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The Hurricane Blowoff Is AlImost Ashore!

Yes my friends, it's just about that time again! The 10th annual Hurricane
Blowoff is slated to arrive on our shores during the weekend of April 1st-
2nd! We’'ve expanded the format to include a mini-pub crawl to Brewzzi
and the Dirty Dwarf on the 2nd, and don’t miss the Sunday morning hang-
over breakfast at Evil's (Joe Simon’s) in scenic Lake Clarke Shores.
Judging and the awards party will be at dALE and dEBBIE’s luxurious
Loxahatchee compound. If you haven’t already committed to steward or
judge, | encourage you to volunteer. It's a great way to learn and taste a
myriad of different beers, meads and ciders. And don’t forget, the party
will be limited to the first 40 people, so make sure you get your tix at
the general meeting on the 10th, or at the HBO. Also, camping on the
Howell grounds will be permitted! Finally, don’t forget to get those medal
winners entered on-line at the website: www.palmbeachdraughtsmen.
com

Best Florida Beer Competition Report

Had a great time at the first round of the State Fair/Best Florida Beer
Competition last month, and | think Evil and Nick would agree. If you've
never been to the Dunedin Brewery, it's a cool little neighborhood type
bar/brewery. Looked to have about a 30 bbl system, and they had six or
seven of their own on tap, plus a guest tap. | enjoyed the Piper’s Pale
Ale quite a bit, and that seemed to be the consensus fave of the intrepid
Draughtsmen in attendance. The “Stogies and Stouts” party afterward
was a lot of fun, and | noticed that they seemed to have a much better
women: man ratio than we typically have—are we that scary? And con-
grats are in order to our very own John Peterson, who took a gold in the
American Ales category, and to Evil, who took a gold and silver in the fruit
melomel category. Excellent job, boys! As a club, we placed fourth in
points, which isn’t shabby considering we only had about a dozen entries.
Thanks For The Articles!

The newsletter has received a respectable amount of material since |
took it over, so | wanted to say thanks to all who've sent stuff, and don’t
be shy, keep it coming! Also, don’t forget the general meeting at the dou-
ble D (Dirty Dwarf) in Lake Worth next Thursday, and the happy hour on
the 18th at the Red Lion Pub in Boynton.

till next time...
- Andy
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2005 dues are so00 over-
due!! Make checks ($25) pay-
able 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!




Last week | decided to brew an English Bitter. | had previously bought a full bag of Maris Otter, a
brand which | had not used before. | had a good recipe, 21 Ibs of pale ale malt, and 1 Ib each of
Wheat, 45L Crystal and Victory malt. | was shooting for an O.G. of 1050 with a 15 gallon batch.
3 oz of 8 AA Challenger hops at 60 min. 3 oz of Goldings at 30 min, another 3 oz at 10 min and
another 3 oz at 2 min.

It was a beautiful day, the sun was shining and | was ready to brew. While the water was heating
up | started to crack the grain in my Corona mill. The grains sailed through my mill with no prob-
lem, the water hit my mash in temp of 170 and | mashed in. About 30 seconds after mashing in |
look at the grain bed, “boy, there isn’t much husk material there” | thought. Nor was there much
of the white cracked innards evident. The more | examined my grain bed the more | realised | un-
dercracked the grain. Oh crap.

Now what? Wet grain does not go through a Corona mill without a fight, and what does come out
looks pretty disgusting. This is not going to work | thought. As desperation set in | brought out a
mixer/beater, the kind used to make a cake or mashed potatoes. Useless. | know, call Dan at
8:00 in the morning he’ll know what to do. Wait a minute Dan doesn’t have kids, he can sleep in
until 10:30 (the bastard). Refer to Charlie Papazian, he’ll know what to do! Wrong, all | got was it
Is better to under-crack than over-crack, which was somewhat encouraging.

| couldn’t stop so | formulated a plan. | cracked 10 more Ibs (properly this time) and maxed out
my mash/lauter tun. | would mash for an hour and half (hopefully to allow more water to soak in
the grain) and finally 1 would change the way | normally sparge. Like most I usually sparge when
the water level gets close to the grain bed, well drastic times call for drastic measures. After recir-
culating 1 would allow the sparge to run dry, then | would add more sparge water and then fill up
my mash tun. | would recirculate again and repeat the whole process.

The end result was | had an ending gravity of 1056, | was quite happy with that. I'm sure my effi-
ciency was terrible but as the now famous quote from a former member goes, “it'll be fine”.

Oh and one post note, at 10:30 | did call Dano and get some input. | think | did just wake him up
but, oh well. |tell Dan of my woes and he tells me, “Maris Otter is a smaller grain the regular Pale
Ale malt, didn’t | tell you that?” (the bastard).

- Submitted by Nick Marshall

Don’t Forget FAB FEST this weekend in downtown Miami! Along with many of our local, re-
gional and national favorites, there will be 50 cask-conditioned ales from Barum Brewery, straight
“off the boat” from the country of the limeys. Garrett Oliver (no relation to the HBO owner, believe
me!) of Brooklyn Brewing will be on hand as well (he’s a nice guy). For more info on the festival,
go to www.fabfest.com.
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4th— 6th FAB Fest, Miami (www.fabfest.com)

10th - PBD Club Meeting @ The Dirty Dwarf (directions below)

12th - Big Bend Brew-Off, Tallahassee (info: www.nfbl.org)

18th - PBD Happy Hour @ The Red Lion Pub (Boynton Bch Location)

Directions:
The Dirty Dwarf is at 806 Lake Ave, just east of Dixie Hwy, in Lake Worth, 504-4024.

The Red Lion Pub is located at the southeast corner of Military Trail and Boynton Beach Blvd
in Boynton Beach. Itis in the Applegate plaza, 10114 Military Tr, 737-0434.

And Coming In April...
The Blowoff (1-2nd), General Meeting (14th) and Friday Happy Hour (22nd)
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Scene I: The August sky is an eye blinding blue; the heat, white in its intensity. The clear plastic
cup you hold in your hand has nothing but hot swill. You pan the stands for a beer man. The
sunlight is intense; it's tough to make out any figures. Minutes pass, you crush your cup in half,
your foot stomps and leg shakes when suddenly...a bark bellows through the stands, “Cold beer
heah!” Oh the sweet sight of the beer stud! “Over here, over here!” you motion, your fellow game
goers help gain his attention. You pass a few soggy dollars down the line of seats and in ex-
change find yourself with the goad of a cheap light domestic cradled in your clammy paw.

Scene ll: ltis the year 1376; a summer festival has been decreed and the villagers have all gath-
ered on the green to celebrate. There is little shade and you find yourself parched after hours of
merry making. Your leather collar reeks of mildew and sweat and your throat beckons a drink.
You scan the crowd in search of the red cone hat. Within moments you spot the hat bobbing up
and down, weaving through the masses, you dash towards it. Men and women want to greet you
but you cannot stop, you keep your eye on the cap, like a hawk on a hare. The hat stops and you
catch up to her. The woman'’s face is shaded by her large brim. Her body is strong, sculpted
from years of carrying beer on her back; she turns to face you. You smile shyly, slightly intimi-
dated by the frau’s hulking mass and business like attitude. You release the warm coins into her
opened hand which she stuffs into her apron. She pours fresh ale, thrusts the beverage into your
outstretched hand, tips her head and continues on her way to satisfy the likes of you.

The similarity of these two scenarios is uncanny, thirsty beer drinker seeks out beer seller but the
following question arises: how is it that the ubiquitous “beer stud” has replaced a once ubiquitous
“Mother Red Hat’? Some four hundred years ago, the word “Brewster” was part of the everyday
lexicon; today it is at best, someone’s last name. It was not until the advent of guilds, brewing
monasteries and even burning witches that women were steadily forced out of the business, no
less the domestic chore, of brewing beer. Throughout many parts of the non-Western world,
however, women remain the sole brewsters of beer. Their iconic image of a brewer is of the fe-
male sort, certainly not the hairy, stout Anglo we reckon with. This disparity, this mystery, this lost
treasure is precisely what has catalyzed me to research the role of women not only as brewsters
but the very inventresses of beer; and herein lays the challenge to shed light on a history almost
completely forgotten save a handful of people.

In a world dominated by images of burly men and scantily clad women, it is a pleasure and no
less a thrill for me to peel this extraordinary onion and excavate the forgotten past of women
brewers. As often as possible | will contribute to this fine newsletter and disclose to you the sto-
ries and histories | dig up. Until my next entry, sip on this:

The Pharaonic Egyptians believed that the goddess Hathor invented beer. She was wor-
shiped throughout the dynastic ages as the “queen of drunkenness and dance”.

For the ancient Fins, ale was created by three women: Osmotor, Kapo, and Kalevatar.
While trying to prepare for a wedding feast, Kalevatar combined saliva from a bear with
wild honey, added it to beer and created ale.

In England during the 1700’s, a survey found that 78% of licensed brewers were women.
Colonial American brewsters brewed a strong ale called “Groaning Ale” for birthing moth-
ers to alleviate some of the pain associated with childbirth.

- Submitted by Heidi Aspen Rhoades
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| ran across some fun toys and thought the members would enjoy seeing or using these free pro-
grams to enhance their brewing skills:

www.tastybrew.com/claculators/ - This is a complete web site with a host of time-saving tools for
the home brewer. The drawback is you have to go the web-site to use it (unless I'm wrong)

www.weizguys.com/designer.html - This is a spreadsheet based form that calculates many of the
brew styles math problems for you in an easy to use layout. | like this one because it can easily
answer all the ‘what if’ questions you face when building a new recipe.

www.usermode.org/code.html - This is the home page for a free download called QBrew. What's
neat about this site is that you can download PC or Mac versions of this software. It's free. It
stands alone. It does most of what you need to track recipes and notes about your brewing his-
tory. It's not as complete as ProMash but it is simple to use and did | say “It's Free!” A brewing
buddy from the California club is using the source code to customize QBrew for himself. I will
share it with you when | get a copy from him.

- Submitted by Randy Smith

ANNOUNCEMENT!!
So, you®@e not going on the camp out eh? So what is there to do? A PARADE!!

Everybody loves a parade right!! Come join us at the St. Patricks Day Parade, Saturday March 12
in downtown Delray Beach. The South Florida Hash House Harriers have a float in this parade.
We® be meeting in Delray at the old Publix on 4th St. starting at 10:00 a.m. This is our fourth year
in the parade, traditonally our place has been the first float, right behind the Delray Policeman®
Bagpipe & Drum Corps. The cops really like our Jell-o shots. Oh, did I mention the Jell-o shots??
Some of the floats throw beads to the crowds, some throw candy & tootsie rolls. We make 500
Jell-o shots to throw to the crowd!!! To the adult crowd! This is a really great event. The day in-
cludes beer, lunch and the fun of being in the parade. There® room on the float for about 45 peo-
ple. So come and join us on 3-12 in your greenest attire to celebrate St. Patricks Day. Send

me an e-mail at tjdinzdale@juno.com or call me at 827-3645 for more info.

On-out from the Hashing Homebrewer
T.J.

On a related note, don’t miss Irish Fest at the Meyer Ampitheater next weekend (12th and 13th)!
After the Delray Parade, sheleighleigh on over to the Meyer for some great music! Clematis St will
likely be blocked off over that weekend, so it should even be a very pedestrian (stumbling) friendly
environment! For more info: http://www.irishusa.com/florida/westpalm.htm or 1-800-882-Erin
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