottle whetr
formentalion is complete (about two

Traditlonal sahti is consumsd
while Btill in activo fe.menttrtion;
priming is optional, but may be
dostable.

yoasts, molds and iungi. We madc
our own using Aesh ginger that had
shrted to get a littlc tunky.
,dlpergillus fungi rurlually colonize
ginger roots, and cen be €n0our-
agcd to fermenl chang. 'l hi{ method
roquircs a bjt oflu0k and a lcap of
faith, bur car produce somcrhing
resembling authentic cheng - wirh,
out rcquiring a lield lrip to /\sia.

First, obtain some gingcr roots
and refrigerate them for a few
weeks, until they arc slightly sofl
but still tum. [xamine the gingor
roots and discard any thai have
bluish penicillium colonies on rhem.
Crate the glngsr to { v€ry titrc con,
sislenr:y (& microblade grarer works
wc for this). Combin€ the glnger ai
a I to-1 ratio wilh barlcJ flour to
make a ps^ste, adding a lftrto warc.
if ne(essary. Form the paste into
small round cakes, {rover with n
darnp cloth aDd allow to f€rment for
a few days et room tempcratuo.
Don't allow rhe cakes to dry our.

The cakes are ready when rhe.y
smell strongty of fermenting ginger
and have a sli(:k outer surfacc. At
this poht they can bc used for
brewing 0r dricd in a tood dchydra-
tor for later use. When a successful
strain of chang micronora has bcen
found, it might be prudent to save it
through ye&st cuiruring.

Kangamang.us Chang
rrnree one-ga on batches)
OG - N/A FC . N/A

Our.ecipe breaks one of rhe
rules of chang-making; it hrs mslG
ed barley for extra cnzl,rnatic
pow€r Tradirional {:haDg relies on
fungal action to break down starch-
es to lhe poinr wherc thcy can bc
coDsumed by wild yea.sr. Millet and
barley flour ar6 available al heatth-

Inqr6dionts
1/2 lb. milct
r/2 lb. long grain rioc
1 lb. crush€d prle barley malr
t/2 gallon wat6r
1 yeast cake

SleD ty Slsp
Add grains to r/z gallon cold

water and bring slowly to a boil.
Boil until grain is thoroughly cooked
and all water is ab$orbed (30 to 45
minules). Pour mash out onto a jelly
roll pon and all0w nr cool to room
tempertrture. Crumbl€ yeast cake
over mdsh dnd rnix to thorougbly
incorporate. Transfer io a sanitized
Iermenter bucket and allow to wo*
for3to5dsys.

Pour 1 ga-llon cool water over
the grain and allow to stand for sov-
eral hours. Dniw off rho liquid and
r0ftigeratc or drink imu€dialely.
Additional wator can bo added ovcr
a two- to threo-week pcriod. Young
chnng is milky atrd fairly bland,
with a laiit taste of grain and gin-
ger. 'l-he noxt few batches will be
s(rongcr and morc sour.

.1/- ^,- --':.--'a
Lnang, aiso tllo\vlr {rs tchang or

chung, is tbe name givon to be€rs
brew{rd throuShour the Indian sub_
coDtinent end the ltimalayas. The
grain used varlos hom country t.,
country. In India it's hewed ftom
rlce, in Nepal lrom rice, barley, mii-
lct aDd somedmos com. Tib€tan
chang is usually made ftom barley,
though it'6 somstimes made from
buckwheat or millot.

Chang comes in two t!?06, gruel
ohang and beveragc chary. The
0rst kind involv€s adding a tittte
waler to tbrmedted grains, then
crushlng and drinking lhe whole
thiDg. The sscond uses a gallon or
so of water over the ferme[tod
8rain, th€n the brewff drtrws that
ofi and drinks it. S€voral barches of
b€verage chang can be pioduc€d
from a single batch of $fi.

The ksy ing€dienr in chang is
ttre yoast cako, which goes under
v&rious local names. lt's made ofa
combination of barlcy nour, gingcr
and w&ter and it promoles the
gmwlh of a complex of difforenl
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To learn about scwa, an indige-

nous African b.c\r, we iumed to an
u ikcly locde: ths lhin C ios of
Minn0s0ra. Chris Schiuer of
Norrhern Brewcr, a leading St. pat
bomebrew supply store, gave us s
lfusthend descdprion.

'We have a local Ea.st Aft.lcan
rmmrgranl poputation, mostly from
Somalia, Ethiopia and Ljritrea," ho
explains. "They brew a potont and
sweei. beer call0d sowa, which is

!E o"".o r*, Btus y,,ur o*n



pronounced SU-wa- ln AIrica the
beer is made with millel ond a dark
barley, approximalely 40' Lovibolrd.

"The veNion my St. Paul cus-
rom€rs brew has about ciShl
pounds ofmixed cryslal malts and
some adjunct sugar, such as honey.
It is forme ed quickly, using a pow-
dery y€ast, and is drunk fr€sh, say
wilhin a week or two ofbrcwing. lt
is flavored with what on{r oustoner
said was 'Africon hops.' Othsrs have
describ€d it &s 'gr.r.irs or'hcrb
from Africa. lt is possibl'i some of
its potcncy nn|les liom this horb.
The cxamples I ve tried arc dark
brcwn, har-y. swcet and potont."

Sewa is an Eritrian nsme; the
samc bccr is c&lled lella ln lltliopia.
The beer is navored with '/\frican
hops," also kno$B Ls "gcsho.'
Gosho is made fronl the powdered
leavcs or shredded bark of a tree
8hamnus prinoidesr. Findi.tg iL in
thc Western hcmisphere can be
tough, rhough {se" stdebar).

Sean Richons, a homobr€wer
from WiDnipeg, gonerously s€nt us
his rccipe for sewa. He uscs fi:ying
to convert gfain starches, a-$

oppossd to mashing. This slyle of
brcwiBg is similsr in comopt to
"ancienl" baked bcers like sikaru
and keptinus alus liom Lithuania,
excopt that sewa is made with a
ftied lortillalike brcad, callod ma!
taktr, instead ofbaked bisclril$.

''lhis recipc is pretly sophisti-
cated." Sean told us. It hos all lhc
modern lechniques, excepi for heat-
ing tho mash and boiling lhe brew.
Actual sewa or t€lla rccipcs vary
grcolly according to the snis where
ths brswer livcs. I made min{, using
barloy malt as the enzlmc source,
and millei Ls my unmaftcd grtrin.

"Scwa starts out (abou{ two
days after liltre{i')n lhrough cheese-
clo l) with some rcsidual swoetness
and only a mild lactic sou.ness.
Ovor Lho next couplc ofdsys, rhe
swootnoss disappears, the lactic
sourness increases atrd is joincd by
an &etic sourtress. It leYcr quile
reach€s the souness ofe lambic.

.More importan y, undor the
swect-sour balance, a complex

aroma dcvclops. I('.s somewbat rom-
iniscent ofa good old bluo cheesc,
bu1 milder 'the butyric acid-propi-
onic acid aromas n0ver compl€rely
go away, but fade snd blend in to
the mix. lt also has o tcxture - it
should not be lill{:red {lear Thero
should be onough solids to lcave a
somewhst gritty fcol ln the moulh."

East African Sewa
(two gallons)
OC=NAFG-NA

This recipe has thr0e steps.
l:irst, makc a starrer and let it fcr-
ment throo deys. lhen make muth-
ka and use it io brcw the sewa.

To maks slader:
I lb. palc barlcy malt, crushed
1 cup powdcred gesho leaves
2 galons water

Combine barley malt, gesho and
water ir a saniliz€d fermenter
Allow to lbrment 3 days.

To nale matlaka:
I lb. millot flour

Mix millet llour with cnough
watsr to mako o thin bllt{cr. Irry
aboui 20 thin ptrncakes, each cight
itrchos in diamcler. Use as little oil
as por$ible. Cool and lear up.

To mako sewa:
20 maturka cakcs. shrcdded
1/8Ib. crystal mrlt
1 lb. dried dates. ohopped

Add mattakr, crysral malt ard
datcs t0 the stsrler. Allow to fcr-
menl lwo or thrcc days and strain.
This can be a chrllenge: tho partic-
ulate matter in sewa can clog
chee$edoth till it's watertight. Start
with small ann)unls and use your
ingcnuity. Retrrn tho becr k the
fcrmcnter and allow il to work for
1wo or three more days beforc
drinkir)g. The beor is drunk while
still fermentitrg. Traditionally. the
first day it's suitsble for kids as a
vitamin suppleme t. lhe sccond
day il's suitable for respechble
women, and by tho lburth day you
invite the me of rhe villagc to ffn-
ish it olT and cnjoy a good drunk- I

Joe and Dennis Fithe. an! Ircquent
untibutors Io Brea Ytur oun.

D.ew Yorr owr ruruury 2001
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Uncovering the secret of l'laasoi cucunber beer

multilayered
shukas (cloth
wrdps), singing and

thing that got my

'Mzcc" (eldor manl

sample. The beer is
produced from thc
wild'tucumbers of
the Sausage Trer
Kileglid Africana).

''Oldarpoi." Thc
bccr, wNch is rallcd
llnaisho oLmomo. is
slightly cloudy and
sweel like mead. l(
went dolin easily -
|{)o easily, in fact.

ltlrongl One gl6ss

and I gave tha car
kcys to my wifc.

My curiosity was
piqued, so I asked
our rcsearch assis-
trnt, Richard
Solonga Supcct, if
ho knew the re(:ipc
lbr cucumber beer.

Alt a child, he said.
he had warched his

The "sausag6 tree" is namcd for
ihe large fruits that hang down
from thin vtoelr like sausages tn a
deli. They aren i like real cucum-
bers at a.ll, but tho Maasai call them
cucumbers becou$ the drisd
insides ofth6 fruit r€semble a
cucumber. The fruits are boiled for
ffve days beforc the hard outer skin
can be brok€n and ihe insides us€d
for making becr

The Olmosori gourd is impera-
tivs for produring Sood beea Sup€et
explaircd. and in the pasa was
obtainable or y in trado for a cow

- a valuable invesl,ment, as cows
represent the livelihood oftho pes-

torsl Maasoi. Thc gourd imparis &

flavor to thc beer, because the
inside is seasoned with smoke hom
a buming tlee branch- Though ir is
now common t(t find this boor being
brewed in plasiic cans, we opted to
brew in the trdditional method bY

usjng a gourd.
Two weok6 after the wcdding,

we brewed at our bush camp situet'
ed on the savonna just north of
19,560-foot Mount Kilimaniaro. the
entire Focess tookjusi 30 minutos:
boil wat€r, dissolve sugar, add half
to the Olmosori, s)at cucurnners
with honey and sdd to gourd rllth
remaining water. tsinish€d! W€ thcn
ptaced thc g{}urd inside a black
plastic bag and posirioned it in thc
hot sun by day and nea. the ffre trt
night. Eoch dry the contonts were
sha.ken to ke€p lhe brew "cooking."

Alter five days Supeet noted that
the audible "sizzlitrg" heard when
uncorking the olmosori had
stopped, signaling the beer's com-
pletion. Behg neophltes in brswing
Maasai beet und unsure if it was

truly fini6hed, we decided to call in
an experi ond ftlend, en older
Maasai Mzcc wise in the art of
homebr€wing. Kamun]u Lekina

騰 器∬祝艦ζ亀:l,蹴ittζθ

OOD BIER SPEAKS TO

mo. But in Kenya,
wh€re I livcd during
tho past year, the local
bccr sclcction fcll intrt

grandmolher nrakc the beor, st€al-
irg sips whsn $he wa"sn'l lookiDg.
'the rocipe wos common knowhdgc
and very simplc.

I was ex(:iled about the prospe(
of brcwing agatn. So while I pur-
cha-sed the sugtrr and honey. Supeet
bo owod th6 (iu(:umbors ftom his
cousin (thoy .an be re_used nunlor_
ous tim{}s) and thc tradiiional gourd

- callcd an "olmosori" - thal we

would brow in. No yeast was noed'
ed - somchow lhe cucumbcrs
occupy thal rolc.

two categorie$: bad and worse. I
could only drcam of brewing a
batch of my beloved'Blacke. th8n
Dread" stoui a8lin.

That a[ changed whcn mY wtlo
and I w€re invited to attend a lradi_

tional Maasai wedding. lt was a
beautitul event, with women
adorned in b€ad{d jewelrY and

国 m。,z ll肝岬burOm



took one sip and pronouuced ihe

'The Maasai historically say you
could taste your fulure in Enaisho
Olmomo," Lekina rold us around thc
crmplire. lf you put evcrt'thing in
accurately &nd the beer tufns oot
we[. you will be prosperous. Bur if
it is bad. then troublo lies ahead.
This is very good beer. You have a
good futule ahead."

Elat€d r[ our good fortune, wc
loasted our success and ombarked
on a cross-cultual exchange of
brewing stories. For his pan, Lekintr
shed light on the beer's history It is
unclear when the secret ofEnaisho
Olmomo wes firsl discovered, but
tho "Oloiboni - Maasai seers -fi,r centuries have used the beer to
"talk" with rhe future. l,eg€nd
rcveals thst two centurios ago the
famous Oloiboni Mbationy con-
sumod a balch of beer and foresaw
& time wh€n "a big snakc wonld
cross all Maasailand." This rnessag€
for€told the ralhoads and roads that
cvcntually crisscrGsed the area.

Today lhe boer is usually
reserved for culfural ceremonies,
such as a "Supukuu" (wedding),
"Emumtare {cilcumcision) or to
(:elebratc a birth. Only elder men
and women are culturally allowed
to drink - although othcrs choose
t0 imbibe as well. For us lhere was
no ceremoDy, jusl an opportunity to
act as 'elatit" or neigblors. 'It is
sharing everinhng, shoring o beer
with friends," he said. "lfyou give it
to a iliend then they feol protecred."

Irkina stood up and slowly
walked toward a nearby tree.. nother sign ofgood bocr," he
called out ss h€ disappearcd into
the darkness, "is that ifit is good,
lhen you wil rotrlly ne€d to poe."
Lnughing, we got up to fouow him.

Enotsho 0lnrono:
l'loosoi [ucurnber Beer
0[. t095 ft - 1016 Atv-l0t7

lleres the recipe we followed to
maka otlr cucumber brew. 'l he beer
is pale yelloq almost trarlslucenr in
colox It is not flltered. so r tot of

dark-$oon particles fioat around in
it, giving [he beff a cloudy appotrr-
aoce. Thc bigger pfflicles settle t.)
the bottom ofthe {:upi this sedimcnt
is never drunl. lhc tasie is swllrt,
sugary and sticky Il is usually
coDsumcd warm-

A prarlical Dotc: If you wanr t{)
make Enaisho Olmonm, you hav$ t{J

procurc t}lc fruits of lho African
"sausage tree." This wil probably
prove impossible unloss you pack
youl bags and head [o Kenya. Still. I
offer this recipe in thc spirit of
''armchair homebrcwing," and also
in the hope that som$ intrepid
homebrewer might flgure out a
workeblc substitutc! The best hint I
can ofrcr is that thc "r:ucumbers"
resemllc tr loofah when rlried: thc
insides are coarse and rough.

Ingrodionls
5.5 lbs. sugar
1 lb. honcy
1.25 lbs. Oldarpoi, dried and cut iD

half lengthwise

Step by Slcp
Bring 3 galloDs ofwater to boil.

Moisten cucurnbers with 2 cups
watsl and dissolvo sugar in remoin-
ing liquid. Add half the water to an
Olmosori gourd (a gllrss carboy or
plastic fcrmenting buckot also will
work). Coat the cucumbers with
honey snd add to gourd with
remaining watex Cork and shake
vigorously for sevcral minutes. (The
Maasai leave tie gourd tightly
co.ked, but it might bo safer to usc
an airlock and stoppcr.)

Cov€r with black plastic and
place in warm location. Shake doily.
Uncork ailcr live days. lf "sizde"
ha.s stopped, rack to sccondary. lf
not, check each day until ffnished.
''Belch ' sccondary daily, though fil-
tering sediment and notural ye&sts
might stop sccondary fcrmentatlon.
Beer lasts approximarely 30 days. I

Just like breuing in thc good old US,A:
Fi,ist gou ha.Dest the 'cucumberc" and
boit then lor truc dogs then sou coat

then uith hnno!. stick then in o sond.
add uate. Md o* it. A leu dass

Idtea toast uith Maasai lribal eld.rs.

n",* 
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T lse homebrew, malt extract and spent grains

\J to make tasty breads and desserts

nr browning. lhc prol{xises brcak thc proacils i|l
thc llour down iDto amino acids, wli(:h also spurs
ycast groBth, as well as iDproviig the flavor ond

\l()\ \: l I{. lilii,\\ I lis (_-\l.t I tr bce.
''liqrid bread. whilc thc logendary lrronch bakcr,
Lionel l,oilanc. roporiedlt rcfers to his b.ead fls
"solid beer" Il's not a casc ofculirrrrv (Dnfusion,
jusl the rixturc of human hislory through ealiDg
and drinking.

Thal'.s be{:tiuse. whcn baking with beer you
an partrling In tho origils,,f lrrcwinE. Suncri"n
earlhenwarc ials oxcavalr)d in 1996 poinl to bolh
bread-making rrd beer-brcwing cvolving side by
sidc, about lilc tho sand years agr)-

Co.tainl!. bnking will t(days bccr is a snsp.
'Ib bakc a ficsl) rfusty k,rf, youjusl h&ve ro opcn
a boLlle and pour il into a quir:k-brerd mi\. Bu!
baking with beer ill a yeast dough or dcsscrr ran
be more chall{inging, duc to the prosr)nr:e ol hops
and aronatics. llr)ps can tcr the nrvor ofbrcod
bcoruse Lhe blttcr tlavor i||Lensifies tvhile baking.

Whcn'rcal r e" is available, thc yeastl, bitc of
this ur illered becr pairs wcll in iavory bakcd
goods, as weu as some d{rserts. In quick broods,
frittors and sconris, the (:arbonation ol bcer adds
light tcxture.

Malt is a utiracle li'r'bakers
Bul il's really malt thats the mirs{,le ofmod-

crn brking. l)iastatic malt powder or barlcy mall
cx('r(ls arc oltcn used itl ptulessional bakori(* t0
add nutrilion, inrprove ffumb texturu and
app{a .a {re, and enhancc the keeping quality of
the llnished loavos. Brea{ls that rcquirc scconrl
riscs lpumpofDifkel. rye and othor lerrth
brcsds) r:an benefit from a dose.

'l hats bccausc profcssirnral bakcrs cvalustr.
brcad bv many (troracteristics beyoDd Illvor and
freshnoss. Breads are iudgcd by their volumr,
symmotry crust color, (rusl (:rispness. break snd
shred, grain,loxture, aroma and moulhleel.
Many blkers agrcc tha. addiDg mall l') bread
dulgh sill .ontriburc r,, yusr brling su(.css.

Susanne S1(n)ger-trtoore. dtector ol food sales
for Bri(lss Malts in Chilton. Wis{:onsin, cxplains
how dnNlali(: malt difcrs li.0m the m8li oxtract
Ibrntulaied for homcbr{)wells- "Diastatic mall (itrr-
lains natural cnzynres, rnainly amvlases and pro-
teascs. Thi\ lyfe ol malt acrs as a dough rr)ndi-
tion(r'i lor examplc, a piza dough will rolax, ro
oul and not shri k up badly drring bakirrg." I'r
addilion, the anrylase also brcaks down star(lr
into sugars, whir helps lccd thu ycasl dnd aids

Malr extract is made from diastali{i malr ... so
it also mnlairs natual sugars 1r, lccd thc ycast
a',d 

^id 
in brownixg r\ $rll. l \rra.l al5o .i,I-

tains amino a(ids. lt does not havc ar)y enzyme
adivity and fltrrlributcs more nrtrrsl swe4 malr
Dotr)s, whi{:h are nondcrlul in he&rth brcads.

lusr rcpla.. a tdblssprrrn ofsugnr ix y('ur
favorih brcod re{ripe ith a ha]l-llllspoon of
dirNlrrliri malt porvder, or two lablespoons ol nxrlt
exLract. Add malt exlract ro thc warnr waler used
lo dissol\i.thp vFasr. slir till blcndHl. and mi)i
il in(r) the dough for thc lirs( fise.

f,"on-diastatic mall is rdded simply as a
sweeianer. With tbal in Inind, bc sur{'. to use
unhoppcd malt extract. Eden Nahr.al Iroods
m{kis a food-grade urrh('pped ambcr malt
extracl as a sugar repla(?mont. Paclaged itl
a rc-srlalable jrr. the product is nnrp (on!c-
ricrt f.'r balhg thajl upp rg a rrn of homc.
btcw cxtract ll)ot's prc-moasurod 10 urak€ a
fivc-gallon baL'tr of bccr You can lird diastatlc
rdt pi'wder at baking supply stori$ or through

rh. llakFr's Cat0logu' r80t)-xr7-(,830. or onliDp
at wwrv.KingArlhurll0Lrrcom|.

Beware ol adding too rurh nralt extract or
diaslatic malt powder, sirure thc incrcased
ycast aclivily {:a causc probtens. As home-
bri)weN krrou carbon dioxide and al ohol arc
thc byproducts ofyc$1 rnetabolism. fhough
alcohol is dclighaful ir beer, it js lcss so in dough.
Thc brcad will h€ "ovclproolbd," a bnlc.'s tcrm
thal lranslatcs into gutrllny dough thats difli(xrlt
to handlc. aDd upon baking. yields a hafthal
smclls ofakxtlx'l. i\ith a dcrsc, uDpalarablc crust.

Ilaliing u'itlr bect
B{|er 

':an 
olevate lhc texlure ofr:akes. muflilr

and dthc. bakcd goods. Srxr es arc dclighllul
alr!rnari\as to bis.uir\, flr borh DTUDCI nd din-
ner. In hcr rc illt book, -l 

he Beer Qxrk Inx,k '
(l_abcr&Fabcr, sold through $e Canrtaign lbr
Rerl Ale, camra@camrr.i,rg.ul). author Susa
Nowak includcs r chaprcr on bakcd breads and
dcsserts made wilh bccr. In hor sr1tru fecjpc /sce
porr?.?..,1. shc r|sos Rcd Lci(:{'ster cheeso, full or
robLrst., roundcd llavors.
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BAKING vith SPENT GRAINS

'It nlilsh i\ {rrnrplt ir'.

ih{ \\r,ft i! ,'lrillId ;rnd

llllr'r'('sllfirtg ir a pilP Il
sp! nl glaills. Sh0rrld \{rrl

llaLil th.m To lhI rLrlrrll,r\l

lr0 p r)f tr'! 1{r f' a\1'lI

ihcnt \r't ag lu its ilrl

irrgr.{liIDl in hrfird?

Spcnt grains are too soggy

to usc lor baking straight f.om
the brew kettle. I r)commcnd
drainiDg tho gains in a {x)lan-
der 0vernighl. rcn toastrng
them lightly in l|nr oven. Spread
a thin layer ofspenl grnin on a

$eilsod baking sheel and t(,ost
at 300' F, o. until thc grains
seem dry and .oll aboul whcn
the prn is shaken.'lhe am0unt
ofbaking time will vary accord-
ing to the soggincss ofLbe
grair$, so opon ihe (,vcn to
peek. and ll1rr thc baking pan
cvcr! 10 minulcs 0r so. Lcl the
graiu cool lo room tcmperil-
ture, then add lo dough

At this poinr, thc spcnt
graii has no flavor left, and
simply {dds texrurc to a baked
loat l}y sprinkling lhe toastcd

Fain with a bit ofspice ro odd
somc punch- For cxample, dust
one-half (up of roastcd spcn{
grains lighlly with chili powder
and thcn add to a {xrrnbr0ad

mix. Or sprinkle with It&lian
herbs and add to pizza dough.

llcre is 6 recipe for spent-
graln pizza dough from llale's
Alos Brcwery &nd Pub in
Seattle. The recipe yietds dough
for tbur 20-in(t pizzas.

:t.25 lbs. high-gluten flour
l.5 l sali
2 T dry baking yeast
2 or. spcnt $ains
1 cup porter or other tasty ale
1 cup olivc oil
2 r:ups lepid watcr
2 l (:up honey
2 T garlic powder

I)issolvc yeast and wAt€r
together- Add y*Lst, honey and
porter to mixing bowl. Comline
dry ingredionts and add b mix-
ing bowl. (Afirunt ol llour will
var! d€pending on wel'rcss of
grai"s-) Mix until dough is
smooth. Lei dough doublc in
sizc ond then purch down.
R,rm dough bals. Let thcm
stand unril fiey doublc in size.

then form int{) pizza.

-Luclj 
Su nders

Dorck \ lson, sous chef ofthc
creat l.trkes Brcwing Con'pany irt
Clevcland, makes jdapefro biscuits
with Dorimunder, as well m rdding
stout to (:hocolate chcesecales. "l
lhint chocolate is lhe best llavor for
desserls made with beea slys
Wjls.n. "Otherwisc, the bittcr hop
notes compete with more dclicale
flavors such as vanilla or fruits.-

spify fakcs, such as gingerbread
and apple-spice r:Ak'r, bl€nd with
mild alcs. whilc caramel d0sscrts
can alsr) stand up to the biltcr edge

lhat bccr contribules. You ll gct ter-
rific rrsults from the rollowing
recipe i'r po.ter gingerbread {:rke,
glazed wilh caramcl.

Potter Gingcrbread
'l his recipe is ad$tcd ftom Marie
Simmons and llichsrd Sax, in the
bool "Cltrssic tlomc Desserls'
{Chapters Publishing. 1994).

2 sticks sottencd butrer
1 cup p?i(Ied brown sugar
2 largc cggs
8 oz. blackstrap molasses or

dark 0ane syrup
8 oz. unhopped bhrley malt cxtrad
3-rl2 cups all purpose llour
2 tablespoons ground ginger
l/2 loaspoon groorrd doves
r/a tcaspoon whitP pepper
1-1l2 t'xlspoons b*ing sodr

E oz, portcr
1/3 tup soft crystallized ginger

(Buderim 0r Pitlcr's Pantry)

1. Prchcot ovcn to 350" Ii Erush thc
inside of a tube pan with mclted
buttcr or spmy wilh cookrng oil.
2. In r lorge bowl, beat lhc butter
$.th &I elertric mixcr at medium
speed until flufly, rnd gradualy add
the browl sugar. Beal in lhr oggs.

one at a tine. Grodually beal in tho
molasscs and mrll and blcnd well.
3. Sill the llour. ground spiccs and
leav{xrirgs. In a blender, mix the
beer &nd rrystallized gingef until
the glnger is ground very fine. If
your blcnder blades are dull, try
chopping thc gingcr by hand. (ireasc

ihe hlade of your knile with oil to

t^nua4 2oo1 tl'c\ lhnr o\u



prevent lhe ginger trotn slickiog.
4. Mix tho cake brfer with thc dry
iDgredienls. alternating with the
beer, in thtuds. Stir gcntly alter ea(ih
aclclition, but do not ovcrmix.
5. Spoon lhe batler inlo thc pro-
pared pan. lrake lbr 50,60 mnrules.
or until cakc bcgins !) pull awav
fiom the side ol lhe pan.

Carzrmcl Cila:t

r/2 oup sugar
2 tablespoons barley nralt extracr

1. Boil the rrcam and sugar rogcth-
er until ihe saucc is thirk and bub
bly, with an even rolling boil, and
cvcnly .oats the b{ck of a spoo|.
2. Remove ftom hcat and lct cool :]
minutas. then stir in malr exrract.
Drizzlc glaze over (:ooled cakc.

Eight oun.es o.l port?r git'es th6e spit:ll
sinsPrbrcad nufins a nirc kck

Alc-Chccsu Scones
Sue Nowak is an accomplished

cook and editor of CAMRAIS best-
selling guidebook, "Crnrd hb lrood."
Shc wdtes often about bccr and
Iood for IIIA London lblcg.aph and
BBCS Good l:ood Mag@ir., and has
produccd elcgant banq ets for the
Cuild of British llecr Wriiers.

In her "Beer Co0k Brnrk, Nowak
userl rhc award-winniog Ilopback
Summcr Lighhing. a straw-colored
oft) full orwhcat and grassy notes.
tr) mix in her sconc btrtrcr Not hav-
ing that lov{ty ale on hand, I used a
0crman wheal beer, WcheirErcphnn
hclbweiss, with a ColdcD Dragon
AIe and Mustard So(xi (treese (a
Welsh checsr) inporl{{l from the
Uniled Kingdom). I moderaied the
bitler laste ofrhc unlilrered wheat

bccr $nh a hblcspr!)n ofsugax You
(i(,ukl also try making this re.ipe
$ith a sharp Ch(xldrr {lhceso. g.at-
cd and nixed $'ilh a half tcaspooD
ol bri,r!n mustard sccd. lRocipc (c)

Sue Norvak. 1999)

S or. all-purposc flour
pinrih salt
1 tcaspoon baling p0wder
r/.1 loaspoon baking soda
I tablespoon sugar (r)ptn'nal)
2 oz. sotteDcd butler
I tca-spoon porvdered mustard
4 i,z. graled Rcd Lciccstcr fheese,

or sharp rhrxl(hf
i oz. golden ale
I oz. r'clted buttct whisked wilh l

oz. alc for glrzrl

l Prehcar oven to 425'F Sifr flour
and leavcnings itrkr tr lh.ge bolvl.
and rul) in (he burler lighrly, untit
lhr flour (iumps a bit. Stir in 3 o,.
0t the $aied cheoso. rnd lhol the
alc, mixing lightlv with vonr fingcls
to lnale a soft dough.
2. t'la(e thc dough o A noured sur-
face and gentlr pa! ia ro a.hickncss
ol aboul onc inch. Kccp the dough
t xlcr and lighr bv patling it by
hand, and do noL use a rolling pin.
3. Cu[ r)ut lriangles ol thc dough,
trh,ut :l inchcs, brush the lops wirh
mclrod butlcr-beer glaze. and sprin
klc oD thc remaining chccsc.
4. Arrange sconcs on a gr.r$ed
baking sheet. Bakc rt 425' I for
l2' 15 miDules, or rn1il pufty and

l.rlapcrio Bri rLi
Prolessi{,nal chcf Joe Csn.g€

rxnxluds classes on flr'king rvith
bccr iD upstate \ct! York, near lris
honrolown of Bufialo. He ('ffers rhc
foll'wing tips lbr bski g wilh beer:

. When using bflrr in a ycasted
recipo, nrake surc thc bccr is at
roorn Fmperarurc or gI lt!
warmed. Cold bmr nrsk0s the ycast
dormant. lUal1 erlrarl is oasicr ro
blcDd whcn warmcd as wcll.

. Cheeses arc coDrpalible llavors
tor beer breads. The ('l)viints choicc
is chcddaa bul other strong chocses
work als0, such as corgouola and

Cnr!ere- Crale the checsc whilc
cold. then lct it rcach r{)on lelrtper-
aturc bclore bleldiDg in tho dough.

. Il(,ur used in rhc rccipc also
tan complcmcnl tho beer - rye and
whole wheat arc the lrvo most obvi,
('rls (hon-es. lhe complcx fiavors of
lresh or dried chilc$ pnirs well with
bccr also, nolt0 nention with the
chrese, as il) the lbllowing re{:ipc.

Yicld: 2 loaves
z-rla cups ilarm bccr
2 rablcspoon activc ycasr

6 cup$ unbleached all purpose llour
5 tresh jalapcno poppers,

sccdcd rtrd Drin(:ad

6 oun{ies cheddar chccse, $al|ld
1 whole egg

l. h a small borvl, combinc the
bcer. yeast, sugar, sall, nd 2 cups
of thc flour. Slir unlil all the ingedi
cDts irrc inftrporstod. cover with
plasli. rlrap or a dan)p {ilolh and let
rest in a lvarm phce ft'. 30 minutes
or uotil bubbling and lrotlrr
2. ln tr la.ge mixing bowl (:ombine
the romaining 4 rups nour. minccd
jdopcrio, aDd {:h€ddar cheese. Add
thfl beer-yenst mixturo in101he
nour. cheese, afid jal&peio. Stir
wilh a spatula unlil Incorporaled
rniDgh lr) handlc, thcn turn ir our
onto a work surhe.
3. KDcld rh€ doush for 5-10 min-
uti:s, place in a covercd bowl and
let rost in a wartrr phrie for 30 min
utcs or unlil doubled in bult. Brush
lhe insides oftwo loal pans with the
r)il. Iurn ihc riscn (l'ugh our onto a
lvork surlhre, pu (h i! dowD, and
cur il in10 1wo evcn pio(:r!r.
4 I'rohaat thc o!(rr ft!:175. F. Shape
into loovcs and pla('r' in thc oiled
pdns. Co!or and lct rcsl li)r 20-30
n'inutes. Whip the egg and brush it
lighlly on lhe loatcs. Bake for 25-35
miuutcs or until goldcn brown and
sou||ds hollo* whcn nrpped. {Recipc
(rJ .loe Ceorgc. 2000) I

Luclt Sa\nde^ is thc author of
"Cooking toith Rcet'tVne t.ik
llooks. 1997). Shp u'rotc "Beer
,Vcels illear" in thp Sum, cr issue,
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hcrcl nothing likc having
a becr with a litl{}w
homebrewer. NothinS.
that ls. exccpt for having
tr bccr wirh r fdhw
homebrcwer and tclling
him lhat l s brcwing
practiccs arc oll wrong.
ll{mebrewers L)vc a good
arSument, and thcrc s no
shonage of good orgu-
mcnrs wirhin the hobby.
If il'.s possible to do somc-

ye&st sediment and pilch only th&t.
'Ihc'whole startcr" vcrsus "yeast
sedhncnt" (Dntroversy h&,i bccn
around a long timc and probably
won I go away soon.

l'rlil lh llmlo fiind

llomebrcwcrs who advocate
pitching the wh0le srorter claim
that piliihing thc wholc siartor
ensures that ycast hcalth is maxi-
mized. Ifthc storlcr is pitchcd sl
high krffu$en, the ye|r,it are acrive-
Iy fermenthg.'lhcy havc lalrcn ln
oxygcn. built up their cell walls,
and oro trctively lAking in lruge. and
produ(:ing alcohol and CO2. Yeast in
this coddition can "hit thc wort ruD-
nin8." The timc between pit(:hing
and when actlvc fcrmcntation is
visiblc (the lag time) is mininrizcd.
So thc opportunity for a wild ye&!t
or br{:teridl infcdion to takc hold is
minimized. too.

Wholc slarier advocetes clahn
that ycr$t in the sediment is not as
healthy as aclivcly fermcnting yeost.
Ycast scdiment is fonned by yc&$t

thtrt hdve sl0pped fermeniing &nd
droppcd out ofsolution, or ycost
that htrvc droppod out of$oluli l
wbcn the slerter is {:r&!ih (xn)hd. ln
ei(her ur$e, this ycast will necd to
rccovcr bcfole il can start lcrmcnt-
ing. And while il is rcr:overin8.
other microorganisms cen bc grow-
ing within lho wort.

仙l山:詢lmlll
llomcbrcwers who advocale

pitching oDly rhe yc&st scdiment see
things differently. 8y pltchlng thc
whole startcr, you arc also pitching
thc nrctabolic byprodur:Ls p.odu(:cd
by the yea.,,t during the growth
ph|!se. ln partictrlar. plLching ihc
wholc shrter mcans adding diacetyl

Diacetyl is a mr)ler:ule that forms
early in fermentatlon. whcn oxygen
ls sllll prcscnt in rhc wori. The pre-

cursor of diacetyl. alpha-acctolacdc
acid, is formed by yc&st mehbolism.
YeLst cxcrete alphr-acetolactic acid
lnto thc wort. whcrc it con reoct
with oxygen and form diaceiyl.
Diacctyl lends s buttery t&ste end
$mell to bcer. Alrhough diacetyl is
desired in somc bccrs, most brcw-
ers strive t{| gct rid ofit. Most beer
drinker$ Ferceive beer without per-
ccptiblc diacctyl to bc "clcancr"
than bccr c{'nuining dia(:etyl.

Yeast ebsorb diacctyl latcr in
fermcntation. A good clcan yco^st

will rhiorb dian:tyl ontil it is at |.
{xrn(:snrati0n b{rlow its taste
thrcshold. Wycast 1056, rcputcdly
lhc sMrc ye$"s( Sicrr& Nevada u$e$
and a favorite among homcbrcwors.
is o good diacctyl rcduccr. Other
yor-sl{, ospecially some British ale
yetl"sls, (end not to reabsorb ell the
dlacetyl they producc.

By pitching only the sedimen!,
you pi[( ths ycLst but leeve behind
thcir wastcs produccd in lhc gTowlh
pheso. This is tlrc hclt.t ofthc "scdi-
mcnt only" p{}sition. l}ut, therc aro
othcr pracdcal reasons to pitch only
lhc yolst scdit xlt. Ifyou pil.iih the
whole stirrtcr, you will need to makc
the st&rter sin lar in color and
gravity as your bcer. This isnl
always pr ;ti(:til. When making a
barlclvinc. for cxomplc, most
brew0rs moke s shrter ofrverrge
graviry and pitrh only the ycast.
l'itching thc whole startcr wodd
dilutc thc barlcywinc wort.

lil$iillItutlolil
Advocatcs ofsednne t pit{:hing

iisist rha( the rriri(:i$ms ofscdlmcnt
pin:hing arenl compclling. Whilc
lag timc is incrcascd whon only thc
ye$r is pitdrcd, infc{lion is not a
problem ilyou rlesn and sani ze
your equipmcnt wcll- In additiol
ycast are hardy and will bou ce
back qutukly when given a nire
home in t. well-aerated wort.

thlng morc than one way, therc will
bc hom0breweN h ed{:h {:amp who
adamMtly insist that thci! way ls
the right way. ln this articlc. I'll
rcvicw thec homcbrow finrtrover-
sies and (ry to sort ttr(l lrom lidion.

h皿帥Ⅲ
lfyou plck up a copy ofrY{, ton

years from now. rhcre might bc arti-
cles aboul browing wilh nnnobol-s or
stories |rbout whnrh gene lrequcnces
t0 insert into your brewlng ycast.
'l here Erlght also bc an articlc on
whcthcr io pitch your entire yetls(
surrter or wherher ur rolled rhe
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The whole stafier" folks like-
wise don't buy the sediment-only
critiques. A clean yeast strain *.lll
eventually take up the discetyl it
producos. Like$dse, other metabollo
byproducts get absorbed or arc
blown olT during fermentation. In
addition, ii only takes a littls plsn-
ning to ensure that your ye&st

starter's gravity and color is com-
patible with yom wort.

lllllllll

So who's righl? Well. as is the
case with many long-stadding con-
trovercies, neither side is right or
wrong, Whole starler advocates see

a starter at high kraeusen as a pop-
ulation of maximally healthy yea.qt.

Sediment pitchers see a population
of yeast swimming in their ol.rn
wastes. Convercely, whol{: sl rl0r
advomtes see sediment &s a pil€ ot

sickly yoast, while
sediment pitchers
seeirlssblanket
of dormant cells.

The point thal otten
geis lost in the whol€
dobato is that you can

brew good beer
using either

method- Whcn

simply havc to

your startcr to your wort? Ifso, and
you sre ri(nnftrrtable wth s few
€xtra hours oflag timo, you should
consider pilching the yeosl sedimenl
only. lfyou pitch the yeast sedim€nl
only, cithcr crash cool on octivc
startcr or use yeasl thot has jusr
s€tlled. I)0n'1 use yoa$t s€dimeDt
that has bcen sltting around for
nx)re than a couple doys. Il possi
ble, separaie out and pilch only lhe
whitc middlc loycr ofthc ycast scdl-
lnont. This layer is made up ofthc
healihiesi yclrst. lfyou can'l sepo-
rate the layers, don t worry. Also, be
surc 10 clcan and sanitizc your fer-
menter thoroughly. Don't give bacte-
rla or Mld yeast a chance to get a
footlold during thc lag timc. Finaly,
aerate your wort lhoroughly. Your
ycasl l',ill need to recuperate some-
what, and thcy'll nced plcnty of oxy'

lllllllllmlllll

My fiIst homebrewing book was
''The Complcrc Joy of Homc-
brcwing" by Chsrlie Pl|pazisn. So

for yesrs I would pour my hot wort
through a stralncr lnto my fer-
mcnrcr (Lc rhc book callod lbr) to
separa(e the hops and trub from the
wort- Thcsc da's. I do rhings dllTcr-
ently. I lllkc crro ro &void disturbing
hol wort. |lor examplc, I now (o0l
my wort bcforc scparating it from
the hop!, rDd trub. I don'[ splash hot
worl or do anythi'|g that migbt
lntroducc oxygen into my becr-to-bc
whclr it is hot. Why thc ch&ngc? Ib
avoid hot Hide 8croli',n.

llot sidc aeration is the intro-
ducti{n of uir iDlo mash or wort, on
the'hot side" ofbrcwi g- rhe "hot
side of brcwtng begins whcn h{rl
watcr and grains erc mixcd togcth-
er in the mllsh. It oxtonds through
the boil and up the poinl whe the
worr is coolcd. Ccorgc l-ix. thc
author of sever{l homebrew books
and the man m0st respoDsiblc ft'r
bringing concorns ofllSA to the
lornobrcwing public, suggesis thai
85. Ir (30" C) is the lronsiti(n point
betwe€n the hol $ide &nd lhe ntd
sidc of brcMng.

加‖ll‖
IIot side aerarion supposedly

results in staling compounrls thai
cventually develop in linishcd beer.
llrew€rs who feel thal HSA should
bc avoidod atl€mpt to minimize any
oxygen introduction on the hot side.
Sp€ciffcally, they avoid nash abuse

and any agltation of hot wort. Mash
abuse includes excessive stirring of
ihe mssh, rough transfer ofthe
mash ftom the m6sh ttm to the
laut€r tun, and any sparging tech-
nique ihat involved exccssive
splashing oflhe wori. HSA avoiders
likewise treat their wort geDtly
Mony minimize the number of iimes
thoy stir the wort- At a minimum,
these brewers stil gendy emugh
not lo raise any bubblcs or foam.
Straining hot wort is, ofcourse, our
of the questlon.

There will alwa]ts be some
splashing or agitating of wort dur-
ing brewing. Most hewers who try
to minimize HSA simply tly to treat
their beer B-s gently as possible on
the hot slde.

〕lll肝皿lll
Although nany homebrewers

altcred their brewing practices
when information about hor side
aeration first emerged. lbere is a
growing skepticisn thal the dangers
of HSA are overstated.

Critics of I{SA have two main
poinrs. Irirst. the experimonts
domonstlating the problems associ-
&ted wilh IISA also show tha( tle
sizo ofthe effoct is not that greal.
Unless you arc se ously abushg
your mash and worr. the negalive
cffccts of llSA may be so slighl as to
b0 undo(cctablo. second. many
homebrewers beers are consumed
before the symptoms ofhor sid€

acration would develop- Even iflhe
dangers ot HSA are real, ihey may
not develop in time to be a problem
for your average homebrowex

Irmh[on?
Should you worry aboui HSA or

not? Opidions dilTer, and much of
thc argumcnl is vory technical.
Ther6 are layers to the controversy

important to you. Do you
worry about infection? Do you gcl
nervous during the time between
pitching and the lirst signs offcr-
mentation? Ifso, you will probably
prefer pitching th€ wholc starter
When pitching the whole startcr.
make your starter as sirnjlar t{' your
wort as you can. And pi(k a clean
yeast strain, unless you want
diacetyl and other fermentation
blTroducts in yoUI flnished beer
Fina]ly, plan to leave room h your
fermenter to hold the r)ntirc volume
ofwort plus your sbrter.

Do you worry about your beer
being as cleon as it can be? Would
you prefer to not bother matching
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I havcn't addressed here, includilg
enymstirj versus non-en!rynaiic slal-
ing mcohanisms and tle aflbct of
tempcraturo on level of di!,solved
oxyg€n in solution. Approaching the
problem f.om a th€oreticel stand-
point may not b€ lhe besl way to go
for most homcbrewers.

Well, thore s one way to find our
if HSA is w,rth worrying about if
you have thc amlition. Brew two
balches ofbeer using recipes and
pmc€durer that are idenlical exccpt
for how you treai the hot m{sh and
hoi wod. Purposcly subjed one
barch to HSA. In the other batch,
strive to minimize HSA. Tasre both
batchcs and scc ifyou can derecl
any Degativo allbcts from llsA.

In the IISA batch. bc a little
rough on the hot side. Stir the mrsh
moro vigorously than you normally
would. Ifyou have lr separete mash
llm and lauter tun, dump the mash
roughly into |he lauter lun when
you'rc translbrring it. Splash the
sparge waler around a bir, stir thc
boiling wort nojsily - in short, go
nuts. For thc most severc clTect,

Pour your hol wort through a
strainer. Papazian style.

In the minimal ltSA balch. trcflr
the mflsh and wort on the hot sidc
with kid gl,ves. Stir genrly. Don'r
splash, and don't move yirur wort
anywhcre until it s been coolcd.

Once ihe barches are browcd,
try a scries ofside-by-side 1asre

comptrrisons as thc beer agcs, Ask
yours€lf: Are there llny difTercnccs
between the beeN when they arc
young? Do they agc difrorently?

Mony brcwers have tried tbis
(or a similar) experimenr and their
results diffcr $eatly. Somc a$ee
thal HSA harms thcir bcar Mary
(0mmercial breweries have
changcd thc design ofthoir equip-
ment to minimize hot sidc acration.
Othef brewcft say thcy can,t let1 re
difference betwee beer subjecred
lo IISA and beer that was nor.
Papazian rcccntly wrote to tho
Homehrca Diqcst (HRD), an onlj\e
forum, 1o say ihal he siilt pours hjs
wort through a stralncr and it s
nevar causod him an) problcms.

One fl,/r,/, parli{.ipant even claimed
that, in a blind taste test. becr
drinkers prelcred a beer aerated
on tho hot side to a boer iD which
HSA was minimized.

Clearly, thcrc is a diversity of
opinion about the dangers oIIlSA. If
you rcally want to know how HSA
alTects your bccr - your .ecipes,
using your pron)durcs and your
equipmcnt - you will probably
have t0 do thc experiment yoursell
Keep in mind that conmerciai
brewcries have p.o{iedures that dif-
for from homcbre$ors. Thoy may
be able. in sonxi instances. to beirer
control llSA than a homebrcwer
For example. somo brew€rics wet-
mill their gain in an oxygen-ftee
environmcn(. 'l he wort is thcn
Pumped into the mash tun lrom the
boltom, lurther avoiding contaci

filnsheilonlotgrUood

aruneil,lldttruelm

ilnflnUe dttren

wilh aif. Howcver inh)ft]sling, this
isn t an option f0. homebrewers.

Of coursc, brewing two batches
lor experimenl'.s sak0 is a lor of
work. Some homebrewers, myself
included, subscdb€ to the brcwer's
vcrsion ofP&s{:al's w&gcr - HSA
may or may not be real, bur ir does-
nt cost mo much to avoid it,

llluttllⅢ .¨
No psrt oflrewirg is safc fiom

( nl.oversy. Iiven the equiprnent
you usc to brcw can be controvef-
sial. For cxantple, somc homcbrow-
ers claim that using pltrsric lbr
menlem is an invilarion for infectirrr
because bacto a can hide i|l the
small scratchcs thai plastic buckets
invariably aollf ue. Mr)re soriousty,
some people clain Aar one type 0f
matcrial used in somc breweries

may havc serious heal(h consc-
quences. Specilicaly, tt has been
suggestod that using aluminum pots
during brcwing can lead lo
Alzheirner'.s diltease.

胸̈血lmlll
Alzheimer's is a dcgeneratlve

brain disease that primrrilv affects
older people. Symptoms include
memo.y loss and demcntia.
Autopsics of Alzheimor's sufl€rers
h{ve shown thar Alzheimer's
patients had a unusutrlly high con-
co[tration ofaluminum in their
bfain tissul). ,{ British madical jour-
nal. Ira /-an&/, even published a
poper linking aluminum in drinking
waler rl) Alzhoimcr's.

On€ p01en1i&l source of
alumirum exposure js from (x){)k-

ware, especially cookware uscd to
cook food that have low pH vahres.
At lowlt pH values. aluminum can
b€ leached fronr r:ookware into food.
Thc pll ofwort is oplimatly be(ween
5.2 and 5.6 not as low as tomato
sauce or other high-acid lbods, but
potcntially lorv enough to cause con-
cefn ifaluminurn werc a health
risk. Sone pe0ple jumped to rhc
conclusion thai using an aluminum
brcwpol would lead to alumtnum in

…IIl‖‖lШ ull‖
Crilir:s werc quick r0 point our

that finding elcvated aluminum tev-
els in tho brains ofilzhcimcr's suf,
fers docs nol orcan thrl alunrinum
caused c discase. Ir is possibte
thal high aluminum lcvcls are a
symptorD ofthe diseasc, nor &
causc. Ihe change in brain tissues
rxrused by thc diseasa may lcad
Alzheimert suferers tr) retah more
aluminum rhan non,affected peopls.

In addition, rcsea-rchers olso
poinled our that aluminum is lrn
abundant clement. In fArr. i1's the
tbird most abuDdant clcmont on
.xrrth. Thc avorage porson receives
alnosi 2l mg oflllumillum per daJ
in their diet. Aiuminum is t0und in
baking powder Likewisc, antocids
rrl.y conldn up t') 50 ||rg ofalu-
minum. lnnlowing rhe directed

Hn,$ \burotrtr J.rhry 2oo1



(losag.. an upscl-s1(rnr(:h suflircr
mal irg|sl rr| 1r) 1000 ngs pcr dar
I:sing alunrinun cookN lfe in.r.rs-
os !bc daih rrrouDt ol alumiDuDr
lnjesterl onlt 5lighth ls(!Do sr)rrr( s

sar bt lcss thnn 0.; r'ijr. (lrirics oi
thc aluIrjnunr-ALheincr's li sa]
Lhal if Alumimrnl rcall\ did .aIsf
Uzhrimcr's. couk$ai,$ould b. lhc
lcast 01 ,)uf wr)fri"s.

I{,llrtr!-up sturlics 1,) Ll! (r-igirral

slud\ ha{0 bccD illrJnrlusi\e. Some

rcseaffhefs cl<1inr 1o ha\'. tound r
gcnernl ljnk b0r\!ccn rg{ tlnd alu-
nrilrunl l,\(ils ir Ihe l)llin 'lhus. drc
llunrifuJr foUlld in tho Lrr.ain lissuc
in the original sludl rrr\ htte h'!{t
thcrc dur k) rgr'. n,,1 Al/heimlrl!.
0tfer sludies halc lbuDd Do link
bcNccn suflcring li('n \l:/heirrfr s

aDd dr( pf.sen|e {n alrnrin|'n iD

lhe brairr. SLill oihcr rfscarchrrs
halc suAgcslcd llal lh t|tslal l],und
in the rrurofibrillarl tanglcs ol

.\lzhcimor's prti0nts i| t|l rn-i'4irral

srud\ rflualh crnrc lr,rtr rhe saler

us( lo l)fetarc rhc tissuo srniIlfs.
'lhpJ (Lainl tho lrlum]nunr sas inlro
duccd bv thP r\perimcnt.

llmdulror?

Ilcsea.fhers ha\c iudgcd lln
srudies linking alullrirurr ing,lsl j('n

to.Uzh.irn.ls 1{) be in.onclusifc at
lrcst. Al r)sl no onc \ho sudi( s

Allhrlrrer's boliolcs nlurrinunr is a

frimart t?rcror that crusr,s Lhe dis-
casc. \10s1. in li(r.lhink iI has

nhirS ro do with ,\tzh,:irnr's lh|
clidcn(c that nlurrrinunr (ontribur.s
to ALlreifirrr'\ is dispurod br nn)rt
llraj,,r r\lzhcimor's rcsc{rihrs and
supporl g1oups. 11 \0u |a\, arr ah'
ninunr !ferl)ol, tlrere is no hcrlth
relaleri feason ro sor.rr abouL il.
Somc honcbr.$rrs chirr lhal 1'sing

aD uI)inum trrl adds a mcrallirl
rastts r,, iheir bror. but that s nroLh
rr controlcrs) li)r anullrer lirt!

lr/ in lnnnlnrinn
ll Lt ! lruLtUltllu[...

\s a bcginr)irg h(rrebfe$ff. I

$ould licrtucrr\ read abour somc
horrt,f Pwing conuo\ of s\ afi (l

(lrfide I necdcd t('.hargr mt brc$-
ing praclifes. lhfsp da!s. rvhcD I
rra(l rb,ruL lhpso corltr'o!clsics. I
tLink. L)o i rcall\ rcIrl l{' tr{,rr)

Beli)re nrshing otT lo charg,, lhe
$at :ou brc\. pour t0u!\el{ a

homcbro$'and t|sk. l)r' I reed lo
chaDg,,n'! hre$ing praciiccs . or
{}oes tr\ beer ras|c lincl lr's cas\'
lo gct caughl Lrp in llrer)fllti(ia argu_

mcnN rl)oul l)re$ing proccdurcs.
(llell. I rhink il s iuD ro gcl csuglll
np in th.orOtical .rrgurrrlrils ahout
brc$ing profe(lufesl) 1t'rt keep !our
ctc ((n-ranehudsl on tlrc bccf )ou
hrr r)r)rlucing. 'lhc poi L ol lxn|l,,
brc$iig is 1o l)re$ qualitt b..r. ..
ard 10 l,lll ,,11i{ f Ir)mpbrervcrs that
rhc! fl, doing it $rong. I

Clris (.itb! is n tmtril, ting '1lt?r
tr ltlo llc (r'iltis th( Icchniqucs
.ohonn it1 ctcrlt issuc.
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Parti-gyle Brewing
One mash, three beers: Getting the most from your grains

けarlsの iby

T |S IrRtiWtNC DAY YoU I :
I brewjng your barLeywin.. Th,

'. 
mash tun is full to the brim

'lhe ample hop additions await thc
boil aDd your yeast staxtcr bubbles
happily. You rn: a master brcwer
making a monste. breiv. You feel
g?eat. Grcat, that is, until o nagging
voice your inler Martht Stcwart

- pipes up. "S}ouldn r you be
doing something wirh atl thc resid-
ual sugars iD your grains?'

When you lollow the normal
procedure lbr brewing a barlc]'wine
a Iot of sugar is lefl in your groins.
Only the certy. high $aviry ruD-
nings alo oollx'tcd for making rhis
big beer. lt you spa.ge complcrcly,
and rinse all the sugaxs out ol lln)
grain. you will dilure your worl wirh
the tow-gravity final nrnnings.
You d hav€ to boil the wort for an

extendcd period ol rime 10 concen-
tftrtc il to an acceprable barlefvino
gravity. (A bartelwinc should have
an origina.l gravily otd lcast 1.085,
annrding ro BJct, guidclines.) So
what should you do witll the resid-
ual sugars in your grrin? Brew
llnolhor beer {or rwo) with them!

'lhe llritish pionoorcd tho brew-
ing of barleytrines. Traditionalx
barleywincs were brewed alongside
olh.r. lower gravity beers, altowing
brewcrs to gei the m(,sr from their
grains. This sysrem is {:rlled parti-
gylc bnrwing. In parti-gyle brewing,
lhc grdins are mashcd and the wort
is run offwithout any spargitrg.
Then thc grains are rc-mashed and
ano(her wort is run off. Three
worts. each lower in gravity than
thc onc before, wore coll0cted from

T.tnnigueS

The tust runnitrgs (wort run olT
rrom the lirst m&sh) were uscd k)
make a barleylvine. the socond
runnings wcre ollcn used to mokc a
pale ale. A sDrrll beer was r&(le
trom the third runnings. A small
beer js aDy low-gravity beer madc
from a prcvittttsly used m&sh. Small
beers wero typically consumcd
when they wcrc only a low wooks
old, in contrlNl to barleywhes,
which wc.c agcd at least a few
montbs, somctimes years.

Valiables to Consider
There arc two key variablos a

brewer should remember wh{,n
using the parti-gj/le system: gravity
and pll.

Gravily
Consecutivc worts drawn lrom

thc samo grain bed are eadr l0w€r
in gravity than the last_ lfa mcdi-
lrm-thick mash is made each timc.
and tho grain bcd is run offwirhoul
sparging, lhe gravity of t}lo worts is
fairly prodiciablc. The tusr runnirgs
usually havc r Lprxjific $ovily 0t
1.080 to 1.090. lhe second run-
nings usually measure 1.040 to
1.045. Tho third .unnings. rhs final
usable run-ofT, are usualty in thc
vicinity of 1.020. Basically, tho wort
from each subscqucnl mash is hrlf
the gmvily ofthe p.evious one.

Because lhe wort is not spargcd,
the volumc ofwort collectod li.om
cach mash is thc aame. Ir the $ec.
ond and third meshes, tho amoun!
of wate. addod to t}le gains will be
cqual to the amounr ofworr. c{,lted-
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fechnjeueg
ed. In the fi.sl mash, the vol(rme of
watcr addcd to the gains is $calcr

rarr rhc lolume of rvort ('t)llefted.
'lhis is bccausc the gains absorb

Any ofthe three worts ctn be

conccntratcd by boiling. lo rcach
high grovitios, barley{irnr wr'rls ofo
rs ally bdilcd lor one and a half
hours or more. lhe lvorts madc
from lhc semnd and lhird runDiD,{s
(an likewise be boilcd for an

cxtcndcd timc lo conccnualc ficm.
tjsc this lirrrnula 10 tal(:ulah) lhc
gravily 0f a worl allcr boilingl

Equallon 1.
(;{pre-boil $rrl)Y(prPlnril

wort)=C{post-boil won)V(posa
boil wortl

Nore: {; s|ands lbr dre gra\it} ir)

''gravity points, lhc dccimal ponion
or tr spllrili(i grrvily rcrdnrg, ,rnd V

Ior cxamplc, lets say yo h&ve

6 gtrlhrs ol worl at 1.080; you plan

to bojl until tou havo 5 gallons lcft.
nlhat rYiI thc spocilic gralnr bc?

Example 1.
Eo (6) = 5 (X) X= t80 (6)y5 = e6

1n this exlrmple. thc original
gravity would bc 96 gravity points.
a specilic grrvity ol 1.096.

ljsliInaling spcrifi c g.a!ilies lhis
$ay lclds slight overcslimarcs.
Prot.ins rtrd lipids ir lh{: pre-boil
wor( i :rease ils g.avit! and lhesc
substanccs precipitatc out upon
boililg. Thus, thc boilcd $ort is
bwer in gralily by 3lo 4 points.

You can also add malr cxrract to
b0osr thr graviry 01 a ] $or1. onc
pound of nralt cxtfA( 1 in one gallr)n

ofNater bootls the gralil! bt 45
"gralit-v points.

pH
oDc o1lcn-ovcrlookcd diffcrcncc

berwd,r lhe lifsl runni'Igs lnd lalcr
ruDnirrgs is the highcr pll lalues rl
ihe latcr runnings. lhc ptl of first

runnings lvill be equal to thc plt of
ro lns-rh, usuall! 5.2 1r) 5.6. Sccond

a'rd third runrirgA will hrve higher
pll valuos unless you adJusl the pH.

To coont.rrd {hc ri$c ir pH,

l&rli| or phosphorni a(iid should be

addod to thc sccond and third
mashcs to brhg thcir pH valucs
bel$een 5.2 and 5.6. Add a small
amounr ofacid. chcck thc pll. and
repear undl r_ou hit tbc propcr pH
!trlue. Ifleft un[ealc{|. a hish pH

fan Ielrd to ex(elsilc lanDitr cxlrac-
tion from the grain. lligh tannin lev-
els rian produce a hrrsh, rlslfirgcnt

Padigyle, homeblos, style
llcre is thc rc(:ipc n d procc-

dure lbr 3 gallons ofbarlelwine.
palc ale aDd sDrall beer br$ved
parli-gJle style. l ve kel)1 the retiipcs
as simplo as possiblc to focus on the

lcchniquc of parti-gylc brcwing You

{lrn modify the gnLiI bill by adding
specialty grains iryoo wish, but

Or wear the Original

Brand Clothing tor Homebrewers.
Elther way, you're Brewing in STYLE!

We now shio FREE- to
any continental USA address.

.sht...d FiEE vL USPS hrc.l P..1, Pdonry.nd ExpG. M. .nE
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kecp thrm nder 5% ofthe total
grain bill. l'vc onl"v included bilter-
ing hops: add flavor, aroma or dry-
hopping t(, suil vour taste. See bo)r
/Zotr 4ill lbr 1hc rccip{} and a sum-
mary of lhc koy poirrls.

The First Mash
ln your mash lul|, add 4 gallons

ofwalu al165'r(l 170'lj to 16
pouDds ('l.nrshcd graiD to produ(al
a nrash .ompcraturc r)f 150'h) I52"
ll. Chcck 1lr{r pH. If it s higher lhan
5.6, :rdjLrst 10 betwccn 5.2 nnd 5-6
tlilh (lalcium {g}psorI or (:a1.ium

chloidol. N{ash l0r an hour at 150"
10 152' l.l

Alter mashing. rc(.irrulalc your
Non ondl il's cl{rar Then. run-oll all
thc Forl 1,) collerx abour 3.4 gallons
.1 r grdviiy of 1.080 1() ] 090. \i)u
can run olt thc wofl f&ster than thc
run-oll r te tou rse lbr a sparycd
brat \\'hcn lou don t spargc. the
entire rvort has tlni s{rne gra\ity.
lhc rrorl you n,lie( tiom thc

unspftrgcd lircl mtlsh (lhe first run-
nings) is )our barlcyrvino wort.

If !0u boil i'our barle\'sin{r ivrrl
do\rn t0 three gall'nrs, the original
grarily $ill be 1.090 to 1.102. I1

you'd like you can lirrdror irr:.case
lhc graviry bl'. boilirg LIx, wort
longcr thrur an horrr ljr Jou can add

Selecl an approprirtre y0as1

strain and build a large yeast
sta cr Yl)rf wort should be r'lcll
acral+{l and ihc lcrnn'ntalion
should bc rcorperaturp rontrollcd.

The Second Mash
'lb coilcct the s.(rrnd runnings

for'!our pale ale. add 3.4 galtons of
rvatcr al l70q I b vour gnin bed.
In the sccond and thirl rrashes. thc
lcmpcralure ol the graiD bcd ne l-
n l bc tightlv controllcd. Star(h con-
tersion is coDplpted (lLrring rhe lilst
maih, so Iou donl nccd the tnaslr
l(J be betw€en 150" and 158'L Ihe
lemperalurc shoLrkln'l rlx.e€d 168'

F, b(xia se lannins may bc ex1r :|-
€d. l.ikcwiso, thc mash should not
get so cold tirat draining offthe
rvort bdr)Dtl's difficult.

l.cr the rvater and grain sil ft)r
about fivc lrlnmles, th€n lake thc
pH. Adjust Lhc pll 10 bctween 5.2
ard 5.6 using lacric or phosphori(
acid. AddiDg.alciu'n will probabty
nol hilp Drui,h. (lalcium lolr'ers pH
when it rcacts rvilh phosph,rtes.
Once tbc graiD bcd hss Leen
.used,' lh('amounl of pbosphates
alailable to rcact widr (:alcium i(n$
is lo$cr thaD iD a "frosh mash bcd.

Itecir'(:trlate and dr$r 3.4 gal-
lons olwi)n as bcfbrc. This timc,
the gralily oflhc wot1 should be
bcnrccn l.O4O [0 1.(145. 8ro$ a
palc ale hrm rhis wort.

The Third Mash
I;inallt. collecr the worr for lour

snall bccr. Add 3.4 gallrtr$ of 170'
I water lo your grain bcd. Let si1

li)r five nri'rurcs and adiusl the pll

0ur elailsrte is now onlilel

sunnf irtennlln.con
Check us outfor.

E.boar ltore
lhcloru hodlot bfo
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Brewing Three Beers Wilh Pafli-Gyle Blewing

Recipe:
'16 lbs. palc malt
12 AAU (boilcd for t hour) Northern Brcwer hops (for barleFvinc)
9 AAU (boilcd for t hour) Northern Brcwcr hops (for pale ale)
6 AAU (boilcd for I hour) Northe.n Brcwcr hops (for $mall bo{}r)
Wyeasl 1056 (male throe starters.)

Procedure:
B€er #l Beer SZ lle€r *3
Bdlctein. l'al, Alc SmaU Ber

crain 161b. "Spcrrf gain bc(| 'S!*:nf 8ratu bcd

Waler 4 gallonr al 165" lr 3.4golorls@170"1; :t.4 galoB @ 170"F

Worr n'llcrro* 3.4gallons(dj1.080 3.4 grllons @ 1.04{) ll.4gallons@ 1.020

Pst boil volulne:3 gallons C)l.o9o 3 golloDs @ 1.045 3 gallons @ 1 022 (*)

I.) 3 wINt @ 1.045 d 1 5 lL:'ndt.t!tud a.lde.l

fechnigue5

with acid as b.nrc. R{xiirculatc and
ruD-o1I 3.4 gallons ofw(trl. l1ni

worl shoukl bo at a gravitt r)f 1.020.
Boiling for one hour $ill vicld

an ,)rigirul gravirl of 1.{)22. This is
r low gravily but kccp in mind thal

lou can add nralt exlra(t to boost

thc graviry oI your linal snrall '

boer one ar)d r halfpounds ol rrrll
cxtract addcd lr) this bccr will raisc
lhc gralirJ 10 1.04;.

"Partly-Gyle" Brewing
Ils rowardirg to relrfedte rn

old style olbrowi|lg rnd makc thrce
dillorcnt becrs ai thc same lirnc,
htrL ir's a lot ol ivork. You c.n sirrr-
plilv the proccss ht com-bining lhe
lrcc sons into tw(t.

'flre llrsL wort and hall0f lhe
sccond Norl .rrr be {xtrnbincd to
liold 5.1 gallons of$,ort wifi a spc'
.ifif gravity ol $out 1-066. lic
othcr halfof thc serxrrd lvorr can he

addcd to tho third worr, yielding 5.1
galknrs ofworr at 1.033. Y)u ll r)ixid
to b.'il lhese tlorls lbr a while or
add cxtracl tr) hoosl thc gra\itt but
drx ing wiih 1$o rvorts is urjh cas-
i€r than dealing wirh throc.

Ifyou brew using this "partly'
gyle" procedurc. you re sriu c('ll'ct
ing thp wort lho old lashioned way,
but !'ou don l hale to boil, cool and
li) lcnt throo separale wofls. This
l,dvcs )ou plcrty oltine for otlx)r
homc-improle reIt projecls. I

(:hris Colblt is a rcgular untributor
to BY0. IIe lires i| Rustrop. !er.as.

We have
whatyou need!

Larrv'r B:crlnC Supplv
The o,lt sour€ pu will ev.. need for your brewint 3uPPli*.

Wth prcdlct liret sud a:
Bri6s. Gmbnnur. B€@. C@pe6' Terod' Edme
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For the senous 6&t nonk. w asbd bula
n,irr.$ {..r pG dnd @,i.0, fermente^,i d wid. ron8. ol sizer

Chek u o{t ar
w.larvcberlnC.con

or Civc ur a oll aa
t.aoo,44l.27t0
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Keg beerwithoui a kegl

Beer
Disp€nsor

Just PRESS, POUR & ENJOYI

. Easior lo lill than bolll€s - No pump6 or C0, syst€n8

. Hold6 2.25 gallonr ol b€or - Two 'P&t'p€rf€ct fot on€

5 061. fom€nl€r.

. P6tenled 6€lf-inllalin0 Prc$ulo Pouch maantains

c€rbon6lion and frcshn6$.

. P6d6ct disp6nso wilhout disturbing 3€dimenl

. Simpls to us€ - Ea6y to carry - Fil6 in'fridg6'

. ldcll lor partioo, picnica tnd holi&y3.

A.klot t$ tany Plgo B*. Disp6nsd 6t your looal hom€-

brow luppt shoo .rd at your fevo.it6 cran bmwet

QUOIN Oorn,Eea'cUn') Phon6: {303) 279-8731

101 Violot St. Fsr: (303) 278'0833

Goldon. CO 80401 httpJ/www psrlypig com
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Ctean Water Act
Build your own simple water treatmenlsy$em

by Thon Cannell

Bolbrc startiDg rry pro.icc1. I did
som0 quick rosprrfi irrlo h,,r' nry
knrrl $hter sut,tly is lrealed

Clean Water and Public Salely:
Chlorine and Chloramines

(:hlorinc has bc.o .r pr of
muDicipal $a1cr suppl) sali.h sirxre

rho la re 1800s. Chl,)rini'srrtcssnnly
Iilled water bonc discas.s such as
cholora and tJphoid ond madc thc
Darion's t!a1cr sut)pl] snle. Bp.ause
0f iLs l0\r (r,st rnd abilitv to kill
alnosl c\'erltbirg nast\. chiorilc
brcaDni fic maiD.hcnrifal used to
(lisirrle(l our $at{n: (lhl(triDc brcaks
di'$n quickh. rvlri(.h is good ncws
lbr homcbrc\'!crs: Il lour \!rlff
()rtairs I nrikl anroLrn{ r)l .hlorirc.
you riar drile oll this voloiilo com'
pound with a bl.isk. lrn'Irirutf boil.

B.caLrse ' orin. laiks sLaring

!(tr\or. ntD) to\ns nro no$ using
chloramincs. a (oD)bir)alnD oi chlG
rnrc ard annnonir rhrl is easier h)
use than rJrlorine and cqual\' cficc-
tive Lhloramincs arc considcrcd
solirr than chlorinr hrlrr.rse the)
k.,rl) rhe baf teria-killing disinfec
rant in the pipclincs loDgcr:

UDtbIUIalclI. f hl(rar)riIer do
rx)l , !ap,,rale shcn hrated or elen
ll'ilPd, so unlcss )ou takr othcr
si.ps io rcnorc tlriisc (rr"p(Mxjs,
thcy r'cmairr in lhe walr'f r-{rr use

fir| bre\viDg. An(l dufing bferving.
fhloramines nlar rcact $irh othcr
organic compounds to rfri|l. lri
halolne ttrD{rs {Tll\ls). 1Lis rca.tion
cr||lnlribrle otf-fla\'(n$ aDd aro-

lhats tho bad nclvs. lhcg(n)d
ruows is that !ou,ran mnrtri'i,hlo-

nLrrir|s l)\ pultin!l rhc $allr
llinrrgh dn a.Livrle.l fhar(oal liltcr
or by using chcmicals spocilicfllly
dl]sigrrid to nDovp rheDr (r\ailhble
.rl t!n rn(l tond supph storos).

'I ho onlt cffcdi\c ,roD-chcmical
n)clhod ol rcnrc\ nrg chl'frn)ir)es
|I1trn $alct. is fil1prjr)g lhrough acti'
ratcd charcoal. Wbich lcd Drc to mt_

ncxl rosc ch lopiii: lhrl l,r1)pef lllttsr
li)r trl l),' able s!st,rn

Charcoal Fillers: Which 0ne
is Right for the Job?

cranular ac.i!atcd ch.ucoal
lC,\C) clcans iralcf bt absirtltirnr al
th(l sufliLr!) (,f thc carl)(trr I'arrirlcs.
'lhrl l)artirlls arc spoDgc-llko and
hav( e hugc sur'1hcc arca iu Iclalion
ro thrlir sizc. Sonri CA(l fillers hre

What You Need
\\lnxl r)f marift] pllwood.
scalcd and paiDlcd:
basc 11-12 inch x 18 inch:
uprighl 11,1/2 in{i x l6 in{hi
triangular suppots wirh

four r/z'inch elborvs; 24 incl)rls
('f t/r-i'r.h (opper pipcr Ibur
3/r-iDch b]: r/2-irl.h nnlP
cr)nne.1i'rs: nvo l/r-inch
unir)rsi one Vz-ir{:h ix|lale and
onc 12-inch x 1/2 inch brrbi
one r/2-inrtr nale and t/r-inch

TBo lqua-Pure" AP5l l fiIte.
h0l|singsi onc r\qua-Purc"
,^l'll7 s{rdinenl/CA(; llltfri
on0 Aqua'Purc" CBAloPB
(rrbrrn bl{n:k fiiLer
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Iixn the knl ofsk1,-hhlc udcrs: lhc
athot buitt a potlabb .nliulittt tli'i(c
thtt t haok up to rnlt gxrden hos?.

H[ \!:\ ff]li SI:PPIY IN ]lY
h,,Ilx t,,wt| is somewhere
bct$ccn hard aDd sotl. $ilh

a erious Dri\ of iurs- 11 \vill Dol
alktr! Dre lo enrrhle lhr har(l water
ol li gland bJ adding tturton salts.

).1its nurh hardcr lh r ratrir
iiom, sal, Ihc czefh brewing rx.r)tef
r)l l'llselt. lt r]so r,)ntains cblo
.amines. which nl! citl uscs to kill
baclcria. \\'hil( chlin i|lp .aD be
femoved frofir \arer b! bojling.
.hloramincs caD Dot.

I mntcd clcarr,,rh!trric'l ffee
rrrcr' wirh nll rhe righl minerals
h d Dolhjng elsP - to usc in cvcfy
step ofmy brcwjrg. So I built a
r.latilch silnplo r!at.r lilter srslpnr.
Snrco n bfc\! hrtrrsl, is Lhe ba(k
u,r'h and mosr nf mr tiicnds brc$
in the garagc. or out on thc dri\c
wa]. I $,antcd to build a porlable
llllrrlion syslrrn lhrl fan h(nrk ut lo

,t●ヽヽ bヽェ 0ヽ、o  ∫
`o,,,、

?tl'|



poieclg

Htr. s hou th. plunhing llocs tog?th?r
'Ih" hu:rrflt"r is thc tufton bk'.k.

compachd into _carboD block_ fil
tefs llnd \vill runolc almost even
rrlnladrinrnL. Srtrne vPl:! effe.lne
lillors arc made ofcerami(i and nra!
conldD silvcr os a bactoriocidc.

But CAC hff sotrr) lirr)illrtions.
Whilo acliv&led rlarbon is quile
(lliiolivo iD lcnroving sonc con|ami.
ranN like lerd, (tr}, irri rtrd (t o-
raminos from rlater, il do{:s nol solr-
en ivaicr nor docs il rcmovc bact€
ria, !irusps, l|rosl dissolvrd mclals,
hldrogen sullirl.. nuori(le,,r ni1ralc.

Altl), $lxin tln s(iLi!alrd carboD
berrrnes sarrrrar.d, c0ntarIlindnts
can llow liom thc carbon back inlo
touf waLf Sirr{re ,"(,u fanrot Lcll

whcn ihis is happcning. it is best ro
changc lillcrs ailcr a cc ain rium
bef ofgallns Inve l)(xxr lrcrt(xl
(the manufaclurer's inrlnr'rions
should spcciti rlris Dumbcfr il thc!
don l. be surc to lind ourl. li) (:hui-
DaL{'Lhis risk, lrhose 1,, usr 1\\,,
act\a1od carbon carlridgcs in a
serir:s. On. nolr: Onll cold. microbi
ologn allr s,rf. \\'at{'f sh,,ukl be rsed
sith lh.iic lillors: again- thc! cannor
strip r!va) ba.t0ria. That ncans
tlaltsr t(trr fur strlcl) rlfink (rnd

Faccd wilh o bclvildcring al.Iat
0f filletl.', I rrrlled the Aqur-l,ur(l
dilision of (Irno ( oryorllnn I'r
advicc ($\v\r'.oquuDurc.cor])/

stsler)rs|. Aqur-hrro Inrklis slslcms
for rhe firxl-s.rvicr indusll\ aDd

olhcr high'crld spplica.ions. lbu see

lhcir rr"sl,lnrs ir) Iisl-lbod applica

tions and i)r bfcwcfic$ rvhcrc fte
!v tcf has t,r bc rxurly rlrLicd in

A CAC lllt('r will r{xr)ovc limitcd
quanlilies ol nrsl, h l t)artifulrtc
mniiar or high iron lcvcls will flog
lhc uli1. If r.ru hav0 a wcll or knorv
lou ha\c l)1s (,1|r ir'[hlcs ir) \our
ll'ater using a pr('-fillcr rhnt
rcmovcs dcbris siil bc nc(cssarr
bcfor) \rnr Lrso \ouf (;r\C. Ihc
Aqna-l'ure rep.otlf]rnr'(l (har a

scdnncnt Ultcr lbllorvcd bv G-\C fil'
lering slul(l br h s1 li)r arras nith
trouhlcd \!ater sllt)t,li',s. l hpir
-\?117 lillar combincs rhe nvo and
lils a srandard APil l housing.

Whrt I dnl|ll fetrli/i) is lhal til
trarion slows down water drlitert. If
you had r Luuostrictcd llow of
t!aief ol l{rur gallons l}cf nrir)u1t
(8pm). for cxamplp. arler lhr filter
is nrstallcd it slorvs t0 I 10 z $m.
This loDg(x, slo$oI now oficrs morc
fonLarl tinp in th. fi11cr and b(iu.r
cloaning. lhoir carbon blo(k

FO田 Slll図
PIonlo‖ o BIo● SII口IvShoロ

Es,1995′ metro oreo Denver C0

図One oW purchOse pnce ncludes
ol compOny furniture ix,ures,equipmenl,
nven,ory,po nt oiso es we,● le trode

nome curenlsofヽ vore,clenl lsls.goOdwlL
cosh悧ow for going cOncern ond絲 o weeks
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0uestions aboul your

Brew Your 0wn subscriplion?

HELP iS NOW

JuStt A

CL:CK
AWAY

. Want to check your account status?

. Moving?. Need lo renew or order a gilt?

. Missing an issue?

Simply e-mail any subscripti0n related
queslions lo our cuslomer sorvicS d0padmenl al:

byo@pcspublink.com



( ll\lilI'lj ilrer n'Dr,\es pr|li,les l,l
(r j Ini(roDs. pLu5 alL tb0 olhfr fonr
xrlrinrnl\.lrul slo$s doli\cfr ro 0.7;
)jrr'Jrr\ I'i r |l|rrrlc

I dccidcd ro conslrucr lhis pro

if.l .rs il tll $.r1cr suppli \as basi-
.rlh cI r $hi{tr il is ..(l I
$rIr'!l n'a\ir'rurrr p!fir). S" I

',ft|.f.d rlrc ll11i scrlin.nL/(; \(i
lllt(r'drd I frr'Ilrr l)l,nk Cll\l0PB
li,f ilrnl lrpalrr,,ril i'rl r$r) \l';1 1

ll l.r housings \ll in all. d1c flrcr
(tluipt]ll!rl .os1tn. S170, illudirg
r.t'llrerrIril lillefs

Tool Time: Pullinq the
Portable Filler Togelher

r lIis s!sl,'nr I negler:Lerl Lr)

,,|irr .\qur-l'urc s oprionnl mounG
in{ brark, r!. | ()ul(l hr\ri usr,d

lr,,\|r'r'si\c ( l'\( brrhed lllrings
rd ffgu|Lr liltl hosc. bul insicrd I

us.d copp.f all Lhf tra\.
'll'is Ir)ierl I'as r$,, rrrirs. rl,e

Jilr{,r\ !'!t lheif s'rt't"rrr lrir\r I

Ilrr,rstlni rhf llllrr's h.ighl rnd

hir lr d h, ll\ $,!{l, rr \rnr'lLrr'rlirl
$otlkloaslh \t||p,,fl l$,, lllr.f
h,usiugs. l)hirrl)irir.I iIrl rli, t \rfr
$, ig|r ,,1 rh,, ll , d Iilr,! h,)'r\ir3s

lhf Ullfr sul)p,,n $rs 10n
slfufl,,d,il ! frt, $,n),1. \,,\ $r1{ r
.ps slrnr $,xnl ,,r ,Jrrrirr' gfr(l{ l)lt-
$,n,d \ill d,r | , ut r\\,, hfg, llal
pic..s lo Iornr r ti,st r!'d an
ut)fighl. Ilu\ l$,i rf,rrrgl, \ llJf \ut)-

t,n-r lhr $hol. {.r up nr.rt(ur.{
rppro\i'nrl.h ls ir! li( s long and
ls irrlrlsh gli lhi, !iul $rssrrl)il-
ilt frlhPr rhan r frrilI si7r,

'lhf rrirngL.s w,,f,, frbbir.d
lsroorcdr r/'r-irrfI rl lr' l)rt{i i||rl
\d1i,rall: rhr,Lrgli lli' rl)i'\ 'lhi'n
e\r+llrifg $as s''irlfd rLdd pninlod.
finrLlh. 1 s.cun\l Lh,, pir'f.s triLlr
p\rcf,)f grr(,ri M,isL||'i rILrI s, n,rls
irfgular df\$alL ! n'$s (ilL fust l

Th. phr $irs 1,, lr{,1r,1 r')t lll1{,1

lrnrs n,r ,,rr , afh s 
'1,, 

,'l il', 
'rt)r !lil.ful,,,,nlnrlng r, rLl,tr\ rr ld\r r$o

infhfs.\lrn d.pth 1l,f r'ln,^ing rnd
r0placilrg lh, (li\t),rsirhl{ lll1r'f\. llre

Ftlllt dsscnth!.d phonhin! putl:: lnl.t
titp, tutltl piry uud tulJ.oni..titr1s

Ihe llarden hase fiPr ntlPt. hth.d
uLl.L unl thr suptnrl thnt htltls th?tt.

New Years'
Resolution.

Mal<c the bcst beer cvcr
with Country Wincs.

For .1ll your beer making nccds.
Call us for J.ln/Feb FREE Becr Dcmo D.rt(s.

Country Wines
llll tsrl).o.k ulv(l.5uile 2

Pirr\l)urgh, PA 152l7
Phirrr:.112 166 OI5l

cmail: inio@counlr!\\ incs.cor
u ws.col|rrrywrncs.(om

The Original
Pitchable Yeast

Expanded line up rith
0vcr 33 Strains- Ahravs available

Take lt,Shake lt,
ⅣIake lt!

11● 11● |

ヽヽヽ ヽヽ■ヽ いヽ WWW.Whitelabs.com
|● 、

ヽヽ ヽ
`●

,ヽ ●IJ●

―
P(RI RR=ヽ LヽRゝ 1■ ヽゝ 1

CIRC[E29 0N RFADF8 S[RvlC[CARD

Bl●■ ●ヽ:,り ,ヽ   Jarl:,〕 、 21'|



polec15

liltpr hrnrsillgs rf rbol|t l3 irx lx s
tall And ha\e.rA-irch inlcts ard,'lll-
lcts. 'l har dccldcd ho$ I soukl
r )unl tho llltor housilgs.

Sin(e eartr fil|llr housirg has a|l
_in and oul- porl. ljoincd lhc
"ollt" i'l on. h, thc "ir) i'l lhr ('thr.r
ivith rigid r/z-inrh roppcr pipe.'lhe
scqucncc is: a :r/.r-inch timos l/:-
inch nlale lilaiDg scrc$cd into th.
''ir" rtr .Nl, s shrtr l I'icre r'l '/2-
inch pipc, a r/r-inch bt r/2-iDch

copper union, anodrcr shod piocc ol
l/:! iDrh lripe, arrd & l/r-iD(h bt r/2.

inch clbow. Ihc two are joincd bl a
l(rrgr)r pio(:o of pipc.

Ar rltc "iD" r,f rhP Al'l l7 sc(li-
mcnl/GAC lllter I s(:reli,ed in thP

rcquircd 3A-inch molc \Pl pipc
ronnecli{,r, sold{xod l(' fl longlh ol
l/r-inch piDe ard a r/2-in.h rIaL'fi1-
tilg. That lct mc scrc$ on r gardcn
hosr ronn.rl|or lir'r,ur irrlel $rter

0n thc othor toutlct) side. thP

carbor) block liltcr sidc. I scrc$cd in
rLnothcr :3^-inch lrralc \PT colucc-

l(,l: this on(!join(!d l(, a barbod lil-
tirg frtr rxnrnu'|i"r l0 virrr"l nrbf.
'lhats rhc hosc lllrlng wc ll usc lbr
all ol our browing wator Docds.

\'rxt, I nurd'ld support for lh.
liltcr housings. lhc pipcs cornccl'
ing llx t\\i, Illt(!r h('t|sings, i'rtli l r,)

inlpt. fi'rm a solnl rnp.ha,rii al .r'n-
Dcction. I uscd l1{o plaslic pipc
hangers, onc on cach side of the
$rnxhrr ul'right,li, seeure lhr rrr)-
l!'r oftho C !ihapo.

.\t thc other cDd is a \cr\' clc-
,irrrl s,lutiorr. Sirrce I rrceded sup'
port ft)r the !\'eight of lhp .dmbinpd
houshgs. I simplt d llcdahok'
tlrr('fl,{h lIr r\1nxl'r upfiJ{ht rnd
inscrls{l a pirrr! dfl/r-irrh (ol)t}or
pipc. sizcd to Iit. rvith r/r-inch

olboNs soldolcd on. To makc surc
the elbo$s trhla\s I,r'ir)t upstrr{ls.l
drillcd a lcnFhwisc holc inro thc
r\'({)don upfight rDd s(xr\!od in
an0th{!r cxlr'rior grad. sffe$.

'thar's ir. thc projcrr is finished.
\tll. alnost linishcd: llos about

adding a Y" manilbld to ihc inlct
si(lc r(' divert Bnrling l|tld wrshing
r{arcr from thc lihcrs:' llegardless.
hook up tour l)o$o and lill r_our hot
liquof lank an{l!1)ur b0il kc(Lle \vilh
all thc clcan watcr ]ou nccd.

)iol'r: \(\\'li insr ll,{1 Acti!arcd
(larh'n lrillratirrr l)etic0s shrtrld I'e
lhrshed il.ith $atcr. lblkNins th"
manulacturcr's inslrucrions, ljor
pour-throu{h rnodrls. \rnh,r should
n'\\ sl"rl! through thc unit lr)
assurc adcqualc contact rvith tbc
cArbon. And onc (xr\r,lltr All Nator
f orrlairs sonn' harl0ria1 rrtr'lartiDtr-
tio . lf l..ou rc brcwiDg rcgulhrll.
this isn t a probl'lN. But draiDiDg
lhc fillpr hrtrrsings, if lltet ll br
unuscd for an.xt.ndod pern'{1, is

ad\'iscd. ,\nd lbllow thc manulaclur-
rrs dimcfinrsi lhsh r l(\\'g.rllons
throuSh the srslem bcforo uso. I

Thot CanPIIis a rctPrr
autonotirP trit?r md cditot ar a

contrib ting u,ritcr to IlYo.

Tess and Mark Szamatulski have combed lhe globe
for r5o World Class Beers and adpt r€dthem for the

homebfewer in their new book. aEER CAP|URED.

. Extract,
mini-mash
and all grain

. Homebrew
kitchen tested

. Many award
wlnnlng recipes
(in both book)

. Historical
backgrounds

. Food serving
suggestions

. Cookingwith
beer and...

...nuch morc!
Teet.id Ma* Mn Connedi.ut! laB.rl honeb.ewetorc,

M.lro* Erprc3s, onli.e atM.mtllot...on o' rallts@ MArrOSt
Caolo'e aEEr CrfiUlaO ar ror loc.l hon.bre* troE,

o.lln. ar ww.bee(aptu,cd..dn or .all
MAIIOSE PRESS (roll &e€) l4/7.3r7.r41t ro odn.n.uro86ph.dcopl
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HomebrewAuction.com
http ://www. homebrewauction.com

Tha perfect p

to buy and se

ece

I

EV[RY丁‖:NG

‖OMEBREW!

Buyers:
G reat Deals on Everything
Message Boards
Give-Aways and Prizes

Sellers:
FREE Basic Listings!
Free Relist on Unsold Items
Time Saving Bulk Relist Feature
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Homemade Root Beer
A greatold American tradition ... with twigs, roots and bark

b!! Su)phen ftcssuell

T N YljAllS CONE BY THE GO{l

I oD r\"r"rial|r fafln\ \\s\ stslr-

I suffi.icncv \ou built !our house.
knittod your swcatcrs, $ct! your
vcgclablcs and uad(| Jour dtnks.
Alurg with wine, ridef dnd beer
rxrsl larnilies fllso madc nonalco
holic bcvclagos llavor'{rd with rhe
fo(|ts. brrk, sat fl.rtd leaves oflocal
wild planis. lha most lhmous of
rhcsc is. ofcorusc, that great
tun0riclln lAvoriLc - r0ot beer

Ii,r hornobresers. ruming out a
batch ol root bccr should bc a snap,
bccauso nrrkirg soda is sirnilar 1{,

xrking brcr. You use manv ofthc
same techniqucs and cquipmenl- In
Iact. thc onh tr!:lx cal diflerenr:e
bolllrxrr thcsP ls! prorrdures is
(hrt n'r fte soft drink. you should
$llow thc ycast and sugar 1o s0rk
togcthcr lbr only en hour or $o
bclbrc borlling. ADd aftcr lJolr.ling.
lhP ro"1b{*r should only bc
{llowod to work lbr two or three

days. ds soon as thc carbonation is
ght {opcn a tcst botllc to check},

lnovc thc bi'tlles to lhe .ef.iSerntor
10 stop lermentation. lfyou havc a
kcgging systcm, lbro0rxrrbonorirg
your root bocr is also rn 0pti0n.

lhe easiest wav ir) mako root
bccr is to usc cxtrircl. whiclr you
can buy at nany hor obriw supplr
slr'rcs. Y"u simdt add wal€r sugar
and yeast. and yout. batch is rcady
to bottlc. You (rni also 

'rake 
you.

own e\rra(r (scc sid?bar at right)-
I prefer to do things thc old,

fashioncd way, so I mrko r y root
bccr wilh twigs, r'tr,1"s and bark. lf
lou (:an t lind thcm growing wild in
your ncighborhood, 1rJ a h(!alth'
lbod slorc or surfthc lnlr:nret 1{'

Iind a supllier lJclow aro thrcc
t cd-and-truc rcoipr$ Iror nry
book, "Homelna{le lloin lJccr, Soda
and l,r)p {storey Books, 1998).

Basic Rool Beer
Root bccr, |ltadc lrom s&ssafras,

is the quintcsscntial soil ddDk.
Nativc tuncrnr rs Lrscd sass&fras
rooi to make lea and also uscd it to
Ilavor a mixturc ofbcar lat ard
crushcd blackbrjrrn)s. Apptrlsrtriau
mounlniN)ers ust'd sassafras lea as
a spring lr)nic. and root becr was a
tasty thirst-qucndxil on lt ho1ds):
This rocip{} is sinrple, bul it makes
an ift:redibly good bcverage.

In0redisnts
rA ouD{ie dried sassalias

:l 10 4 quarts watcr

r/3 lsp. rl{: (r,r breadlycast
r/a fup hrk€warm watcr

Sodam A,XInQ

HOMEMADE EXTRACT
This reripe will yi€ld

enough extract to mske lt
gallons ofroot beer. You can
prcparc one-gailon b&tches
by adding wabr and yeast 1{)

the extract and bo(ling.

Inqredienls
1-rl2 cups (hopped raisins
3 cups boiling water
2 galons water
1 l/2 ounces dried sa-ssafr&s

7-rl2 pounds (15 cups) sugff

Slep by Slep
1. Pour 3 cups boiling wfltor
over raisins, cover, le1$1fl,p,
2. Place 2 gals. wetcr in the
bre\r?ot over a medium heal,
add the sassafras rool bsrk.
Stir in the sugar, simmcr
u cove.ed 40 min.
:J. Sfain raisin waicr into thc
brewpot. Lot sit, covcrcd, for
30 min.
4. Poui exiract into 1,qt. cun-
ningjars. Put lids in placn
dno p.ocess rn your carmcr.

Ior one gallon of root
beer, empty the cotrtents of
orejar ofexFact into a pan
with 3 qls. of watcr Heat
gently to mix. kecping temp.
lukewarm. Add l/s tsp. alc
ycast 10 the liquid- Bottlc and
slore in a dark place- Check
carbonattun after 48 hours
and again aftcr 72 hours.
l\hen carbonation is right,
rofrigcratc.

Bfrw YouO$n Januer! 2o0 |
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s:1111器卜s
For a onc-gallon batch ol

drink, you will nccd clcven
l2{unco bottles and caps or
oight bail-top pint bottles ivilh
thoir rousablc rubbcr gaskels.

Make surc your bottlcs
have been sanilizcd ahead of
dmo with hot watcr to which
so e plain chlorine bleach
has becn addcd labout 2

tsblcspoons of blcach pcr gal-
Ion ofwaterl, Ilcmovc bottlcs
Irom the sanitizing soak and
rinse them wcll in vcry hot
tap warcr. Ijsing a small fun-
ncl. lill cach bottlc from the
jug. 'lhen cap the bottles
using the bottle capper

Allow bottlcs to work (kle-
ally ot a room tcmperature of
62' to 77'll. chccking after
48 hours and again after 72
hours. During lhis peri{)d ol
''working,- lhc ye*sl is (r'n-
sumlng some of the sugar, lrnd
natural csrbonat-irln resulls.

Carbonation timc will
dcpend on rhe qualily olyour
ycast and the temperature of
thc room, &mong olher fa(!
tors. Ifthe room is really hot.
you may want h thcr:k alle.
36 hours. Wrer (:arlronBti{nr

ilr jrls righl, refrigerrl{r tln!
bottles inmedirlely.

liJr beltcr nlrvor, il's b0st
to wail a (xnrple ofdrys
bcfore drinking.'lhe nsvor
$,ill improve lrftcr & few days
becsuse {he ye{st seldrs oul.
thus alk'wing your navoring
agenls t0 shinlr rhrough.

'I hLs artit:lc )ns crccrplcd
iom lh. Irrtok 'Honcntadc
Root Beer So&t and Pop' bll
Stephcn crcssuc . Copgrighl
1998 bg Stephcn Crc'su,ell-
Ilscd uith permission Irom
S torc g Communication s, ! n c.,

Step by Stop
LPlacc tho root bark into ir

larg. U)t Arkl 2 {lua(s ol lhp $trlpr
and allrhc suglr. Sinrmcr. corercd.
f('r' 2i rtlir). Slilll.o\(r'cd. r.mo\.
fritrrt h.at an{l lcr Bn,l f'r 2; nri|l.

2. Pourl/r cup ol lukewarm
\\'rt(.r int(' fl toacup. tbon add the

'ipast. Lel sir li)r sa1'rrl rtiDUlcs.
3. Pour I qtart aool $atcr into

tlx.slassjuJ{. t sin,{ a lrrg. lunr)ol.
sl.$1\ t)our in rhc $arnr sss*116
liquid. slraining a$ l..ou g,'

4. ,\in)iDg ro nakc rhc o!crrll
l"rrp. "flh.li{tui{l 

in lhr.jus lllk.'
sarm (7tl'ro 76" |1. adjlsr thc
l,.rnp. ol thc r.nraining \v tcr rrd
arkl il rr' rhPjug. LPrfr rb'nrl2
inchcs ol lrcadsp{c('.

5. Pur 1h..ap on thcjug and
agiLatr'!igrtr1trrsh n,f r i$ scconds.

6. ltcmov. the.at anrl add lhe

Icast in i!5 \!nlcr. (:ap agiin and
shtrkr theju'1. l.,,av( fapped and lcr
sil about 1; rrin.

7. Finallt. top oll \jth \arm
\!al.f. rap knsell, trn(l pf({ar.d
imnrediarelt !' botrling.

[j. Bortlc according 1o lhc
instnri tii)Is ill sidcirar oD lhis pagc.

Three-Root Root Beel

logredlents
20'inchcs licsh-dug sassalras rixn.

lhe LhickDiiss ol a pl'rlcil
2 lsp. (hoppp{l driprl bunirx k r(r,l
2 lsp. choppcd dricd licorii-p roi'l
:l l(, + quarts \{alcr
1-rA (ul,s lrbl sugrr
lA tsp. alo lcasl
r/.r r'up lukewarm \\'arcr

Slsp by Stop
l. Placu roors in 2 quarls ol

$atf r anrl si'll'tlcr'. unror,!rcd. Ibr
about 25 min., a(l{ling lhP srrsrr
rt^\ard thc cnd. lhc $alcr should
rake rnr tr l,ronounc.d r.d or orangc
color and the nrt|l shorrkl bt f]llcd
$'itl) a strong sassaltas aroma. lf
rhp c('l('r a d rrmltla arc l\'cak. add
more sassaflas nx't. R' rtxrr lioDl
hr t. colcr and l.l .ir)l for :lo nrir).

2. Pour I quart ol coolwAlPr
irr(' tlx jug or carboi: ,\11.r llrc sas_

salras nrirLure Ias rrrrlnd 30 min..

strflir) sl'slJ i to lhejllg. Add
ivatcr. lcadng a hcadspace of 2
inch(ls rnd ifirin,{ li)r a lukowarm
lemperanrre (70'1r) 76' lr). lfrhe
tcmp. is too high. nlloN ro cool with
thr! 

':ap 
oD. Agilat. ligorouslt.

3. hr a reaflrt), (rtrnhirre thn

lcasl and l/.r cup luk($arnl \\'aleri
Lil riit bout t nrin. '\dd rhc Jeast
liqrid 1'r the jt|9. agilal0 artd bi,tllc.

4. r\llcr about 48 hours - s'ttL
0r in warnr roonrs, labr in cool
utrns - fheck llx carbuua(ion. Il
its suflicient. relriScralf lhe boltkls.

Rlch Root Beer
'Ihis is mt lakp on ar inrt('rL{{l

English root bccr lt has a deliShl-
fullr hrll-ltrxlied flavor.

lnlrodiont$
20 irx ln.: s$alras rcot, lhc

thi( kD0ss r'f a pc'r.il
I piccc vanilla bean. :t inries lttrtg
3 to 4 quarts $ator
l -:JA (rps dark bruwtr sngar.

gcntlt packcd

l/r .up lukcwarnr Ntrlct'

SlEp by SlEp
L Pldr: lIc root rnd va[illa

bean in 2 quarls ofwaler sId siDr-

mcr uncovcrcd. Ibr about 25 min.,
lding rhr sugrr t(,ward thc cnd.

\\arcr should lakc rnr a prorn)urrcod
red or dark orangc color lf $c
rolor trnd arorrr arc wcak. add
rx)fr! sassa|. rs rn)1. Rr:rrn'!o liom
hcar. cover. and lel.ool ft,r 30 nrirr.

2. Put I qua olcool waler irllo
thc jug. Aftcf rhe sffsrLll as ixturc
has coolcd 30 min.. pour it sk,sll
hrr(' tlxrjug. Idd walcr to thcjug.
lcaving lr heads!trc', ol rbout 2

Inchcs and siming ft)r rn overdl
lukcil'arm tcmpcraturc l7{l' lo 7li"
l;). If lhc terDp. is !(,o high. allow the
liquid lo (xrl wilh lhc r3lr orr; this
mat takc timc. Agihte vi8)rously.

3. In tr trxn:up. conbinc thc
reas! ard r/r (up lukewanrr walcr:
lot sit about 5 min. Add the le sl
liquid to thcjug. agitatc and bolllc.

4. Aftr:r dr0ul 48 hours. chcck
rhe farh'Darntrr. If il! sullicicnl
rolrigeratc lhe bdllles. I

.,rrtrnN 20Ol Brrs \nu! (\$
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Fear 0f Brewing
A second-oeneralion homebrewer learns a lesson from "Pa"

bg Morlg Blaker

“
¨
〉
一
つ
あ

ヽ
‘
″

“
■
一

，
∞

●
¨
０
す
一

T \ r |JFFN SOME L]lTN(. ')ri {
I wimp whtsn ir ,r,nx s ro br.$ira
I t'rr n,'t surc \\h) l|er' \ rcall\
no danger itr brc$ing beer .lust lbl-
lorv a rccipc iialling lbr tbur basji:
ingrcdicnts - barle!, h('ps,Icast
and l|atcr So why hav(r I allrr)s

I vc struggled rrith this qucstiorl
tbr yoars. pcrhaps siniar mr" r:hild
hood back irr thr! Sl(tics and
Sevenlics, whcn I nrnerrrbcr my
grandfalhrr (Pa. us grarxlki{ls caltcd
li)n)brewillg his owD bccr lj$r
making tlasn tjl|sl a hobby with I'n.
It was a noccssity. ileirg r .hild of
thc Dcprcssnnr. hc workcd hard li,r
.vcr'llhing hc eaflled. And bccr was

I rc'rcnrbcr Pa br0ring drtriD in
1hc bascmr|lt ol lris tarmhor|sc in

rrissouri. llc wduld rollrc in l?om
the lorrv lrcrcs hc lirrnrcd. drcsscd
in work .l'lhes, \r'ith the barlev rd

hops ]l'hrd clclcrll barlucd lbr
com and tomrtocs.

Pa afanged his botllos of
honellre$. iu roils on a sl)ftiat
slxrlfiD the )Jasen nl. I ronrembr'r
cleiDg thcm i!irh a\id (:ur'iosilt.

Lispecially tcr mv oklrr rxrusiDs
told nx'sli)riHs aboul rhe h,,tlles
srrnotimcs bl)r\ing up" \'r'ithou l

Nlayhf this is why ml earl]
inrpressions of honn,brc\\iDg ran
lhlr gal|rrt l-rom lascinatir'r) to lbrc'
boding. ll)e lirschal'on !l1)n out tr

{lr(iadc or so larcr wh{n I signcd up
at a bfor\-it vourselfsh,,p i

califorria. Plunking dorur nr\ hun
d,cd bucks rnlill(id rrc to lngredi.
etrts, o kc1llo. boltl's. labols and.
mosl inrporLantll. I brcwrn strr Hc
$or d prolid" thc frutch I nceded
lr) qLrcll my icnrs. $hal ,rould go

ilrong? Pl{{l!,. as il trrro(l r)u1.

My lirs{ brelvirtg cxporieD(r'
lurued inlo a nighlnran . Thc
''hrcwrrrrster" lyalched as I nrilch
boilcd my wheal bccr lbr $D c\lfa
lwo-aDd-a'half hours. \\'c addod
si'vcralgalloDs ofwaLer lo tho thick.
stick] mess, iusl liko rhc tros rk'
il," hc said. MysLu iously, nr\'lhifk,
o\er(1x,k{d pastc l rne(l r)ut'tl'|tf-
i( accorrling lo rxc\'ono wh(' tast-
.d il. tlaring l,'arn' d basicalll ni,th'
ing, I {rvc up on br$!iDg.

,\ fow yi)ltls lator i Brs foffod
,,ncc again to r'onfr)nt Dry bre$ing
dnrbi!.rlcnco rlhen rnv liioDd (lhris.

a krrg-rime nrastor bre$fr, gr\e mo
his brcwing rlquipmcnt ll,.was
uoiing and n)uldr)1tako it aldng.
ll)scs, oiriocks. b('(Llc rirps . . overy-
lhinit I necdrd. llre\li.g is castt"

\!crr his fartiDg words lror lrars
thar \lhitc buckct sat in tho garag0,
lormcnliDg rnc- I rcsisled ur)lil one

drr- nry mi(robiologist lficnd.
Karorl, spicd tbc bufkct. "You haie
al this beer brervirg oqripnrcnl and
you'fc rot using it?" And so mr-.

bre$ ing.rrrcer ilas relaLrn.hcd
$'ilh my nPr,r bfo\'!ing partnel
Kan.l| \\Ic started our rvilh a simph
cxtrrct brcw And nothing senr
rrong. ln li.l, inrr bccr $as pr.lrr
goo(1. I br$vod anothcf batch. b,!

mispll. Agrin, rolhing \rtnl rrroDg.
I mrdc sovPral rnrr succcssfrl
ba|lxis, but s.ill I r{,nrsitrcd.|nx'
irnrs. 5,, \h fs lrTong \\'ilh rro? Did
t naed tii go l0 l brcwing shrint?

\o, I rcaliTerl dre da! as I sas
e'{r'Jing ir brcw atter a hard da} at
$ork. ljusl nccrirri ro slop lrting 1o

cferLrithc pcrlocr lrrcw llnd gcr
ba.k 10 nr! old l,a s basni valucs.

I'nn not lr sophisticatr{l
brcwcr - he dirln l ovcD uso a

hy{lmnnrtcr. Hc nadc sirnplo bcor t('
provide hitrltell oDd my crannv tlith
lhcir lavorite bo\.crngi:. I ramedrbc''
the lwo olthcm sitLing iD lawn
chairs unrlpr tlrt) big shad{, lrer:s in
Lhc liont yard enjovil|g ono - (,rly
0n. - brtr on hot \ iss0Lrri
cvoniDgs. And isn't 1hai whar ils
reall) all lrboul?

\{hcn }ou {rr e t0 thc cnd of r
har(l dat 0ltiork. whether in thc
liclds or at lhe rrrnpulcr a g'x,d
borf isiust thar - a g('od bcrr, a (l

a (lam Iirnr rva! to end lhr: dal. !

.rla lJ Ulakc. no brcu.s tilh
d,tlidcnc? at his holt( in llcdno|i,

larn and hDDLcLrtuvll trqcntl
hins(lf, Pu dt hom. c Jt4tntq ! hatd-

l. 
'tr 
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