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The Presdential Pint

Greetingsfdlow
Homebrewersand Beer Lovers,

Our upcoming meetingwill be
at MiddleAgesBrewery starting at
7:00 p.m. Tuesday, May 10.

Thismonth, we Il besampling
awidevariety of theSalt City’s
best beersbrewed at MiddleAges
whichislocated at 120 Wilkinson
Street. | spokewiththeowner
Marc Rubenstein and heinformed
methat we' Il betasting thefollow-
ingbeers.

e Raspberry Ale(Fruit
Ale

e Swallow Wit (Wheat)

e OldMarcus(Extra
Specid Bitter)

e Dukeof Winship
(Porter)

e ImPaledAle(IndiaPale
Ale

e Black Heart Stout
(Stout)

e 10"Anniversary
(DoublelPA)

Specid tastingsinsdethe
brewery may adsoinclude:

e Highlander 80
(ScotchAle)

e MiddleAgesPde
(PaeAle)

e WailingWench
(StrongAle)

e Tripe Crown
(British Tripd)

e DruidHuid
(Barley Wine)

e KiltTilter (ScotchAle)

| dsowant to mention that
Pete Kirkgasser has opened up
hishomefor Big Brew Day this
Saturday, May 7. Petelivesat
112 Greentree Dr. just off of
Kirkville Rd. West. If your
interested in brewing beer,
pleasecall himat 437-1981to
confirmabrewingtime. Every-
oneiswelcometo stop by for
sometastingsif your timeallows.

Another event not far down
theroadisthe Brew at the Zoo.
WEe' veonly had two women step
uptotheplatesofar! I'mtill
looking for volunteersto serve
beer asNew York state law now
dictatesthat the distributorsand
brewers cannot pour their own
product at theseevents. This
event will betaking placeon
Saturday, June4.

Volunteersarea sobeing
requested for Friday, July 8, for
theThird Annua Empire State
Brewingand Musicfestival. As
inyearspast, theevent will be
heldin Clinton Square, and
promisesto bebigger than ever
thisyear.

That'sall for now, looking
forward to seeing everyoneat
MiddleAgesfor afun-filled
evening of tastingsand some
great conversation regarding
beer.

Cheersfor now!

Warren
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\ i\ Secretary s Report

| by Rudy Haas
April 2005

Our president Warren started the meeting serving brewsthat he brought back from the Crescent City. He
also tossed out shiny beadsfor everyoneto start afestive evening.

Tim Butler announced that the MiddleAgesbrewing ishosting theclul’sMay meeting! Timwelcomed al
members (and asked that welimit ourselvesto one guest) for aninteresting evening. MiddleAgesispreparing
for their tenth anniversary and there may be some specia offerings. A Founders Club discount will beavailable,
so bring your growlerstofill and plantovisit thestore.

Teeshirtsareatopic that ison thefutureagenda. If you haveany ideas (or better yet, want to beonthe
committee) call or e-mail Warren.

Pete Kirkgasser will host theMay 7" Big Brew Day. It'saSCBC function. Brewersmust register with
Peteto reserveabrew spot. Theonly walk-insarethe non brewers— and it would beagoodideato | et Pete
know if you wanted to sharein thelunch.

The Clubtasting thismonth waslagers. Pilsner Urquell, the* origina breakthrough from cloudy beers’
started the session. Next was Brooklyn Lager, the* pre-prohibition stylelager” followed by aMonchof Swartz
Beer. A délicious strong Spaten Optimator Dopple Bock, 7.2 percent, finished theformal tasting.

Memberswere generouswith their homebrew samples. They kept pouring and pouring. Thanksevery-

“Without guestion, the greatest nven-
tion in the history of mankind is Leer.
Oh, T arant you that the wheel was also

A fine invention, but the wheel does not

4o mmrly as well with Pizzw 7
~Dave erry
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Beeriodic Calendar
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May 7 National Homebrew Day
Homebrewersunite! Joinwith thousands of
homebrewersfrom around theworldin brewing
the same recipesand sharing asmultaneoustoast
at noon Central Time.
http://mww.beertown.org/events/bigbrew/
index.html

SCBC Big Brew Day

Pete Kirkgasser’shouse. Brewersmust register
with Peteto reserve abrew spot. Non-brewers
welcome!

May 14 BrewersEast End Revival, Long
Island, N.Y.

B.E.E.R.’sNinthAnnua Brew-off ishere! Entries
will beaccepted April 23 through May 7, 2005.
Wewill beaccepting al mead, cider, and beer
entriesbased onthe current BJCP guidelines.
http://hbd.org/beer/

May 20-21 Amber Wavesof Grain, Buffalo,
N.Y.

The NiagaraAssociation of Homebrewersand
The Sultansof Swig present the NinthAnnual
Amber Waves of Grain. With morethan 300
entrieslast year, thishasbecome one of thelargest
competitionsin New York. Thecompetitionisaso
registered with the New York State Homebrewer
of theYear Competition.
http://Mmww.niagarabrewers.org/awog/
index.php?page=home

June4, Brew at theZoo, Syracuse, N.Y.
Theanimalsarewild for theNinthAnnual Beer
Sampling at the Rosamond Gifford Zoo! There
will aso beaslent auction, food and alive band
throughout the evening. Morethan 1,500 people
enjoyed last year’sevent whileraising closeto
$60,000 for the Rosamond Gifford Zoo!
http://mww.rosamondgiffordzoo.org

June 16-18 National Homebrewer sConfer-
ence, Baltimore, Md.

Comejoin other homebrewersfor seminarsby
professiona brewersand highly experienced
homebrewers, discussionsof thelatestin brewing
techniques, plusalot of fun! National Homebrew
Competition Award winnerswill be presented at
theAwards Ceremony and Grand Banquet Dinner.
http://mww.beertown.org/eventshbc/index.html

June17-18 American Beer Festival, Boston,
Ma.

“Theultimate celebration of American craft beer,”
featuring morethan 100 beersfrom 40 American
breweries; guest speakersand beer education; plus
aspecia screening of thedocumentary “ American
Beer.”

http://beeradvocate.com/festy

July 29-30 New York StateFair Judging,
Syracuse, N.Y.

The SCBCisthehost clubfor the New York State
Fair Homebrew Competition. Homebrewersfrom
all over New York competeinthisstate-wide
event. All BJCPbeer stylesfor competitionwill be
judged.

http://hbd.org/schc/

August 6 Mead Day

Mead Day isanational event toincrease camara-
derieamong homebrewers and meadmakersand
introduce or reintroduce meadmaking to people.
http://www.beertown.org/eventsmeadday/
index.html

November 5 Teach aFriend to Homebrew
Day

Gather friendsand family who arenot yet
homebrewers and teach themto brew. Be sureto
introduceyour recruitsto your local homebrew
supply shop.
http://mwww.beertown.org/events'teach/index.html
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The Brew Pub Gourmet

An occasional guest article froma gastro-
nome visiting one of our local brewpubs!

SacketsHarbor Brewing Company

May ishere(YAY!), but | bet you caneasily
conjureup imagesof snow, iceand that giddy feeling
you get in early spring whenyou’ ve been outsideal
day in 30° and sunshine and you suddenly realizethat
it'safter 5pmand thesunisstill up. It wasone of
thoselate March Saturdaysthat found uswandering
up Route 3to Sackets Harbor to have dinner at the
SacketsHarbor Brewing Company. After asunny
mid-March Saturday spent cross-country skiingin
themorning andicefishing intheafternoon, wefound
ourselvessunburned, happily tired, quite hungry and
morethan aweebit thirsty. Inour family that'sa
recipefor aroad trip, so we peeled off thelongjohns
and hopped inthetruck for thetrek to Sackets
Harbor.

Thelateafternoon sun wasjust beginning to set
asweentered thebuilding, whichisdirectly ona
small harbor on Lake Ontario. Even at 5:30, there
weredtill icefishermen, kidsand dogsmilling around
on the harbor and morethan half of the20 or so
tablesin therestaurant werefilled. Our fellow diners
weremilitary officersfrom Ft. Drum, couplesyoung
and old, familieswith children and an exuberant
group celebrating aspecial occasion. Thereisabar
attached that was sparsely populated, though by the
timeweleft, thelocalshad startedto arrivetosipa
few. Wewerewarmly welcomed and quickly
installed in acomfortable booth inthedining room.
Thebuildingisold (or hasbeen carefully constructed
tolook old) but thedining roomisnewer, withalarge
expanse of glassonthe harbor sideand walls of
cedar clapboardspaintedinbarnred, andtrimmedin
ablack greenandwhite. Thediningtablesal havea
view of the harbor, and are adjacent to the bar but
separate enough so theroomshave adifferent
ambiance. Besidestheview, thedining room (and,
indeed, the entire building) isdecorated with pictures
of old SacketsHarbor, whitetableclothsand simple
table candles. Thewarmth of the old wood and
smplerefinementscontributeto an overal| effect,
letting the view of the harbor and |ake take prece-
dence, anditisat oncewarm and el egant.

Trueconfesson: my husband Bill and | arenot

beer fanatics or brewers, but we are not drinkers of
mass-produced American beer either, so | guesswe
fit somewhereinthemiddleof the“If it' sboozel’ll
drinkit,” andthe“I canidentify inwhich country
thesehopsweregrown,” continuum. Sincel am
partial to more substantial-tasting beer, | ordered the
Railroad Red Ale, and DH, who likesalighter beer
than|, chose Grant’s Golden Ale. TheRailroad
Red was smooth and “ deep,” but not bitter, and it
was abeautiful amber/red color. Grant’s Golden
lived uptoitsname, boasting alovely color anda
light, easy tastewith abit of abitetoit, sort of a
“ting,” but aniceone. Bothweredrunk in short
order, so we had to order asecond round, which, |
am happy to report, weliked just asmuch asthe
first. Rosaleen, our six-year-old daughter, waswith
us, and pronounced their brewed-on-siteroot beer
“awesome.” Itwasservedinafrosted mug, which
wasanicetouch.

Werequested akid’smenu, and, in addition to
therequisite chicken fingersand hamburger, they
offered acheese quesadilla, which Rosiechose. Bill
ordered aninteresting bruchettaappetizer and beef
fgjitas. | ordered the Salmon Wellington and asalad.
Assoon asour order wasin, alarge basket of
house-made and warm wheat bread appeared on the
table. Itdidn’t appear long, however, asit was
quickly consumed and pronounced deliciousby all of
us. Thebrushettawasalso excellent, asalad of
mixed mesclun (with, | am happy to report, not a
shred of iceberg lettuce) on alarge plate, surrounded
with piecesof toasted Italian bread and amixture of
fresh tomatoes, onions, kalamataolivesand spicesto
spread onthe bread. Therewasasimple but yummy
balsamic dressing provided for thesalad. The
tomato mixture was spicy but not hot, and was
excellent heaped on the bread. When weran out of
tomato mixture, wedipped thebread inthe salad
dressing, and that was almost asgood.

We asked that Rosi€’ sentrée be delivered with
our appetizer, and it was, which wasagood thing,
because our dinnerstook over 45 minutesto come
out. Theembarrassed server had to comeover and
say “Just another few minutes,” morethan once, and,
frankly, wewerewondering what wasgoing on
(well, working inrestaurantsall through collegewe
knew what was going on, someone screwed up, but

Continued, page 6
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Recipe of the Month
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Wondering what to do with all that leftover beer? How about cooking with it? Here's a couple of
tasty beer-based recipesthat’ll help you enjoy your homebrew in a whole new way!

Butter-Crust Beer Bread

2 cupssdf-rigngflour e
3 tablespoonssugar /
1% cups (12 0z.) beer (room temperature) e ———,

4 tablespoons (1/2 stick) unsalted butter, melted

Preheat ovento 350 degrees. Oil or butter astandard loaf pan.

Inabowl, combinetheflour, sugar and beer, and mix with awooden spoon until well-blended and sticky, about
1 minute. Do no over mix.

Pour the dough into the prepared pan and bake for 30-35 minutes.

Removethe bread from the oven and pour the melted butter over thetop. Bake an additional 30-35 minutes,
until lightly browned ontop.

Cooal inthe pan, then remove, and servewarm with your favorite spread. Or, try thisrecipe:
Beer Cheese Spread

8 ounces cheddar cheese— shredded
8 ounces cream cheese— softened
1/2 teaspoon Worcestershire sauce
/A tsp. whole-grain mustard

1 greenonion— minced

1/4 cup beer — at room temperature
dash cayenne pepper

dash garlic powder

dash chili powder

Inalargemixing bowl, combineadl ingredients. Mix with e ectric mixer until well blended and fluffy, scraping
sdesoften. Chill for at least 2 hours.



The Brew Pub Gourmet

Continued from page 4

| digress), but, when the dinnersfinally appeared wewere pleased. The beef fgjitaswere cooked asordered
(medium) and camewith aspicy salsaand warmed tortillas. The presentationwasexceptional for fgitas,
instead of being jumbled on asimmering platter; the beef, onionsand yellow peppers (anicetouch) were neatly
arranged onthe plate, interspersed with lettuce and tomatoes. The salmon Wellington wasencapsulatedina
phyllo dough crust, with arich sauce, edamame and wasabi dribbled dramatically around the oversized plate.
Thesamonwasgood, if abit bland, and wasalarge portion. A few spritzes of lemon brightened the salmon,
and thewasabi wasanicefail for thebland fish. Rosi€' squesadillawaswarm, crispy and gooey with cheese,
and camewith sour cream and salsafor dipping. Unfortunately, the salsawasvery, very spicy, and not appro-
priatefor children, even oneswhowill try salmon Wellington with abit of wasabi.

Dessert call found usall stuffed, but ableto eek out alittleroom for ashared piece of (homemade) peanut
butter piewith Oreo® crust and real, unsweetened whipped cream on the side (Rosi e picked dessert, could
youtell?). Thepiewasdivine, light but rich, and necessitated acup of coffeeto accompany it. After lingering
over asecond cup of decaf (Ros e had made friendswith thegirlsat thetable next to us, sowehad afew
minutes of adult conversation to accompany our coffee) we headed out. Beforeleaving, we stopped to look at
thebrewing area, whichistotally visible (throughawall 0’ glass) from the bar and containslarge stainlesstanks,
abunch of hosesand avery wet floor (I told you | wasn't abeer brewer, and now you know for sure). For
two adultsand achild, thetotal wasabout $74, with tax, but without tip. Not cheap eats, but great food and
beer served in awel coming and casually chic atmosphere. There aretablesand an outside eating area, which|
imaginefillsup quickly inthesummer.

Welivein Sandy Creek, soit’'sa25-minute hop from our home, but even from Syracuseit’san easy drive
that probably won'’t take much morethan an hour. 1f you want to go the back road, aswedid, get off 1-81in
Pulaski and head up Route 3. You'll drivethrough lush farm country and get glimpses of L ake Ontario through
thetrees. SacketsHarbor isabeautiful town, full of naval history, quaint and well preserved, with somenice
shops, other restaurants, Sackets Harbor Battlefield state historic site and museum and the L ake Ontario
Playhouse Comedy Club. Take sometime beforedinner to walk through and seethe sights, youwon’t be

disappointed.

SacketsHarbor Brewing Company
210-212 West Main Street
SacketsHarbor, NY 13685
315.646.BREW
http://www.18124 e.com/

The Salt City Brew Club is a non-profit organization dedicated to the advancement of home-
brewing and beer appreciation. Events include discussions, workshops, brewery tours, and
trips.

The Salt City Brew Club Brewdletter is published monthly by the Salt City Brew Club.
Permission is granted to reprint articles, as long as the original author is acknowledged and a
copy of the publication is sent to the SCBC newsletter editor.

Copyrighted articles may not be reprinted without written permission from the original author.




