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WHO SAID YOU CAN'T TEACH AN
OLD DOG NEW TRICKS.

PLAIN & HOP PLAIN

FLAVOURED
Crystal Malt Extract

Light Malt Extract

Roasted Malt Extract
Dark Malt Extract

Diastatic Malt Extract
Amber Malt Extract

Wheat Syrup

~ YOU CAN! =

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL
Bulldog PBlends
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AN ALL-GRAIN, FRESH WORT BEER KIT?

DAMMITJIM,IMA =
BREWER NOT A MAGICIAN!

A bold leap in technology brings you
The Brew House beer kit: fresh.
all-grain  wort - without

extract or concentrate.

Now you can brew

all-grain beer in qd’

only minutes g \
and make your i
best recipes Figag
even better. \ L
Brew House: i L RN
the next -
generation of FEE
homebrewing.

RIF Vienna Lager
(Recipe for 5 US gallons®)
| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic mait
B oz. CaraVienne malt

| 0z. Saaz hops
Woyeast 224 Bohemian lager yeast

Stout

l.Crack your grains and place
x them in a grain bag.
2. Add grain bag to 2 gallons
of cold water in a 3 gallon (or

larger) pot. Place over medium

Pilsner
Pale Ale
Wheat Beer
Munich Dark Lager

-

heat. Bring temperature to
I70°F and hold for 20 minutes.
3. Remove and discard grains and boil
for 20 minutes. At the end of the boil. add

Extra Gpecial Bitter
Rmerican Premium Lager

T
= 1 f Saaz hopst remove pot from heat and steep
| :‘f:-\ i 2 hops for 5 minutes.
“~‘-¢:§ i L 4. Cool the liquid and use it to make up the volume of the kit. Top up with
\:%5: & \ water if necessary. Do not forget to add the pH adjustment package.
% _33 5. Pitch your yeast culture and ferment at 46-54°F. o
Your RIF should be ready for bottling in 6 to 8 weeks. With long lagering

_,_7-

- comes smoothness, rich complexity. and assimilation,

*This recipe is for the 5 US gallon (I3 litre) kit. Get in touch and we'll send you the
Canadian version. We have other recipes too—just ask.

info@thebrewhouse.com

http://www.thebrewhouse.com

CANADA, WESTERN USA EASTERNUSA
Crosby & Baker .

i
T Spagnol's Wine and Beer Making Supplies Ltd.
Tel: I-B00-663-0954 1-800-999-2440 (MA)
Fax: -888-557-7557 1-B00-666-2440 (GA)
-




probably the world's finest homebrew supply

St.Patrick’s of Texas

BREWERS SsSurrly

Customers in 44 countries and 50 states.

5% discount to AHA members

F RE E World's largest and most comprehensive
homebrewer's catalog. New edition!

800-448-4224 www.stpats.com

12922 Staton Drive*AustineTX+78727
St. Pat’s is pleased to introduce

Czech Malt

world’s most renowned malt from the heart of Moravia

Briess Extract $1.85/Ib, 7.5 gal Stainless Steel Pot $75, 3-Level Brewing System

Wort Chiller $27, Temp Controller 849 ——m ——————
Counter Pressure Filler $49 > Gallon Kegs 6/$75, 12/5120

$/S Wort Chiller, 8 gal Pot $35 Complete Kegging System $143

BRIESS, WEYERMANN, CZECH MALT

as low as $.60/Ib

" Pure CO2Boxof 10 Disposable 16 gram
S We"[|CO2  cylinders are

available through our
network of dealers.
11 Our carbon dioxide for
i« | |beverage use is pure &
derived from Natural
ihj wells of CO: from the

Earth. Prices for these
cylinders start at $1.00
each and go down with
quantity. 800.984.9793

2

e o

e 8 gram

Did you know... On

" y A
CO2 cylinder makes 1 liter Model #11105
of pure bubbling refreshment? Well, s
it does and for as little as $0.25/liter, e steel

Lifetime warranty
and FREE box
of 10 CO2,

and the last glass of bubbly is just as fresh
as the first! If you don’t own a seltzer bot-
tle made of stainless steel...you should!
You can own Leland’s stainless system for
$129.95 (includes freight and a lifetime warranty).

We have been in this business since 1964, really.
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Brewer
Education!

Three informative seminars:

Includes.
* Filler assembly
* Al hoses. fittings
and parts
* Instructions

» Ruady to driok right away ""\‘-\. N\

» Bottle crystal clear beer without S8
heavy sediment. )

SINGLE VALVE DESIGN

* Ong twist switches from liguid to gas.
» Smooth flowing—low foaming design

You supply only
» Keg liguid and gas
connectors

* Recipe Formulation
® Beer Evaluation and Off-Flavors
® The Art of the Mash

Taught by brewer/author Ray Daniels

1998 seminars:
Atlanta, April 4-5
Temecula, CA, May 1-3
Baltimore, May 14-16
Chicago, TBA
Boston, June 12-14
Denver, Oct 1-3

For information, see the web page at
www.mes.com/~rdan/seminar. htm
or call 800-229-1832

h-.a--uuso-.o-cou-q-npoo-o.s-co¢o|tu-n§-o

The Easy-to-Use Counterpressure Bottle Filler.

Pars Laumen Tow « Pcs Praccer Ao '”’a

PrRack « Pims Povpuoy SragTen —
Hexmer Furen « Pams P

THE PHIML « Pos Prarst Borrom

P Seance AmM « Prmce, Prrmoves

e
For information on These and Other Products,
Call (513) 731-1130. Wholesale Only. L

» G

Cralt Beer Institute — Chicago, Illinois
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kay, brewers and brewsters, today’s

lesson is on sharing. No, I don’t

mean sharing homebrew—most
brewers ['ve met are very good when it comes
to sharing homebrew. Especially when a
batch comes out juuuust riilight. What I want
to talk about is sharing homebrewing.

There’s a T-shirt that's become popular
with brewers that says, “Buy a friend a beer,
he'll waste an hour. Teach a friend to brew,
he'll waste a lifetime.” And while I appreciate
the humor, | have to disagree with the senti-
ment. My life has definitely improved since the
day—now 11 years ago—when Greg Jones,
founder of the Devil Mountain Brewery, first
taught me to brew. I often wonder where I'd
be today if Greg hadn’t told me that, no, |
couldn’t come watch him brew to research my
story for the local newspaper. But, if I wanted
to, I could come help him brew.

I often think of Greg, who is now out of
the brewing business, and wish I could find
him to thank him for sending me off on this
grand adventure. I'm sure most of us have
someone like Greg in our pasts—a mentor
who took us under his or her wing and got
us started on the right foot. So that got me
thinking, "Who have I done that for?”

Sure, I taught some homebrewing class-
es back in California in the late ‘80s, but |
haven't talked to any of those people in years,
let alone mentored them or brewed with them.
I don’t even know if they're still brewing.
The answer is, | really haven't returned the
favor that Greg paid me 11 years ago. And
though it's a bit late for new year’s resolutions,
1 am resolving now to teach at least one friend
to brew this year. | think everyone should.

Why?

It's simple, the more people brewing,
the better for everyone. More brewers

means healthier homebrew shops. That
means better access to a wider range of
supplies. More brewers also means more
clout with local state and federal regula-
tory entities on issues such as homebrew
legalization, shipping of homebrew for
competitions and the ability to hold home-
brew events. And more brewers means
more good homebrew to share with those
who may not have discovered the joys of
fresh, flavorful beer.

il

There are plenty of opportunities for
building new brewers. Next time a friend
says, “Hey, this is great beer,” say, "How
would you like to make your own?” And
then invite them over for a brew session. Get
them started right. Invite them to a club
meeting of vour local homebrew club. Bet-
ter yet, invite them to your nearest site for
the Big Brew '98—AHA's celebration of the
10th Anniversary of National Homebrew
Day on May 2. Brewers around the country
will be getting together to brew simultane-
ous batches of Rob Moline’s 1996 Great
American Beer Festival gold medal-winning
barleywine. If you need more information
on the Big Brew '98, call Brian Rezac at 1-
888-U-CAN-BREW or e-mail him at
brian@aob.org.

The bottom line is teach a friend to brew.
[t won't be a waste of time for anyone.

Jim Parker is the director of the AHA. ¥

Which Wine is Homemade?

w - .

Malzing it Impossila]e to Tell is Our Job!

To Receive a Free Catalog Call:

1-800-841-7404

THE LEADER IN HOME WINEMAKING SINCE 1967.

PHOTO BY ROBERT GOLDMAN



Baby Blanket Bingo

Dear Zymurgy,

Thought I would send a few of the labels
Iam proud of. First, instead of handing out
cigars, | handed out beer at the birth of each
of my three children. I no longer have a
sample of the label from my first child, Rick
Jr., but I sent a copy of Michael’s and
Danielle’s. Danielle’s is a bit more profes-
sional, since I obtained a computer and
even used adhesive labels.

Hope you enjoy the labels and the back-
ground. Thanks for putting out such a qual-
ity publication.

Sincerely,
Rick A. Deering
Frankfort, IL

Congratulations are, of course, in order.
We're a little surprised, however, that you
didn't name your childven Stout, Heffie and
little IPA.

Hop Growers of
the World, Unite!

Dear Zymurgy,

It was great to read Greg Kitsock's arti-
cle, "Once upon a Vine”, in the 1997 Spe-
cial edition (Vol. 20, No. 4) of your maga-
zine. Long have we been fans of Zymurgy
magazine and its commitment to informa-
tive and entertaining pieces. Of special note
was the history of hops and their cultiva-
tion. We were quite thrilled to see you men-
tion of the Industrial Workers of the World
(IWW) and the connection to early labor

Our Readers

It's a Girl!

Danielle Christine

UU

Parents: Rick & Michele Deering
Happy Brothers: Rick & Michael
Born: August 7, 1996 @ 9:37 am
Weight: 6 Ibs 8 oz
Length: 19 inches

organizing in the hop fields. As members of
the IWW and microbrewers, it is always
welcome to see the connection of products
and its associated labor. Keep up the good
work and we’ll keep agitating for a better
society and a better pint of beer.

In Solidarity.

Eric Chase, Ben Brotman, and Phil Roche
Fish Brewing Company
Olympia, WA

Thanks for the kind words, guys. We
were recently listening to some Woody
Guthrie songs from the ‘305 ourselves and
thinking of Solidarity Stout...

Another
Cinderella Fan

Dear Zymurgy,
I just finished reading Charlie’s “World of
Worts” story on “Christmas Cinderella Dou-

ble Brown Ale,” Zymurgy Winter 1997 (Vol.
20, No. 5). I have been brewing my own ver-
sion of this recipe for three years now. Every
year when I make it, my fellow club mem-
bers ask for the recipe or to bring more of this
beer to the next meeting. I have had nothing
but spectacular results from this recipe (but
have) experienced the same problem that
Charlie has. There is no category in compe-
titions for this style. I did however, find that
my last batch fit the Strong English Ale cat-
egory and did not do too badly.

When I came up with my version of the
Double Brown Ale, I wanted to make a
beer that was similar to Doppelbock with-
out the wait. What 1 ended up with is
something very similar to that style, which
I call Home-toasted Caramel Munich. I get
the caramel from a generous spray of
brown sugar diluted in water, which I spray
over the roasting malt.

I tone down the hops for a closer com-
parison to Doppelbock. The only other sig-
nificant change I make is yeast. I use the
Whyeast European because of the malty and
attenuation profile. The end result has
always been a high alcohol beer that is very
clean and refreshing, full-bodied and a
beautiful ruby color. The alcohol content
is not evident up front and the beer does
have quite a malty profile. Not quite as
much as a Doppelbock, but for an Ale, this
beer does very well among friends.

leff Harvey

Tacoma, WA

Homebrewers of Puget Sound
Ozoftac@AOL.com

Send us the recipe, Jeff, and we'll publish it.

1t somnds great,

ZY MURGY

Summer
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* Briess Traditional Dark

\ tall order to fill? Look for Briess Concentrated Brewers
Wort (CBWIZ. Briess CBWs®are available in four basic
Lypes: Golden Light. Sparkling Amber, Bavarian Wheat

@

and Traditional Dark. Traditional Dark. an attractive,
[ull-bodied flavor. Traditions? We create them.

For more than 120 vears Briess Malting Company
has heen a leader in developing quality brewing
ingredients for the domestic and overseas
brewing industries.

Briess (BWs® are now available to homebrewers in
new convenient 3.9 1h. mylar bags. Malt extracts are also

available in 2.5 gallon (30 Ihs. or 15 k¢) containers

with a wide mouth for ease of pouring,

Ask for Briess at your local retailer.

| . ~ '._I 1
| ‘2 k' \ \
| N £ N\ ! /
— - | \_ﬂ_{/. _:_:__/J'_/.

(uality Malts Since 1876
| o, f  Driess Mallm{g Company © 625 South Irish Road * P0. Box 226 » Chilton, W1 530140226
N Telephone 920-849-7711 o FAX 9208494277




Aussie Apology Due

Dear Zymurgy,

When I opened my “97 Special edition of
Zymurgy, | thought ‘oh boy” a wall chart on
hop varieties and planned to give it a pride of
place on my brewery wall. On close examina-
tion [ became filled with horror as | saw my
country’s claim to fame in the hop business
attributed to a group of remote and primitive
islands in the east Pacific, namely New Zealand.

The hop variety to which I refer is Pride
of Ringwood, a Tasmanian variety, which

even the Germans are using in their prize
lagers. Tasmania is the sixth state of Aus-
tralia and is well-protected from New
Zealand by thousands of miles of ocean.
How would you like it if we claimed that
vour famed Cascade variety originated in
the Bermudas?

What really hurts is that we have
always been so good to you Americans,
you know, helping you out in wars, etc.,
whereas the New Zealanders won't even
let your ships dock there. (Not that you're
missing out on anything.)

Offering a

v SPECIALISTS

SABCO INDUSTRIES, INC.

‘KEG FULL OF GREAT IDEAS’
HOME BREW EQUIPMENT

® Automated Brewing Systems
m Mash & Boil Kettles

= Fermentors & Burner Stands
= 5 Gallon Ball Lock Containers
= Parts and Components

= Custom Stainless Vessels

4511 South Ave., Toledo, OH 43615
Phone: (419) 531-5347/ Fax: (419) 531-7765
email: sabco@kegs.com
Website: http://www.kegs.com

{*) “Carosello Pressurized Filler"
for Draft Beer
3 Plates Reinforced - Size 8" x 8"

B http;-’fwmvls.sympalim.ca!marcon.fiiters
E-MAIL: marcon.filters @sympatico.ca

MARCON FILTERS

produces Filters for homebrewers,
pilot breweries, microbreweries,
winemakers, wineries & laboratories

All models can use pads or reusable
membranes
D.E. plates available

Regulator aut,

\

3

il

120 Woodstream Blvd, Unit 1
Woodbridge, Ontario L4L 7Z1
Tel (905) 264-1494 Fax (905) 264-1495

woet TR
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POP
TANK

Please consult an atlas before formulat-
ing your next wall chart.

Yours bitterly,
Lynton |. Forrester
Vermont, Victoria
Australia

You're just jealons abour rhe Kiwis
inventing bungy and all. And we bad an
atlas in the offie, but Charlie Papazian took
it and left town.

Die, Yuppie Scum!

Dear Zymurgy,

I can no longer support the direction
homebrewing has taken! The Yuppies have
taken over! Count me out.

G.D. Lloyd
Topeka, KS

Ob man...After reading this letter, we
banned Dockers in the office, cut everyone's
salaries so they conldn’t afford even a used
SUV and emptied the refrigerator of fruit
beers. The empire strikes back!

Moderate Discipline

Dear Zymurgy,

It couldn’t get much better! As a fifties
rocker (now age 55), and an avid brewer,
you now combine my two favorite interests.
And, it seems, with a sense of humor, too!

Don’t sweat the homebrewing learning
curve. With moderate discipline and atten-
tion to sterile technique, it’s as easy as fallin’
off a log. And the results are gratifying, usu-
ally much better than you'll find in your
local market. I look forward to the future of
Zymurgy, colored by your spirit.

Barry Baum, a.k.a. Barrymore Brew
drbaum@metro.net

Of course, the secret of life is that every-
thing is possible with moderate discipline and
attention to sterile techniques. Wasn't that
in the Hitchhiker’s Guide to The Galaxy
¥

chapter on brewing?

ZY MURGY Summer
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FULL-BODIED
REDHEAD

BRIESS SPARKLING AMBER

Elfervescent..An amber sparkling with a rich malty flavor.

Briess Concentrated Brewers Wort ™ (CBWs®) are available 2

in four hasic ypes: Golden Light. Sparkling Amber.

Bavarian Wheat and Traditional Dark.

Briess Sparkling Amber...hopped up and ready 1o go.
o supply the hops)

For more than 120 years Briess Malting Company has
been a leader in developing quality brewing ingredients
[or the domestic and overseas brewing industries.

Briess CBWs® are now available to homebrewers in new
convenient 3.3 [h. reinforced bags. Malt extracts are also
available in 2.0 gallon B0 Ibs. o 15 kel containers
with a w iill‘ mnu!ll lor case ol pouring;

\sk for Briess al your local retailer.

Quality Malts Since 1876
~% | Briess Malting Company © 625 South Irish Road ® PA). Box 22
Ao Telephone Y20-849-7711  FAX 920-849-4277
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HEADLINES

Anheiser-Busch wins
Budweiser Battie

The ongoing battle
between Czech Republic
brewery Budweiser Bud-
var and American brew-
ing behemoth Anheiser-Busch is finally
over, with the UL.S. brewer claiming the vic-
tory. After A-B threatened to stop buying
Czech hops if it was not allowed to claim
exclusive rights to the Budweiser name,
Budweiser Budvar finally relented. Anheis-
er-Busch currently purchases over 18% of
the total hop crop of the Czech Republic, so
the Czech government and Budvar were
forced to cease their opposition to Anheiser-
Busch's claim that there should be only one
Budweiser. From now on, Budweiser Budvar
can only be called Budvar. As a consolation,
however, A-B promised to purchase at least
10% of the total Czech Republic hop crop for
the next five to 10 years. (The CABA Times,
Vol. 8, No. 6, February 1998)

Does Beer
Demotivate Leeches?

According to The European, leeches—
once used for medical purposes—have made
a comeback for use in microsurgery. The
medicinal leech secretes an anti-coagulant
when it bites, thereby preventing blood clots
from forming. Unfortunately, when the little
suckers become unruly and don’t bite when
they're supposed to, their usefulness to sur-

Amahl Turczyn

WNEW)

geons diminishes. So, at the Department of
Public Health and Primary Health Care in
Norway, Anders Baerheim and Hogne Sand-
vik conducted an experiment to find out what
could be done to motivate leeches. Anders
and Hogne were awarded the prestigious Ig
Nobel Prize in biology in 1996 for their ear-
lier scientific achievements.

The study was based on ancient medical
knowledge from various sources that claimed
that some substances (among them beer, gar-
lic and sour cream) could be applied direct-
ly to the leeches for motivational purposes.
The current study, however, found that these
motivations weren't all positive ones. In a
controlled experimental setting, leeches were
randomized to different pre-treatments (beer)
or different preparations on the application
site (sour cream and garlic).

Two batches of six leeches each were
timed from application to biting of one of the
experimenters. Leeches dipped in Guinness
Stout bit after 187 seconds, those dipped in
Norwegian Hansa Bock bit after 136 sec-
onds, and the controls bit after 92 seconds.
The leeches biting sour creamed forearms
bit after 25 seconds, as opposed to their
controls at 34 seconds, but those biting gar-
lic-smeared forearms died two and a half
hours after biting. In conclusion, it seemed
the sour cream was the greatest motivator,
beer tended to slow and disorient them, and

garlic proved fatal. Hopefully,
there were enough leftovers
for the weary scientists to
have a light snack. (The
Effect of Ale, Garlic and
Soured Cream on the Appetite
of Leeches, Baerheim A, Sand-
vik H., 10/97. Special thanks
o Bob Wargo)

THE BIG WORLD
OF BEER

German Beer Bath?

The Kloster Brewery in
the German town of
Neuzelle, near Berlin,
plans to sell three-quart
bottles of a dark beer con-
centrate for the purpose of
bathing. Four bottles of this beer concen-
trate, mixed with water, will fill the average
32-gallon bath tub. The differences between
this new product and normal beer produced
by Kloster include, obviously, no carbona-
tion, but also a good dose of yeast that
would normally be filtered out. Helmut
Fritsche, the owner of the brewery, claims
that the beer is soothing to the skin and is
helpful in treating eczema. (BEERWeek™,
March 2-9, 1998)

Malt-Free Beer
Brewed in Kenya

Kenyan Breweries, Ltd. unveiled its plan
to brew a beer that contains no malt at all,
but rather is made from raw barley with
added cereal or vegetable starch. The
process is apparently much cheaper than
conventional brewing methods, saving ener-
gy and resources required for malting. The
beer laxation laws in Kenya also favor such
methods, as taxes are much lower if local-
ly-grown barley (which apparently isn't very
suitable for malting) is used by breweries
instead of imported varieties. The no-malt

Y
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BRIESS BAVARIAN

Create an unlimited lineup with Briess Bavarian

Wheat. The Briess Concentrated Brewers Wort™
(CBWs®) are available in four basic Ly pes:

Golden Light. Sparkling Amber. Bavarian Wheat
and Traditional Dark. Briess Bavarian Wheal...

[or sensational natural brews.

For more than 120 years Briess Malting Company
has heen a leader in developing quality hrewing
ingredients o the domestic and overseas
brewing industries.

Briess CBWs @are now available to homebrewers
in new convenienl 3.5 Ib. reinforced bags. Mall
extracls are also available in 2.5 gallon
(30 Ihs. or 13 kg) containers with
a wide mouth for case of pouring,

Ask for Briess at your local reailer.
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brew, called “Citizen,” sells for about half
the price of regular beer in Kenva. (Bio-

Times, 1997, (2), 4-5)

The Swan
Neck Debate

In Northern England and Scotland,
cask-conditioned ales are commonly dis-
pensed via a hand pump, or beer engine,
through a curved pipe called a “swan neck”
that reaches almost to the bottom of the
glass. On the end of this pipe is a device
known as a “sparkler,” which creates quite
a bit of turbulence in the beer, spraying it
into the glass and creating a rich, creamy
head not unlike that achieved with the
increasingly-common “nitro” systems.

Now, the swan necks have caught on in
southern England and are drawing criticism.
Opponents contend that beer not specifical-
ly designed to be dispensed through a swan
neck system runs the risk of losing volatile
flavor and aroma compounds, especially
hop bouquet, with such treatment. On the

other hand, some regional breweries argue
that the rich, nitro-like foam produced by the
swan neck is a necessary draw for the pub-
lic if cask-conditioned ales are going to be
able to compete with the new nitro beers
available. (Brew Guardian, 1997, 126(6), 19-
20.23 and Journal of the Institute of Brewing,
Vol. 103, No. 6., Nov-Dec 1997)

A Fight to
the Bitter End

ccording to Joh Barth & Sohn of

Nuremberg, Germany, over-production of
hops worldwide has led to fierce competi-
tion between the two largest hop-producing
nations, Germany and the United States,

Declining world beer consumption and a
trend towards preference of lower-bitterness
beers are causing problems for the hop
industry as a whole.

“The breeding of new varieties of hops
has been the biggest cause of our problems,”
said Ernst O. Krakenberger, chairman of
Lupofresh A&E. “Bittering hop varieties now
yield 13-15% alpha acids compared to the
8-10% of a few years ago, led by English
Target and followed by American varieties
Nugget and Galena, which pushed it to

12%. Now we have the super alpha hops
that yield 14, 15 and 16% alpha.”

“The 1996 crop produced a record vol-
ume of alpha percentage, which the interna-
tional brewing industry has not been able to
absorb completely. The move towards high
alpha varieties will cause growers to reduce
their acreage," according to Joh Barth, “either
voluntarily or by price pressure.”

This may also have the effect of squeez-
ing out noble-type, low-alpha varieties so
highly prized by homebrewers and craft-
brewers. (The Barth Report—Hops 1996/7
and Brewers Guardian, Vol. 126, No. 10)
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3 Vessel System

Call for catalog

(206)527- 5047

4520 Union Bay Pl. NE Seattle Wa. 98105

http://www.brewerswarehouse.com

BREWING
'SYSTEMB

The 3 Vessel Gravity "brewing
Feed Brewing System is
* No lifting of heavy pots- gravity is our ally * Straight the
infusion or step mashing * Low pressure propane stoves, only
with plenty of fire power. good control, and may be jet- answer!"

ted for natural gas. *All vessels are heavy gauge, food
grade stainless including handles and lids *All welding
guaranteed for life *Perforated stainless screens custom
cut to fit each vessel *The BITOA wort chiller cools
wort in seconds *Complete 10 gal, 15 gal. or 20 gal
systems or components available

The One Half Barrel Fermenter
The only TRUE Half Barrel System!

* All 304 stainless construction with welds back-ground and

polished * Lock down lid with pressure gauge. pressure relief

valve, and Cornelius gas port fitting * Temperature controlled

chill band with temperature sensor in a probe well in the cone *

Seamless cone has 60" slope for yeast collection and propogation

Fermenter
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Briess Golden Ligh

g .
lighthearted. Light on the Ihll;]lf’ LookMor Briess

Concentrated Brewers Wort™ (CEW®) available in four basic ty pes:
Golden Light. Sparkling Amber. Bavarian Wheat and Traditional Dark.
(iolden Light. an attractive avor with brilliant clarity.
pring on the fun...Briess Golden Light.

For more than 129 years Briess Malting Company has

been a leader in flv\-{'lupmﬂ qlmlm hrew ing ingredienls

[or the domestic and overseas brewing industries.

Briess CBWs® are now available to homebrewers in new convenient

3.9 Ib. reinforeed |1ags. Malt extracts are also available in 2.5 gnllun

(30 Ibs. or 15 kg) containers with a wide mouth
lor case of pouring,

Ask for Briess at your local retailer.
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TECHNOTES

Flash Pasteurization:
Pros and Cons

It is fairly common knowledge that high
thermal stress is detrimental to the quality
of finished beer, but there is some question
as to what affect a very brief exposure to
high temperatures, called “flash pasteur-
ization,” has.

One study found that in terms of car-
bonyl substances formed, intensive pas-
teurization is similar in effect to accelerat-
ed aging of the beer. The presence of oxy-
gen further accelerates deterioration. Con-
versely, another study showed very little dif-
ference in quality between beers that had
been briefly exposed to heat and those that
had been sterile-filtered, as long as they
also contained very low amounts of oxygen.
Interestingly, some beers tested did suffer
slightly in terms of freshness and delicacy
of flavor, but did not deteriorate further with

==

ELLIOTT METAL FABRICATING, INC.

Elliott Bay Metal Fabricating, Inc.

Specializing in
2,4,7,10 & 15
Barrel Systems

P.O. Box 777 ® Monroe, Washingron 98272 (206) 788-5297

" B B B EE N EEEEEENNR
EEEEEEEFENEEEEERRNRAES®"

Visit Beer Centra] 2

+ Liberty Mait Supply - The Pike Pub and Brewery
« Brewery Tours - Micro Brewery Museum
fax: (206) 322 5188 e-mail: info @ mdv-beer.com

age after the pasteurization process; where-
as their control counterpart samples that
were not flash pasteurized started fresher,
but showed significant deterioration and
staling over time.

Beers were also lested in terms of sev-
eral beer character components. It was
found that flash pasteurization at relative-
ly low thermal stress levels did not change
beer color or bitterness. Beer darkened very
slightly with very high thermal stress levels.
A slight deterioration of foam stability was
found with any degree of pasteurization.
Flavor was the most telling character com-
ponent, however. Samples of a relatively
hoppy Pilsener were put through the
process at three increasing levels of thermal
stress, then aged at 28 degrees C (82
degrees F). Each sample had an oxygen
content of .15 to .2 mg/L to accentuate the
effect of the process with oxidation. Staling
took place in all three over time, beginning
with a cardboard flavor (accompanied by
staling aldehydes), which changed after a
few weeks to a bread-like flavor, then to a
sherryish flavor.

Each change took place along with
diminishing carbonyl concentrations. The
higher the thermal stress, the more intense
these staling compounds tasted. Surpris-
ingly, the next batch of lagers tested, in
which there was extremely little oxygen,
showed no difference in flavor between
non-pasteurized and pasteurized samples,
even at very high thermal stress levels. No
caramel or breadlike off-flavors common-
ly associated with over-pasteurization
were detected. Freshness did suffer a bit,
however.

Though research is continuing, from the
results of this particular study, flash pas-
teurization was proved to be safe and viable
process as long as one starts with a low-
oxygen product. Little difference was detect-
ed between pasteurized and non-pasteur-
ized samples, even with extreme pasteur-
ization on yeast-containing beers. In that
case, the yeast cells were killed off, but all
aspects of beer quality survived more or
less intact. (Brauwelt, No.2, Vol 15., 1997
pp. 90-95)

AHA Project Coordinator Amahl Turczyn

= The Pike Pub and Brmry, Libe rty Malt Snp . recently returned from a beer tour of Belgium
" e EEENEEEEN N E S NSNS ESESEEEEESEEEEEN and hopes to recover soon. fii
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COOKING

Michael Bane

Grilling Without Tears

" believe there’s some kind of funda-
“mental connection between summer,
wbeer and grills; some sort of atavistic
gene that makes us want to celebrate the
summer by kicking back in a beach chair,
watching the condensation roll down the
side of the bottle and waiting for just the right
moment to take the grilled beast off the fire.

Too, there’s a single sublime moment
when the first cap pops olf that triggers a
rush of memories—other caps, other days,
other grills, other beaches...

Through a fortuitous series of assign-
ments, I'd been able 1o chase the same wind
across three countries. 1'd windsurfed the
glacier lakes of Canada with nothing higher
than trees between me and the North Pole.
I followed the north wind down through the
Outer Banks and into Florida. Finally,
weeks later, I'd ended up at a place called
Baie Rouge on the French side of the Dutch
windward island of St. Martin in the
Caribbean. The north wind had long since
burned itself out, leaving only the steady 19-
knot trade winds to drive the board.

I'd picked Baie Rouge not because it
was secluded, which it was, or because the
windsurf{ing was good outside the bay,
which was also true. Rather, it was the
Rastafarians and their outdoor catch-of-the-
day grill, cooked up with blazing hot jerk
sauce on a halved oil drum and served with
ice-cold Mexican beer from a beat-up cool-
er that sold me on the beach. My first day
there, I'd started to walk away with my
jerked grouper sandwich and beer when
one of the dreadlocked guys actually
opened his mouth and spoke.

“Toll, mon,” he said. "Pay.”

He picked up a piece of bread and
flipped it to an unblinking, statue-still igua-
na a few feet away.

“De lizard, mon,” the Rastafarian said
solemnly. “Pay him he toll.”

I always paid de lizard de toll, and, in all
honesty, when I grill outside, I always keep

one eye peeled for assorted hungry reptiles.

The other eve remains focused on the grill,
because grilling seafood is a second-by-sec-
ond operation. In my brief tenure in cook-
ing school, my instructor pointed out that
a charcoal grill was one of the fastest ways
known to man to destroy good seafood. In
fact, one of our final tests was grilling a
whole salmon for a chi-chi dinner party.

I passed, by the way.

PHOTOS © 1998 PHOTODISC, INC
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There are some
W fundamental secrets
to cooking seafood on
the grill. I've cooked
seafood on everything
from $9.95 faux-hibachis
to one of those nuclear-pow-
ered things that looked like it escaped
from Tim Allen’s backyard, and I've come to
believe that the grill itself is the smallest part
of the equation. Charcoal, gas, cheap, expen-
sive, mass-produced briquettes or handmade
secret recipe charcoal, the most important
factor in grilling is the selection of seafood,

When I shop for fish to grill out, my
overwhelming concern is fresh. The fish
should look glistening and appetizing, not
old and gray-looking. Look at the fish’s
eves—are they clear or cloudy? Clear is
good. I will often use the “push test,” which
is simply pushing a dent into the side of the
fish and seeing if the flesh springs back. If
the dent remains, the fish isn't fresh.

If the fish smells, well, fishy, pass it up.
Fresh fish doesn't smell. | think of shopping
for fish for the grill as more a common-sense
thing. If I have any question at all about the
fish, | pass. A consequence of erring on the
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lmrodm;ing BREW
YOUR OWN. It's hot! It's
fresh. And it shows up
every month, BYO is

{ull of great homebrew
recipes. Fun articles
written in an easy to read
style. No theory. No rocket
science. Just HOW TO MAKE
GREAT BEER. Period. Plus
monthly columns like: *Tips
from the Pros # Style of the
Month « Microbreweries You've
Never Heard Of » Help Me,

Mr. Wizard...and much more.

(Money Back Guarantee
Jor any reason, at any time)

Fresh homebrew magazine!
Delivered monthly.
Just call (800) 900-7594.

tart my

subscription to

Brew Your Own
magazine at the
Charter Rate of $29.95

(12 issues in all).
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Or you may
subscribe online
via our
Web Page:
wuww.byo.com

Publishing office (916) 758-4596

side of freshness is that | sometimes can't
get the specific fish T want, No problem—
I'm willing to shop around. My three
favorite fishes for the grill are salmon,
grouper and mahi-mahi. I would rather
chain saw off my foot than attempt to grill
catfish, tilapia or trout. At the risk of getting
too PC here, I pass on swordfish because
the breed needs a break from commercial
fishing. Ditto for shark, which is a great grill
fish. I do a lot of diving, though, and last
summer in the Caribbean, I didn’t see a sin-
gle shark. Not one, even in some pretty
obscure nontourist areas off Central Amer-
ica. Sharks are extremely slow breeders,
often producing only one pup a year. | urge
you to pass on shark and ask your friends
to do the same. It's hard to imagine an
ocean without the great torpedo-shaped
predators—sort of life without decent beer.

With shellfish, I stick to shrimp or, if I'm
feeling flush, lobster tails. I invariably pre-
pare shrimp on a skewer, because I'm lazy.
I go with lobster tails for exactly the same
reason. With the tails, make sure you cut
away the top membrane, then use the knife
to loosen the meat from the shell. For the
shrimpies, shell and devein. I get the largest
shrimp I can afford at the moment, partly
out of the laziness factor, but also because
the larger shrimp cook a bit slower.

The single biggest secret of cooking
seafood on the grill is very simply pay atten-
tion! Seafood cooks quickly. Every cook-
book on earth has charts of cooking times
for various kinds of seafood, of varying thick-
nesses, at assorted temperatures. If you read
closely, you'll also discover that they're such
broad approximations as to be pretty much
worthless. Here are some basic pointers:

* The fish should be flaky, not dry. Yeah,
yeah, you say, this is like your grandmoth-
er saying, “It needs a pinch of this.” Do
this—apply pressure with a fork to the thick-
est part of the fish. If the fish flesh easily
splits along its natural lines, it's done.

¢ Other seafood is a bit touchy. Lobster
tails usually take about 18 minutes per
pound. Cook shrimp until they change
color. If you overcook, they'll be like eat-
ing smoked tennis balls.

e Always lightly grease the grill,
which helps minimize sticking. It's best
to keep the seafood in the refrigerator until

ZYMURGY Summer
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you're ready to cook. This will help slightly
lengthen the cooking times.

» Sometimes | marinate seafood with a
couple of tablespoons of herb-infused olive
oil, which helps keep the seafood moist. My
favorite oils are basil or garlic-infused ultra-
virgin olive oil. Some health food stores offer
spicy garlic olive oil, which not only gives
white-fleshed fish a great spicy flavor, butalso
is good for warding off vampires and other
assorted Undead. | always make sure my sig-
nificant other eats an equal amount of this
garlicky treat, so we can stand to be arou nd
cach other. I brush the oil on and let the
seafood marinate in it for at least a half hour.

e You can cook the fish directly—that is,
over the coals—or indirectly, with the coals
pushed off to one side. Thicker cuts of fish and
lobster tails get the direct treatment, while
thinner cuts and shrimp are cooked indirectly.

While thumbing through the new
Famous Chefs (And Other Characters) Cook
With Beer (Doubleday, 1996), I came across
a spectacular grilled shrimp recipe from Chef
Nobu Matsuhisa, who owned a little eatery
in New York City's TriBeCa area with Robert
“You talkin' to...me?” DeNiro. Called “Exot-

ic Grilled Spicy Shrimp,” it combines two of
my favorite flavors—Cajun and Asian—with
my favorite beverage.

This recipe would work for appetizers for
four or dinner for two. For dinner, I add
herbed wild rice (I get a mix at the health
food store...see eatlier reference on “lazi-
ness”) and crunchy French bread.

Exotic Grilled Spicy Shrimp

.75 cup lager (177 mL) (What kind
of insane person would use good
homebrew in cooking? I use
whatever microbrew is in the
house, Celis Golden or Full Sail
Golden, any medium hop,

medium malt beer.)

[
1
s

thsp Cajun scasoning (44.4-59.1
mL) (Paul Prudhomme’s brand,
if you have a choice.)

1 tbsp black bean garlic sauce
(14.8 mL) (Always available in
Asian markets and, these days,
in most large supermarkets with

an international section.)

1 thsp black pepper (14.8 mL)

1 tsp garlic purée (4.9 mL)

1 tsp chili paste with garlic (4.9 mL)
(Get it where you get the black
bean sauce.)

2 tbsp butter (29.6 mL)

1 Ib extra large raw tiger shrimp,
peeled and deveined (.45 kg)

Preheat the grill, and don’t forget to
grease it lightly. Thread the shrimp onto
those lazy cook's skewers. In a small
saucepan, combine the beer, Cajun spices,
black bean sauce, garlic and chili paste.
Briskly cook over medium-low heat until
the sauce thickens, about 8-10 minutes.
Add the butter and heat just to melt, stirring
frequently to keep the butter from separat-
ing. Dip the skewered shrimp into the sauce
and grill 2-3 minutes each, or until tender
(and pay attention).

Serve with your favorite homebrew;
although, in keeping with this issue’s sum-
mery theme, I'd suggest a good icy cold wit-
bier, And don't forget to pay the lizard’s toll!

Michael Bane is the editor of Zymurgy
magazine. W

Introducing...

MICHELOB.

Our Black € Tan is brewed by combining a full-bodied, robust Porter
(Dark Ale) with a lighter bodied, crisp Lager for a unique, well-balanced
beer. The chocolate, caramel and pale malts produce a rich, roasted flavor

with a slight coffee note and a ]ig;'lrl, clean finish.

Also From the Michelob Specialty Ales & Lager Family...

MICHELOB.
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herb beers- see your Ioca' Shop- Crafty Homebrewers

are discovering
enhanced satisfaction "ocs’

OREGON FRUIT BREWER’S_/“\ with Bioriginal Two-Row Malt
PRODUCTS GARDENFZZ ™ and Extract—Certified
Organic and as pure and

® Seedless puree that 15 A complete line of exotic promising as their high ‘
commercially sterile herbs, spices and Belgian | prairie origins. Brewing |

i R~ |
Everything you need for fruit and LB,lg,lggmg,NﬁLT

AED O
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® Can be 3dd.“'(1 directly sugars including: orange Integrity from our growers
- IO_Y“FH fcrmgfle:' peel, ginger, cardamom, to the glass in your hand.
(_.nmcmcnll three licorice roor, sarsaparilla, To Ord
- pound size juniper berries, paradise . Bulk E— > r'll?::; o
* Now availzble in e seed, sweet gale, winter- . 2L;<g (:t‘rr?tc)ts:;valnahoEPPed Extract |
berry, cherry, blue- green, rose fllp\ worm- (US$11.95)
berry, blackbe ALY \\ood woodruff, mug- * 25 kg. (55 Ib.) bags of Organic
_— e;l:{-tfilr:\l:d apricot. woit, elderbérsios; eldai- Barley Malt (US $34.95)
www.oregonlink.com flowers and ]rn_.. amber In the U.S. call 1-800-447-2249
[fruitbeer/ and dark candi sugar. In Canada call (306) 975-1166, ext, 7

or fax (306) 242-3829

Bioriginal Malt is a Division of
Direct wholesale inquiries to: Steinbart Wholesale 1-800-735-8793 e DB"’”S;\E':‘JOT‘& Sl:uar:(:e;.;l‘.‘.ar';.‘s?'\I i
or L.D. Carison 1-800-321-0315 O o

business @bioriginal.com

¢ 150 Malt Extracts
¢ 40+ Malted Grains
¢ 30 Hop Varieties
Beer ¢ 35 Yeast Strains
Dispenser ¢ Bulk Pricing
¢ Free Grain Crushing
Keg beer without a kegl Just PRESS, POUR & ENJOY! ¢ Same Day Shipping
» Easier to fill than bottles - No pumps or CO2 systems. ,
* Holds 2.25 gallons of beer - Two “Pigs * perfect for one 5 gal. fermenter. + Kegging Systems
* Patented self-inflating Pressure Pouch maintains carbonation and freshness. 3,5, 10 gal. Soda Kegs
¢ Perfect dispense without disturbing sediment.
* Simple to use - Easy to carry - Fits in “fridge”. The Grape
* Ideal for parties, picnics and holidays. and Granary
Ask for the Party Pjig® Beer Dispenser at your local homebrew supply 1302 E. Tallmadge Ave.
shop and at your favorite craft brewer. Akron, OH 44310
QUOIN  (pronounced "coin” Phone: (303) 279-8731 Free Catalog 800-695-9870
401 Violet St. Fax: (303) 278-0833 . Fax 330-633-6794
Golden, CO 80401 http://www.partypig.com tp:// www grapeandgranary.com
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Picnic Cooler
Runoff Control

When using a picnic cooler for mashing,
controlling the flow rate of runoff can be a
problem. Many homebrewers secure flexi-
ble tubing to the cooler's drain hole and reg-
ulate flow with a plastic clamp. This method
will drain wort from the cooler, but adjust-
ing the rare of flow is imprecise. I found that
much greater flow control can be achieved
by using an inexpensive plastic spigot
intended primarily to dispense water from
storage tanks on campers and RVs.

These mini-spigots, sometimes referred
to as "draincocks,” come in two sizes and
cost about 82 each. Coincidentally, the two
sizes work nicely with the two sizes of drain
holes I've encountered on picnic coolers.
For picnic coolers with the smaller drains,
vou'll need a short length of 3/8 inch ID rigid
plastic tubing (three to five inches will
work). I cut off a piece from the end of an
old racking tube. One end of the tube fits
snugly in the inlet (threaded) end of the
spigot. The other end of the tube fits snugly
in the drain hole of the cooler. A length of
3/8 inch flexible tubing will slide securely
inside the spigot outlet. For coolers with the
lager drain holes, the setup is identical
except you use larger tubing between cool-
er and spigot.

Since no fasteners or adhesives are used
with this setup, at first | was afraid the whole
assembly might become detached from the
cooler during runoff. But I've employed this
system for dozens of mashes and never
once encountered this problem.

Dan Rabin, Boulder, CO

The Pizza
Sparge Solution

Like any homebrewer beginning all-
grain brewing, 1 needed a method of intro-
ducing sparge water to my mash tun gen-
tly enough not to upset the grain bed.
Though there are many methods and
devices available for this task. the solution
I settled on, and still use years later, is
simple and inexpensive. In fact, the only
equipment I needed was already in fre-
quent use in my kitchen.

I found that by pouring hot sparge
water through a perforated pizza pan, the
water would gently sprinkle down over
the top of the grain bed, leaving it undis-
turbed. My pizza pan is about 12.75-
inches in diameter and can be purchased
for under $10. When I used a picnic
cooler as a mash tun, 1 would carefully
balance the pizza pan on one end of the
cooler and pour water through it from a
plastic pitcher. When I acquired a sec-
ond cooler that wouldn't securely sup-
port the pan, I wore a rubber glove and
held the pan over the grains while pour-
ing the hot sparge water from the pitch-
er with my other hand.

Now that | mash grains in a converted
half-barrel keg, my pizza pan method works
even better, as the pan sits nicely over the
hole on the top of the keg. Instead of pour-
ing sparge water from a pitcher, the water
is gravity-fed from a second keg elevated
above the mash tun.

By the way, I still use the pan to make
homemade pizza.

Dan Rabin, Boulder, CO

Cleaning Up

In order to guarantee a clean Cornelius
keg inside and out, I not only remove, clean
and boil all the small hardware, i.e. poppet
valves, short gas pipe, etc., [ also take out
the long beer pipe and clean it in much the
same way one would clean a rifle barrel.
Construct a cleaning rod out of a coat
hangar by straightening it and cutting off the
ends, then push a small piece of sponge
through the pipe.

You can soak the beer pipe with a caus-
tic solution to clean, then use an acid clean-
er to remove beer stone. Then, [ sanitize the
long pipe by holding it with a few pot hold-
ers, getting the teapot boiling, then holding
one end of the pipe over the teapot whistle
hole (60 seconds of this gets it boiling hot).
Finally. if you want to follow with a sanitiz-
er solution, you can be doubly sure.
Amahl Turczyn, Boulder, CO

Speed Demons

For those in a hurry to get started brew-
ing, warm up the mash water in two pots
and combine them into one when the tem-
perature is close to the desired mash-in
target. I have a stove top that is somewhat
wimpy for heating 12-plus quarts, so I split
the water and heat on two burners and save
myself 20 minutes or so.

Amahl Turczyn, Boulder, CO

If you have o quick tip or a tested gadget 1o share, send o
brief description and photo to Tips and Gadgets, PO Box
1679, Boulder, CO 80306-1679. (]
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