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Octoberfest Is Coming!

Mark your calendars for Saturday, October 8th, as the annual PBD Octo-
berfest is a mere two months away! Once again, it will be held at the sce-
nic Tuskeegee Pavilion in Okeeheelee Park. Ticket information will be
available soon, but in the interim, you can help the club prepare by par-
ticipating in one or both of our traditional club brews for the party! What is
a “club brew” you ask? Well, one of the Octoberfest traditions is for club
members to get together and make various German and (occasionally)
other styles of beer to enjoy at the party. We've had as many as 8 or 9
different homebrews on tap at past Octoberfests, which is more variety
than you'll find at the “other Octoberfest” in Lantana. So it is around this
time of the year that we gather at the Home Brewers’ Outlet to brew la-
gers and ales for the party. Next Saturday, (the 13th), we’ll be brewing
German lagers. Then two weeks from the (the 26th), we’ll put together
some ales. We’'ll be starting at 8am on both days and the more the mer-
rier, so bring your recipe, equipment, a brewing partner or friend, and let's
brew! Contact Joe Peters at the HBO or yours truly if you want more de-
tails.

Upcoming Competitions

| haven't been able to confirm yet, but the Hogtown Brewers in Gaines-
ville usually have their competition in early October, which again, is not
that far away. Also, our friends to the south in Miami have moved their
Coconut Cup competition this year to November 12th, which is not that
far off, as well. | hope everyone will support both competitions with some
entries and participation in the form of stewarding or judging, if possible.
We'll be getting together a contingent to go down and help out with the
judging and stewarding at the Coconut Cup, which is always a good time!
To round out the year, look for the Walk The Line Barleywine and Strong
Ale competition, held in Dunedin, in early December. So mark your cal-
endars for these events and get those medal-winning fall brews ready! Il
supply more information on these competitions in the September and Oc-
tober brewsletters.

till next time...
- Andy
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2005 dues are 1/2 price from
July-Dec! Make checks ($12)
payable to PBD and give to Joe
Peters, or Dan-o at the HBO, or
at the PBD website:
www.palmbeachdraughtsmen.com.

So don't be a frell-nick and join
today!
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Jan and | attended the 11th annual Commander Saaz competition in Melbourne two weekends
ago. Until about 3-4 years ago, the Commander competition was very similar in size to ours.
However, their competition has grown considerably in size since then, topping out at 360 entries
this year. Of those entries, about 160 of them were from the Saaz club while the Draughtsmen
contributed a dozen entries to help out the cause. For comparison purposes, we had 204 entries
in this years Blowoff, with about 65 or so coming from our club, and 28 of the 204 came from the
Saaz club.

We went up on Friday, and it was tempting to ditch the wife and join in the judging of the “Rocket
Fuel” category that was new for this years competition. In this category, all beers had to be at
least 10% in ROH strength, but it was an open category, style-wise. Since we had one of those
extraordinarily rare weekends without the kiddies, we decided to skip the Rocket Fuel judging and
explore downtown Melbourne instead. | thought WPB had a small downtown, but we live in a
large metropolis by comparison. Melbourne’s downtown consists primarily of two streets, with
one of the two containing the restaurants and bars (New Haven Ave), while the other was more
like Quadrille Blvd in WPB, with lots of industrial type buildings and businesses that closed at
5pm. We hit two bars that evening on New Haven; Meg O’ Malley’s Irish Pub, and the Main
Street Pub/Bar. Meg’s had your standard Irish fare, which worked fine for us. Main Street was a
more interesting place in that it was an old-style Florida Cracker house which had both an up-
stairs and downstairs bar. In addition to the two bars, there was a mid-sized outdoor patio on the
second floor, which fronted New Haven Ave. We enjoyed several pints of “Hazed and Infused”, a
hoppy IPA from Boulder Brewing in Colorado, while hanging out on the patio and watching the
pedestrians below.

After the judging on Saturday morning/early afternoon, we went on the pubcrawl. We hit Coast-
ers and three places in a renovated area of downtown Cocoa (the “Historic Village of Cocoa”, to
be precise). Coasters is much as | remember it from a visit 9 years ago, with a good beer selec-
tion and standard sports bar type food. We also hit the Dog and Bone English pub, and | can’t re-
member the name of the other two bars we visited in Cocoa. We hung out with the Dunedin con-
tingent and had a great time conversing and enjoying some good brews.

As to the competition results, we didn’t fare so well as a club, with only one medal to show for our
efforts. Congrats to Mitch Hovey and Joe Peters for their Alt/Steam beer, which took a gold in its’
category. If you are interested in seeing who won in which category, the results are posted at:
www.saaz.org. A good time was had by all, so keep the end of July open on your calendar for
next year, as they might be pushing 400 entries.

- Submitted by Beligmo
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11th — PBD Club Meeting @ HBO (7:30, directions below)
13th— PBD Octoberfest Lagers Club Brew @ HBO

20th -- PBD Happy Hour @ Red Lion (~ 6pm,) directions below)
27th— PBD Octoberfest Ales Club Brew @ HBO

Directions:

HBO —Take Okee Blvd to Church St (just west of 95) head south and continue going straight where
the road bends, onto Lathem Rd. The HBO is on your left, in the last set of white bay-type buildings,
1618 Lathem, 686-4019.

The Red Lion Pub — SE corner of Military Trail and Boynton Beach Blvd, in the Applegate Plaza.

And Coming In September ...

General Meeting (8th, @ Dirty Dwarf) , PBD Friday Happy Hour @ TBD (16th)
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While visiting my kid brother in DC, | leafed through Sunday’s Washington Post and found a book review
of Coffee: A Dark History by Anthony Wild. | have yet to purchase the book but was fascinated by Jona-
than Yardley’s review of it. “According to the author, he is unable to trace coffee® beginnings to a precise
point -- it is commonly understood to have originated in Ethiopia, and "it would appear that the Sufis were
the first to adopt coffee drinking,” in Yemen in the late 15th century -- but once he reaches the 16th century
and the rise of coffeehouses in the Ottoman Empire, things start to fall into place.

The role of the coffeehouse, he argues, simply cannot be underestimated. In the Arab world it "was, other
than the reviled tavern, the only place to meet friends outside the home, discuss politics and literature, play
backgammon or chess and perhaps gamble,” and thus it became "an integral part of the imperial system,
providing a forum for the coming together and dissemination of news and ideas." When coffee arrived in
Europe in the next century, the same development occurred. People who "had been accustomed to swill-
ing considerable quantities of weak beer throughout the day," and were thus inclined to be phlegmatic and
woozy, now were energized by caffeine, setting off "a revolution in . . . political, economic, and cultural
life." Wild writes:

"It is almost impossible to distinguish the cultural effects of the coffee house from the physical effects of
the coffee served in it. The environment of the ®enny University@Qndoubtedly encouraged a degree of as-
sociation between men who might otherwise never have met, but would they have formed societies with-
out the intellectually stimulating nature of the beverage? It has been argued that, until the arrival of coffee,
the population of Europe had existed in a constant state of mild intoxication, since the quality of water was
such that many people drank the weak beers of the time morning, noon, and night. By switching to coffee,
they were not only reducing the muddle-headedness resulting from alcohol consumption, but also ingest-
ing a powerful new drug. Indeed, it could be said that the introduction of coffee to England ledto a . . .
®rain explosion.©

The list of British institutions that had their origins in coffeehouses is indeed impressive. It includes Lloyds
of London, the Stock Exchange, the East India Company and the Royal Society, "which was to become
the most illustrious scientific institution of the age." This was "the key contribution of coffee house culture
to Britain," with remarkable ramifications: "That these societies consolidated into institutions that were no
longer based in coffee houses reflects their evolutionary success and the adaptability of the coffee house
culture, which could inspire the creation of august commercial institutions . . . , a magazine such as the
Spectator , the first use of the ballot box, the Royal Society, Freemasonry, and the police force."

This creature whom Wild calls "Coffee House Man: energetic, self-motivated, political, practical, reformist,
well-connected, cultured, and philanthropic," changed much more than England. Revolutions in the Ameri-
can colonies and then in France traced much of their origins to coffeehouse palavering; indeed, wherever
coffee was and is drunk its influence has been nothing short of spectacular. Caffeine -- whether in coffee
or tea or in the "so-called @nergydjsoft] drinks which were heavily caffeinated" -- is the fuel that drives the
world, as one need look no farther than the nearest coffee line at an office cafeteria to see.”

As you inferred from the passage, coffee had an enormous impact on European society. That until the ar-
rival of coffee, most Europeans swilled low alcohol ale is fascinating to me as an anthropologist and as a
Brewster. If one considers the population of Europe and the required sustenance, ale, to keep them alive,
one can begin to get a glimpse of the importance of women and brewing and their (cont'd on next pg)

Always looking for some of your recipes for the Brew This Or Die! column. C’mon you medal winners, they can't all
be top secret, can they? Or how's about some of those more unique recipes? How about some mead/cider win-
ners? How about 'cha?
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of this vast trade.

Ale was the preferred beverage throughout most of Europe; the exceptions to this were France and Italy
whose populations preferred wine to the barley beverage. It was due to water’s unstable qualities, i.e. pol-
lution that gave rise to the ale or alcohol phenomenon that dominated Europe until the arrival of coffee and
tea. Thus women, yes women, were the handmaidens of life for without food and drink, a person will most
certainly perish and in this case, ale, could serve both as food and drink.

It is no wonder then that women would begin to be shoved out of the industry. Of course there had been a
small number of men who had taken up brewing but until the 1600’s brewing remained women’s work.
The buds of change began when monks living in Germany and Belgium began experimenting with ale
making; their success would serve as yet another catalyst that would take brewing out of women’s hands
and into their male counterparts. With a market of millions, brewing was catching the attention of male en-
trepreneurs throughout Europe.

Please send comments and questions to flscrubj@earthlink.net . 1 would love to get some feedback!

Spent Grain Bread

This recipe is a great way to reuse your home brewing ingredients. The loaves freeze well and make a
lovely, crunchy treat for breakfast, lunch, or dinner.

5 cups all purpose flour
2 cups spent grains
cup shortening
3 tsp salt
% cup brown sugar
12 oz. beer: preferably something malty and/or sweet
1 package dry yeast (be sure to check the date on the yeast package or else you will have a bread that
looks more like pita than a loaf!)

Mix all ingredients except the yeast.
Rehydrate the yeastin  cup 105-115 degree water for 10 minutes, then stir.
Add the yeast to the other ingredients and mix.
Add flour and/or water to make a dough that “is the right consistency”. Too much liquid and you
are going to have a sticky dough, this will take practice!
Knead dough for 10 minutes.
Let rise in a warm place until dough doubles in size, this could take a couple of hours.
Punch down and split the dough in half; place the dough into two greased (Pam) loaf pnas.
Let rise 2 more times, then place in a 375 degree, preheated oven
- Bake for 45 minutes.
Yield: 2 loaves.

The flavor of the bread will depend on the mix of spent grains you happen to be using. | tend to favor us-
ing beers that are sweet and malty, i.e. Scotch Ale, though just about anything is acceptable even if it's
some old homebrew that has aged past the point of drinkability! Have fun with this bread and add your
own special ingredients, one favorite is raisins.

- Submitted by Heidi Aspen Rhoades
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