Meeting Location!!

This month’s meet- Thats Beer is not only good when paired with

ing is at Jim and proper food, but is also great to be used

Chris Hegedus’s A in food. Take a look at this recipe of Spicy
Beer Marinade.

house. Thier yel-
low house has a
circle drive and is
on the corner of
Bittersweet and

Fire!

The bour- 1 cup lager beer
bon barrell 1 cup beef broth

Ingredients :

McCain Rd, just if’?rgllglégs}le 1 teaspoon fresh thyme leaves
before Robinson Rd. Map and directions have been 3 tomatoes, peeled, seeded and diced
are on the back page. appeased! 2 teaspoons Wgrcestershlre sauce
: 1 teaspoon Tabasco sauce
Next Beer Meetin ichi e 2 bay leaves, crumbled
s T ulv 11th & Mich Igan State Fair 1 teaspoon freshly cracked black pepper
18 €S. I y EID me B! (?W 1/4 cup chopped fresh parsley
I have a couple of beers from my ompe tition 1. Combine the beer, beef broth, thyme,
California trip, they are mostly Double Welcome to the 2006 Michigan Statc tomatocs, Worcestershire, Tabasco
IPA's, so that is the style for the night. Fair Home Brew Competition. Last sauce, bay leaves, peppercorns and
%ﬁgcr 5, Brekenn}cli £¢ 215 As nd Pliny the year’s event was a total success! Last year parsley in a blender or food processor
. er imOl;ﬂg Otn terrslf Y gmg SOIIEC 381 beers were judged and 91 awards and process until all the ingredients are
O YOUT OWI T0 enter 1 YOU Rave Some, were handed out. Last year we judged 18 blended. (Store in refrigerator for up to
or bring some commercial examples. We categories of beer. this vear we are rude- one week.)
will make this a make-up session for the e agll 2; BJCP ’t s yea Vlg a’t Judg ‘ . o
last that we skipped. Smoke, wood-aged g thi categones. Lon ﬁrmss 2. Marinate beef filets, rib cye sirloin,
Belgian and French. out on this years cvent, get your finest porterhouse, New York strip, or beef
beers ready and take them to the nearest kabobs for 4 to 6 hours. Marinate
I’leasei]li)ring yltl)ur own glass and some drop off location by you. London broil, skirt steak, flank steak,
munchies to share. We know that there are a lot of strong beef brisket, prime rib, rib roast, veal
Feel free to give and accept construc- and active home brew clubs out there chops or venison steaks or chops for 8
tive criticism on ciders you’re sampling. and the participation each year has been to 12 hours.
Knowing what you did right and wrong is great. This year we are presenting a spe- Source: Marinades. Rubs.Brines. Cures
all part of making better beer. cial award to the AHA sanctioned club and Glazes; Ten S;;ecd Pr’css, with credit

with the highest number of winning
entries in this year’s home brew competi-
tion. Come on all you home brew clubs

Meeti ng D at e/S ty1 e let’s see whp is the best. See the rgles

Please have good judgment when imbib- to chef Kevin von Klaus

ing and don’t drive while intoxicated.

American Homebrewers Association

and regulations for complete details at Saturday, August 5, 2006
2nd Tuesdays 7:30 hetp://www.msfhomebrew.org,/ . .
- . This years Meading has been moved to

*Denotes AHA Club-only Competition Drop off deadline: July 26, 2006 Saturday, August 5. It seems that the
July 11 - Double A @ Hegeduss ||| First round judging: July 30,2006 at O'Conner Aipary took a huge hit n its

ug o - vaturday Mea ng conner’s King Brewing Co. in Pontiac bee population losing a majority, but not
Sept 12 - Stout, Cat.13* @ Freeman’s . o all of thier hives. Their stock is down to
Oct 10 - Specialty & O’Fest @ Ricker's Final round juding and awards ceremony: three gallons of honey. Not nearly enough
Nov 14 - Light Hybrid Beer, Cat. 6* @Ted August 26, 2006 @ 4:00pm for a Meading. The bee's are bouncing
Dec 12 - Strong AllC @ Phil's back and are — as busy as bee's — laying
Jan 9 - @ Rerucha's down honey. Hopefully by August Mike

Feb 13 - @ Videto's
Mar 13 - Saurbek's
April 10 -

and Tig can collect a few Supers full of
honey to spin out during the Meading,.
We hope to see you at their house 6 PM!




MI Homebrew Comp. This Month’s Meetings is at Jim Hegedus’s house

There are lots of ways to get to Jim’s house. Its a soft yellow house on the corner of

Richmond Wort Hogs Brew Club is hosting a McCain and Bittersweet. Feel free to park in the circle drive or on Bittersweet. From
Michigan Fruit Festival the highways it is easiest to come down M-60 to the Michigan Ave exit and then come
Nov. 11, 2006. The competition is open to all in towards town to the light at Robinson. Hang a right on Robinson then take a left on
styles of beers, meads, and ciders. The MAIN McCain at the next light. Jim’s house is just past the new subdivision of Condo’s on the
ingredient must be a Michigan fruit in other words left. His phone # is 841-9603 if

if it can be grown in Michigan you can use it. you get lost. If you live in town m

The entry deadline is October 7, 2006. To enter MeCain splits off to the right

from Spring Arbor Road right

on-line, November 10, 2006 for product entry where you would exit from

deadline, entry cost $8.00 Drop off site RWHBC C |
’ ascades park. N To Battle Creek
9345 Big Hand Rd., Columbus, MI, 48063 any park 2 o P 0
questions please call Sandi Britt at (586) 727- A ‘é ;
5803. email address: sandiandgary@iserv.net. D ues are | - 2
. Michigan Ave
Brewing Equipment Fovr Sale! jpp 8 .
After having a heart attack and = 3
o
prostrate removal, former mem- é % Morrell
ber Harry Sabourin is getting rid 2l % i £
of his brewing stuft. Call him at
(517) 788-2360 for more details.
Please bring your club Zymurgy magazines back to
each meeting. Others would like to read about what
is going on in the beer world. If you just can’t part
with it, back issues are available through the AHA.
Or see Phil for a discount on your own membership.
Visit us on the Internet: htip://hbd.org/prisoner!!!!!
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