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It rained on the day of the last mceting so I ascuned the meeling
nad peen cawncellea. pJut I didn't nave auythiue to ao, so [ wanderea
over Lo the snop on the off chauce that sowsowne would drift by and
talk beer with me. Boy was my face surprised. YWe had a better turunout
than we've had in the past year.

Rvervbody was so cocxkeyed enthused that they forgot to brin, tneir
beer evaluation sheets. That lncludes the speaxer of the uway, who tried
to borrow mine, which T nad lelt home.

The beer flowed like water (some of it lixe syrup) and I.D. cards
were passed out while we stood In the rain and wrappea our heads around
&sreat gobs of hamburgers, picxlcs,fcheese, chips, hot dogs and the
usual., All toasted to a delicious golden black on Joha's new, racy,
candy apple, 60mph, four on tne floor barbecue Lhatl
the club purchased for him, nPCqubeKEiA

Like a Saturn roc«et. That's what it looked 0-FA
like. Lestled on its launching pad just walting

t¢ leap into life and serve mankind by doing some-

thing useful, like orbitting the earth, or cooxing
a not aog (whicn it usually overaid in its entnusiast

The old machine uled of «idney failure, or a
runny nose, or something equally as terminal, and
was layed to rest last January.

Grace has asked me to extend an iavitation to all of you who are
interested, to attend the next board meecting, where you will witness,
live, the dramatic wmechanisms of the club. Put your fingers on its
pulse, listen to its throbbing heartbeat. Hear its squeaks and groans
as it grows. Feel it pulsating and grinding and thrashing ouv its
problems. Taste its beer. Yeah.

The daté of the next board meeting is March 17th at Grace's place.

22437 Micnale, Canoga Park. About 3:00 P., Phone 340-4335.



Anyone who hasn't signed up for his free beer mug, or who hasn't
his I.D. card is kindly iuavited to do 3o0.

Those of you who are not satisfied with extract beers, or who don't
care for the flavor of beers (or ales) made by the infusion metiod, are
requested to attend a special dewmonstration on decoction masning plus a
unique and efficient mechod of sparging, o be held at the Wine shop
on saturday, iarch llsk._ Members only.

If your membership has expifed due to careless financial procedures,
indifference or downright ornriness, shape up. You only go around once
in life. Some of us don't even make it that many times.

The demonstration will begin 1:) <:>/\V7F:r{j \w//// at 12:00
noon (unless I fail to show up). ¥:2 LY.

@ 5 Have you ever made a keg of beer and then couldn't
figure out now to get the beer out of the keg? 1 wasn't
aware there was a problem. I thought you just held your
2lass under a faucet and turned it on.

Well, Louis Leblanc (like in Mel Leblanc), one of
our newest members, tells me that, if not done properly,

the keg could blow up and level a three block area and

deposit a fine, white foam thereupon. Maybe a little
radiocactivity too.

what's needed to crack and vent a keg, is a $27 tool that one can
make for almost naught. Louis is willing, and anxious, to demonstrate
the manufacture and use of this tool at the March meeting. (March 5rd).

Got an excellent assortment of information, last month, on beer
tasting procedures from Fred Eckhardt, including a beer evaluation sheet,
a booklet on beer tasting (availablé thru John) and other information on
the same.

Some notes he sent contained so wmuch valuable information that I re-
typed them and have copied them for any one who 1s interested.

Wwhen I left the meeting last month, the new barbeque was sauatting on
its haunches in a corner of the shop, humming or pocketypocketing, or
whatever it is barbeques do in their idle moments, and walting eagerly
for the March meeting. vhich reminds me. Elections are coming up in

April, so start thinking about it already.



MASHING

Beer cannot be made from an unmaltced, or raw grain. The starch in
the prain cannot be converted to sugar unless tiie proper enzymes are
present. This is the purpose of malting and mashing.

MALTING-The malting process consists of germinating, or sprouting
the grain. This developes the enzymes necéﬁsary for starch conversion.
The grain is then roasted to arrest the germination process and the
cmall rootlets are removed. At this point the graih is referred to =
Malt, or IMalted grain.

The greater percentage of grain becomes Pale Malted grain, Graln
that has veen roasted 1ungcr'bccam¢ﬁ slightly ecaramelirzed,or burnt,
and this is called Dark Caramel malt. If Black Patent malt is desired
the roasting process is continued untill the grain is actually burnt
“to a cinder.

CRACKTING~In order to make the starches available for conversion to
_sugar in the mash tun the grain must be cracked first. If the grain is
tco finely ground, the Tine powder produced will inhibit the sparging
operation, If all the grain is not cracked all the starch in the whole
grains is withheld from the conversion process. Thus, the ideal condition
is one wherc the hulls are broken open and remain large enough to produce
a porous mash, yet expose the starch fbr conversion. This will facilitate
the filtering of waler through the hulls co that the sugars can be
washed out during sparging. ' '

MASHING-During this process the avellable starch is converted to
fermentable gugars by the presence of many cnzyvmes, including AmylauﬂsA
{(starch sglitting enzymes ). There are threo wavs of converting the
“utareh, depending upon the type of beer in mind. |

CARPULTON HAGII-This is the sluplest of lhe wmeshes and ig ugsed with
thuéﬂnglimh two row barley in making chelr ales end stouls. The purpose
1o to steep the malt in water at 1007 -1452° Tor 2-3 hours.

\
A

Water g heated to app. 170Y, depending upon the tempoeraiure of the

crain, 1o poured over the graln and mixed quickly to distribute the
heat evenly. I8 it cetlles cut in the low {iities, cover and leave
aboul fovy hours., ‘

The wunh should pacs the dodine Lest within onc hour. ut o couple
of drons of dlodine In a plucs with o csedl aconnt of water and drop

o sems vord. If the solullon turns dock there io otill ctaveh precent,



-

DECCCTTION HMASHING~Thig method is employed in waking the Puropean
lagers and is better uULLPd to our six row barley. This system is nove
efficient than the infusion mash, which will produce a 3.Sﬂ beer with

six 1bhs. of grain. The decoction mash will produce a 4,270 beer with

the zame amount of rain, In thig method le(f mash 1o raiced by stages
until mashing is completed. Temperature and times will vary acnori:1ﬁ
te the results ded ired.

The first temperatuce stop (959-1009) 1o called the acid rest. Tl

developes the lactic acld and obviates the necessity of ad justing the
Yale withn the use of citrle acid. ¢he»uncond rest (113°-122%) is the
protein rest. The third and fourth stops are sugar and dextrin rests
respectively (1339-140%%1539-1G07) ., Shortly after the latler staje
the mash should ‘pass the lodine teat.e

DOULLY BADLING-IT the lighter American style beers arce preferred
this 1g the vproper mashing technique to congider.

his mash i used with cereal adjuncts. PTwenty percent of the
ralt is added, with the adjuncts, to water to sctlle out at 957, .
Hold lhis for 30 minuteg. Kaise to 150° for 20 ninutes and thion procccd

to o boil. At this point the wmain wash is begun using the remainlogr

-7 3 1o vt - .‘ - =y . . . M . - h
80 of the malt., lash in at 95 and hold until the cercol mash i

throvsh bolling (U5 min.) . At this stace

the cereal nmoch iz added Lo
The wodin uwash, wileh ghowld roloc e tenperature to abouwl 1559,
Adjust 11 peccssury and hold for 149 ninutcs. Teot lfor ctarch and
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caise to 14873% Jor 30 minutes.
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