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Next K ingloan Meeting:
Gireets ol = 3 TBA- keep your eye grapes peelad to the ennadl!
A newr year is fermenting to be an exciting adventore in
throngh demos and displays at events. And I hope that each of NS0 thisissue:

yvon will expand npon yonr corrent projects and advance RECIPESI

lmovwledge an d sldll in forms of brevwing, Article on Raspherry Vinegar
"Here, try this" is more than one of my fovworite Tapping the Keg

phrases- it's an en tire philosophy of learning, Mo, nake this Clossip and Bits from True

the vear of "Here, try this" in all von do! A BookReview

Poerne by True Thomas Whikehart and Eenhandt
Moster Donal O'Brien, Guoild Master. Medeh

Grestings to the brew erz of thiz fme Kingdom,

T he lazt of the harveztz are being gathered and we are zettllmg m for winter, Az we zit and patiently
wailt for the meadz and wmesz of the zeazonz pazt age, we look forward to next vear’z surprizez, What
new thingz are we planning, new taztez to trv, and new combinationz of grain, frui and honey to
tempt otherz into enjovmg?

I would hike to commend Lord KEeinhardt and hiz ztaff for the fme job ther did at GGW and with the
Enown World Brew ing conteszt thiz guild zponzored. I would like to thank all thoze who helped
check m entrisz, plaved “go’fer™ and the judgez who had to pull doubles duty to get evervihing tazted
and judged. I am only zorry I waz not able to be thera.

In January we willbe “mztalling™ a new guild mazter, Mazter Donal I would ke to thank vou all
for putting up with me az the guild miztrezz for an extra vear. I know M azter Donal will have
excellent planz to help thiz guild grow and expand itz knowledge of brewing (both period and
modern), And with my zteppmg down and Mazter Donal’z stepping up, we will need a new Secretary
for the guild. Az the zecretary works clozely with the guild maszter, before vou offer to take thiz job,

it helpz to ke Mazter Donal (if juzt a littls).

Azaway of an announcement, Lord Agnarr and I are gettmg married the end of Novemb er, but we
plan an SCA celebration at May War with all our friendz we can not invite to the mundane wedd mg,
I will get more information out az the planz are mad e, but zave Saturd ay night of the war for a party.

Umntil the next mesting, K sep brewing!!

T hereze of the White Griffin

Guild Miztrezz to the Kight Noble Guild
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The Inland Hupire Bramch includes the Shire of Heatherwyne and the Barorgy of Dreibuarger.

The Angels Branch includes the Barory of Angels.

The Dun (v Branch includes the Barorgy of Do Or.

The (hrar ke HEill Bramch includes the Shire of THntcermist.
The Ipondamere Bramch includes the Barorgr of Lyondemere.

Brewers' Guild Coumncil

The Guildmaster is haster Donal O Brien

The Scribe/Chronicler 15 Alais de St Crerm ain

The Secretary isthe Honorable Lady Inglborg Sigmundardottis
The Excheqgueris [ ame e e s al del Valle de
The Dun Or Branchmaster iz D opa Linds Del Lagzo

The Dun Or BranchSeribe is Lord Sigmund Sverfinss son

The Intand Empire Branchmaster is Baroness Teanne Marie Lacrojx
The Inland Empire Branchicrh e 1z currently vacard

The Over the Hill Branchmaster 15 currertly vacard.

The Owver the Hill BranchiScrd e is currerdly vacant.

The Angels Branchmaster 15 currently vacart

The Angels BranchiScribe is cowrrerdly vacant

The Lyondemere Branchmasier is L ord Maximillian dErembourg
The Lyondemere BranchScribe 15 currently vacant

Masterbrewer Liagter Timotheus Zacharia

Masterhrew er Master Tofl Kertly alf adsson

Grandmasterbrewer Master Atar B ahlier

The Crown of Caid
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Digeladimer : This mewrletter is not a corporate publication of the Jociety for Creatiwe Anachronism, Inc. and does
not delineate GCA& policies.

Jubmirrions are encouraged and will be ured ar rpare and topicality allow. Pleare send submissions o the
chromicler &lairs de Jaint emain at arilnmomrakirahoo. com.

Eu]:h.'cl:r:i.:ﬁht-:i. cns Lo Inm Wino Weritar is included with build membership and is published q_'lﬁg.rt-e rly. [uild membe rships
are 36,00 2 vear and renem in May of the Eu.r. Checks are made pavable to T3CA, Inc: Kingdom of Caid-Eremers L3ild
and rubmitted to the aild Secretary, Master Domal 0'Erien.

Enyone wirhing to reprint or republish armr original article or artwoerk rhould contact the author or artist and
refure permisfion o do so. &l rights reride mith the authors and contribiutors.

Coprright 007 3ocietyr for Creatiwe Anachronisms, Inc. 211 rights resarwved.




Tapping the Keg wath Donal O'Brien
try Muster Doval (Erien, OL
: What iz a hpdroreter? And how do you use o7

A b headwmmeter jca darice 1xed to meaame the dawierof hpnde. b bedrometar istppiclbr a ghes ke desdgred tohare o skeroder top and a bilie hottom . Thie ke
Ecealedatbof ende . The bottam erd cotmire a wreigt co the bibe will flat it s hpnd . The top evd cardaie 2 ocalke feah rivg ore O moare 1is o meaaTem et
- qecky Frarky, degmes B potertinlalookol, Ballive, Bomme, Qecchele, o

Lrdvim edes discarered that fre upaardfore that aater pate o aochject (e aoemet force ) is egaal to fhe weidd o the fhid it dkphees, A ladometar is calibrated ber
floative it Mled meter ot Ziran temperahre femlby G0 o @ F). The poit where the e reabe throgghtle anface of the aater icm arbed asa bace ve . Allofter
e IEm et are compared ygpiet the bace 1ie.

The specfi gerityof water & gimerac 1000, Ligrids naha specifyc gty greatar thar, 1 000 are hearier thenantar. Liprid: witha cpecti zroriky ko than 1000
xe lighter thar water. For esmmeple, muxt o wort il of ferm evimble aizars migt hame 3 cpecic grarbr betoreen, 10100 1120, 4 e mead o beer that bac
comnp Jetee d form evimt i might beore 3 specEic gty tetpeen, 10200 samet) aud 0,990 (dog).

Vol reedfony dan s to meaame a ligaids cpecky Zrarky:

- fhe Iyt er
- atallbde or frto holdthe hgndand bpdoometar
- athemmometa
- o smple of the ligrid

First, complete by aitise the Iyrdoom ster, tike ard fherm am eter, Feed | place the krpdoam eter #tothe smprribe. Caefulbrpox the hgnd o the b bl the tinbe &

comnp Jete B 11l Thee top of bepdrom eter mallbe flat ¥ comenbers abare the top of the fbe . Gare the Iypdoometer 2 gaich spin to getrid o arrbadbbks chingingeto ko
sides . Momrand fhime tofire mirnkes . Thic will zime the badmometar time o come tothe @me temperhre ac the Ligid

Tifabe srxe the lepdmometar icnottoxchig fhe cides of the hibe, Voo wdlrobice that come o the axface o the Igudwill ppear to omre sigtbrpthe dem of te
Ipdrometer. This oxme ic called fhe mevicox, Yoareedtomabe areadig atthe botdom of the merden:, sl the phve of the axface of te Ligrid

The brrdram eter mrllhame e or more scales, Thoee of the most comm g scales ae speck i zroriky, degrees Bric andpotert ] alodhol The bigker the qecty zrarty
radivgtor a hipnd dectived tobe fam erted | fhe bigher e amomt of a3zar aradable o e caratedto akdo] Drpamres ad meads will oftenfivichaith a speciic
Faryteloar 100D, The Bric scak wae dmebpedtomesnre the azr covted o zrpes . Buchdegree Bk eqmlto 1 gam o sygarper 100 gam s of gape joice.
Voncan cloabite i pprocimae akbdollarelbyr mukphane e nomber of degrees Brecber 55, Fotertialaloohol meaame: fhe an ot o akdhol thet wl be
poteritinlbrprodyed £ fomertedto doges (500 100 @ k).

Vorwrill reedtorecardtte ignds tempershme after yoxtabe the qecki grrbmeading. Areadirgmade at a temperabre higer o loaer thr tem perahme the
hpdrometer v calbmtedat wrill veedtobe comected. K -or bpdrometar icarporates a fhem am etet, cimplyrecadthe grentemperatire . Ofermbce remome fe
Trpdrometer from the fibe . Add 2 themm om eter tothe hpod ad 1et it dtfor 3 5mietes etore reading the tempashme.

Comectiore to a speckic garbyreadizmiet be made § the readinzans mhenat a tempershre abore o beloarthe lrpdoam eter's @liration empemhre .

Bt ica temparah e nmmmbleﬁzrulvﬂmmeterm]hmdiﬂ]ﬂF:
Timp Adprtmert  Temp Adprimert

41°F- .00l Q4 + 005
Qi F+ o0 o F+ 006
GE°F+ 01 0% F+ 007
T F+ 02 103°F + 0=
EF+ 03 11Z°F+ 0@
=OF+ 04 117°F+ 010

Tifabe svxe to tobe A cpecific gramity of o mokt oot befare adding acryeact. Thic & wox Origval Coarity (00, Tabe auolvr specty srarky readig aben

ferm erimtion ¥ complete . Thic & pom Fral Grarky (FO5), Voo cancaloalae fhe sapprodmate perceritnge o alookol by mobame (AFW ) of wonx bemernze e g the
folbmiz eqmtio: ARV = (0 G- Fix) S 0073 . Fo emmpke, ¥ abeerbas an OGof 1044 avd a FOraf 10005, the ABW= (1044 - 1005 /0000738 = 00539 000738 =
S
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s = RECIPES!

OK. here 15 a fast reclpe for "Feasant Mead” from Masfer Domnal:

Iingredlents:

1 T50 milbotftle of mIld-grade vodka
1l cop of honey

I cilnmamon sTICk

1 clove

Frocedore:

Gpen fhe vodka and poor off Jastf over one Ccop of fthe vodka.
Discard that cap of vodka In the most appropriate way (l.e. share
W ith frlends and enloyl). Foor a cop of homey Info the botile.
Dropin a clnnamon sTIck anmd a clove. Fotf the Ild back on tThe
botffle. Shake tfhe boffle onfll the homey Is dissolved In fthe

vodka (this coold fake 30 minofes or more). Sef aslde for at
least two weeks. Share.

zr White Wolf Meadery had a zood showing at the 31 arpmal terFangdomb mwring Conpetition, held at GV X in

E 1 Balersfield. Here are the recipes for the wirnung brears.

"y

Inga’s 2005 Merlot Prment
This was begum in Octoher of 2005, Ingedients: & Nath orme oaltue wasbegan in a s tarter in 1-liter starterwith Go-Ferm 10 Tbs Miller’s
clover homey, & gallon of White Wolf Mead ety wrellvraterwras placed in the S-gallonbrewr pot and the homeywas added to thos. Ttwras
broight to sinuvering only (120 degees]. [twas then poared irdo the prmary farmertationbucket and toro cars of Alerander™ Sun
Contry Merlot Concerbrate were added to it [t was then topped off to 5 zallons with more cold well water. The I was 1112, Temperatume
wo checked and found tobe adequate for vesst, and it was pitched and aerated.
107452005, Itvrert to the cath oy later than platined as Twrent to GV It werybusy fenventing awray and [ don’t dae stirit. [ noticed that
15 11z the Mathorme produced a little bit of sulfiar s mell, but not nearly as noach as the Mordrarchet. The total [ gotwras 6.5 zalloms.
122006, Ithasbeen kind of stack b ack into the correr and forgotten aboat, long since stopped and dropped. [ checked the 30 and itwras
1.007, cnly aboat 1195, I"'m rather disappoirted bt thos 15 what Ive been gething whenusing Nath crme inmeads. [ thank [ need to serioasly
recorsider using that shain Ohwell. Tvwert ahead and racked it off the lees o cleanbottles (nowr & zallons] and added cak clups to each
ore. [ saspend nor oak chips inhop bags weighted with marhles. Hirt: Have hemmostats handywhen it comes e o get them oat.
1071352006, It tastes okay, the homey 15 too promurert, and [ reallywish ithad fivos hed drver. Butthe oak has done a mce job of offsething
the soreetness. [ went ahead ard bottled it ard zot D bottles.

£ Hloed Orangs Wildflower Mead
‘ A°Tme” Thomas Whitehart
(i_i&_'ﬁus was abatchof Bears Tmovwe Wildflosrer Mead that was started back in Jare of 2006 and had been split off into a zallon
srowler, and somehowr escaped being taken to the Estrella War. [ make 50 nuch Bears Trowe that [ do not keep detailed records onit amy
mote;, other thanthe OG hadbeen 1 112 and the FG 1005,
WEI2007 Toae foind ths zallon growrler tacked i the b ack of a bunch of othess . [thad stopped and dropped and showred no sigms of
fermentabon He added 3 oups of fromen Blood Crange concentiate to it The P was 107, It needed the soreetress as the orange
concentate was tangylll We 2ot 1 5 zalloss .
22007 Ttis shll 1 07 and clear. There 15 1o evidence of fenmentation and [ doabt there willbe. [ poired off thiee 375 oo bottles, racked
the mmander into a near one gallon growrler and topped it up with the second growrlerwhich is nowr zone.
cortirmied on next page



Chenvy Fever Stoutby Inga

Date pitched: W2W2007 . Partial extract recipe.
Inmredients:

3.3 dark malt extract syrap

2.5 Iight malt exbact s viap. The redpe called for a hopped type [ did notfird 50 [used plain
1.5 dar): dried malt exhact

1& crvstal malt

Y moted badey

Ya¥blac)k patert malt

1.5 aanee Bullion hops (hittering)

Yeounce Willammette hops (flaneoat]

5 Ibs sour chernies, with pits, (Tused Mowllos, sour staff).
Whmast 1084 Irish Ale.

Procedure: [ followeed the recipe exactly ard didn’t skwlor.. ..
The cracked whole zrairs were placed inabag and 1o 2 zallows of cold wellvwrater ard (slowly) broaght to an (almest) boill—the redpe
said tobodl it Itwas held ot 180 degiees, the b az wras removed st & ithegan to sinover. The wort was broaght to aboil and the bittering
hops were added and it was bodled for an hour. Then it was palled fioam the heat and the amoma hops wentin, [ts at for aboat 15 mimates and
then the chenies were added per s trachors. Itwras left to cool and then pitched. The IGwras 1055, Thos was the BLACEEZ T staf¥'] had
everseett | oould barely taste the hops , whichwras agood thing,

WEL2M0T. Busybusy, to the cath oy,

1352007, It has stopped and dwopped. The 3015 1001, It 541l 15 the blackest looking staff' [ have ever seen, werynuch [ added ahalf oap of
prinang sugar to the cathoy and had to ran it urgertly to the sink to keep it from foanung all over the coarter. Well, that sayws plerty for
cathbonation potertial and it%s zoing to have ahelliva head . Even though [ can tas te the chernies, [ past don’ t ].1]-:& it. smneb-:-i].re]sewﬂl drirk
it. Ibottled ore domen Grolschbottles and patthe restinto akeg.

Sratherick’s style Ish Eed Ale

By Inga—for avwredding

Pitched &r26/2007. Partial mash recipe

(Fralts:

MHzanbrirms ESB

%a# Belgian Ammatic (for the malty taste]

5 erman Carapils Wheat (caramelized wheat, for head retertion)

Ye# Soottish 0L (adds moath feel, richness, and toasty notes)

E anbrings Honew (doesn’t ferment nuach due to maltodexbirs . Good for flavor and mouath feel)
E Crestal 1201 (alittle zoes a long way, It pastwards a little red color and sereetness. Too noachwrill make 1tanOld Ale)

Syrap: 7258 Alew’s Mharuch syrap.

Hops:

Yeounce Northdowry, 40 mumates, forbittering . Horthdoarn 1s moderate (2 0%%] alpha amd for moderate bittering—Inga hates hops!!!
Yeounce WSV [(Whithread Goldings Vartety] flavonng, WGV 15 a zeneral-purpose hop, 7.1%% alpha not so strong.

1 ommce Fuggles atflameont for avomma. 4.22% alpha [ carmot vettell the hops apart by scent as some cando. But [ amworlang on thos.
Veast: Wieast 1024 in a smack pack.

ther: The redpe called for 1 teaspoon of Irish Meoss to clarifirit. [ added thus at the begirpung of the flavoring hop cvele. The recipe also
called for hardness adpstmnert of the waterby adding calenim cath onate, zyvpam, and salt to make it taste like Dhab linvwrater. [ did notdo
thus, weell kmoaring my Whute Wolf Meadery well water has plerty of calemim and nunerals. Une of these days, [ am going to have 1t
analyzed .

Procedute: The recipe called for all of thes e wreirdo grairs tobe steeped inagrainb az at 160 degrees for 45 muimtes—pat the grain in and
shutoffthe heat-- ard then nnsed. [ did it at 1M degees (oops], tuned off the heat as instacted and letit sit for 45 noroates. [twras then




cortirmied on next page
spatged with another gallon of warmwrater. It sa1d not to oves patpe or squeeze the rainb agz. [ did indeed 5 parpe it one more time
with the 5 ame water and gently squeezed the grainbagz arvvhoar. Then added the malt syrap and let it come to aboil. The hops wem
added as folloars: Northdowmn for 40 murates, WiV for 20 normates arnd Fuggles at flameoat. The pot was taken off and topped up with
wftgerated water to make 5 zallors . When coaoled toblood heat itvras poured Do the bucket and the I wras 1058, Itwas then
pitched with a very, verv happy ish Ale vexs toulbae,
AE2007. To the cath oy, 1t 15 verybusy. Unfortanately, [ did not zet a full five zallons, and there 15 agood 1 5-anch laver of noack on
the bottom of the cath oy, But it ;ure 15 happy!
WEANDT, It stopped and dmwopped several daws ago. [ checked the 30 itwras 1002 and it tasted zood to me, not too hoppy, good ale

tapte, Tine liked it too . Ladded a half onpuof, privune snzaranth frapmne (not yoch) and then dyasr of 112 Grolschbottles, The pest, |

AT T 1

Alas' Bread Pudding

I made this for Walking the Boards 2 or 3 wears azo and it was well meoeived. It 15 based upon a padding Feirhardt and T had while in Hewr
Tilears and a lot of reading onbread pudding recipes.

1 loaf Eings Hawr atian Bread
2 Cups Milk

4 ezgs

23C Whte Sugar
2tVamlla

2-4 t Gromd Crmaren

172 C Melted B ter

e N
ThS~— -~ -~
Tear the bread irto small pleces inalarge bowrl. Add nulk and maxweell. In aseparate bowrlbeat egzs wihl lemory in color. Beat ;azar irdo

eggs. Add tobread and nulk and nuxwell. Sloarlyblend inmelted butter. Pourinto a 10 C Bundt pan Bake in asteambath at 35307 cwen
for approscimately 35 muirates.

Boathon 5 anece:

152 Broarn Sugar
172 C Butter

L2 Wl
12 C Boath on Whiskey

In a sancepan, nox migar, butter and nulk. Cormtiruoasly stomng, bung to ahad sinuver.
When nixtare coats a spoon, tun off heat and sloarly s ir inbourbon.

This canbe "da" baked, bt the pudding will be more like a cake. Chocolate lquaor al-- - === === +-=




RASPBERRY VINEGAR

Historical Notes
The earliest mention | have found of raspberry vinegar isin the late18™ c. in Wheaton's discusson of :e
Grand d'Aussy's Histoire de lavie privée frangois (p. 229), where she writes,
Hedescribesthe great mustard andvinegar firmof Mailleand eviden tly wasacquaintedwit hitshead.
Thefirm manufactured some  sixty -fivevinegars, includingt hat darling of our modern nouvelle cuisine,
raspberry vinegar.
Despite this, itis entirely possiblethat raspberries and vinegar had beencombined incooking centuries
before. Dr. Bordelon notes that the Greeks harvested wild raspberries for food and medicinal uses while
the Romans cultivated raspberries in the4™ c. He also notes tha raspberries werepopular garden plants
in 16" c. Europe.

The first recipel found for raspberry vinegar dates to 1832 in Miss Ledlie's cookbook. It was an
addendum to theraspberry cordial recipe:
Toeachquart of raspbe rriesallow apoundof loaf -sugar. Mash theraspberries andstrew thesugaro ver
them, having first poundedit slight ly, or cracked it withtherolling -pin.Lettheraspber riesandsugar set
till next day, keepin gthemwell cover ed, then put theminathinlinen bagand squeeze  out thejuicewith
your hands. Toevery pintof juice allow aquart of double -rectified whiskey. Cork it well, and set it away
for use. It will beready in afew days.

Raspberry Vinega r (which, mixed with water, isapleasant and cooling bevera ~ gein warmweather) is
made exactly inthesam emanner asthecor dial, only subst itutingthebest whitevineg ar forthewhiskey.

In 1860 Mrs. Randolph's recipefor raspberry vinegar appeared as:
Put aquart of riperedraspber riesinabowl; pour onthemaquart of strongwell fla ~ vouredvineg ar —let
them standtwent y-four hours, strai n themthrougha bag, put thisliquidonano ther quart, of fresh
raspberries, which straininthesamemanner —andthenonathird quart: whenthislastis  prepared, makeit
very sweet wit h pounded loaf sugar; refine andbottleit.Itis a deliciousbeverag e mixed with iced water.

Mrs. Gillette's recipe for raspberry vinegar (1887) isvery similar to Mrs. Randolphs:

Put aquart of raspberr iesintoa suitabledish, pour over thema quartof goodvineg ar, letit standtwenty -
fourhours,then strainthrough aflannel bagand pour thisliquo r onanother quart of berries; dothisfor
threeor four dayssucc essively andstrainit; makeit very sweetwit h loaf sugar; b ottle and seal it.

References:

1. Wheaton, Barbara Ketcham. Savoring the Past — The French Kitchen and Tablefrom 1300 to 1789.
Simon & Schuster: New Y ork, 1996.

2. Miss Ledie. Seventy-Five Receipts for Pastry, Cakes and Sweetmeats (1832), accessed viaProject
Gutenberg at http://www.gutenberg.org/catal og/world/readfile?k_files=12999).

3. Mrs. Mary Randolph. The Virginia Housewife(1860), accessed viaProject Gutenberg at
http://www.gutenberg.org/ebooks/12519.

4. Mrs. F. L. Gillette. The Whitehouse Cookbook (1887), accessed via Project Gutenberg at
http://www.gutenberg.org/etext/13923.

5. Bordelon, Bruce. Lecture notes for HORT 414 at Purdue University. Accessed at
http://www.hort.purdue.edu/hort/coursesHORT414/Brambl el ecture.html on 10/5/2007.

Subnatted by Barones s Jeanme Marie Lacryods




Gossip and hits from Thomas Whitehart:
Inga won 1<t for her Cherry Fever Stout, and 2nd for her Irish Red Ale a8 GW W - in the
beer division

Shewon 1st for her Merlot Pyment, and | won 2nd for my Blood Orange Wildflower
Mead.- in the mead division

At Highland , shetook first for her Merlot Pymentin Meads, and | took 1st place in
Varieta s for my rose hibiscus soda.

At Ventura County fair, my Metheglin Orientdis, took first in Meads, and my
Capsicumel “Devils Breath Hot Pepper Mead” capsicume won 2nd place at V entura
county far...

Reports haveit that the “taste of Caid” was elbow to elbow, and very popularly attended
a GWW. The hot pepper mead was said to have been ahit.

Our own “Mad Jason” and his Lovely lady Elizabeth tied the knot Sept. 29th. Rev.
“True’ provided miniseria services, and Inga provided alot of fine mead. Jason had his
keg set up, Master Donal was there, and to say that there were many gallons of incredible
brews would betheunderstatement of theyear. M any of Jason’s friends contributed
many fine brews from the mundane brewers’ guilds down hisway. The couple were
beautiful, the setting (at Jason’sMom’s) was gorgeous with a most fantastic Koi Pond.

Sept. 1, Ingilborg Sgmundardottir, was officially made apprentice to Master D onal.
Shereceived a hand-tooled knot work green belt, under the supervision of the king and
gueen (who are both fans of her mead). L ater after dinner with Dreiburgen, Re nhardt
M edebreuer became M aster Dona’s apprenticeaswell. Now Alaisthe A chy, wife of
Reinhardt has a s ster!

And Upon Brewing and Weddings-

The“Honey-moon” comes from the tradition of brewing a specia batch of mead, to last
the newly wedded couple for alunar cycle Literally a “moon full of honey”

Bridal ( Bride-Ale) comesfrom thetradition of brewing aspecia batch of defor a
wedded couple Traditionally, thisale could not be taxed, so alot of it was brewed. There
were reports from England that this right was uhm...abused, and entire towns were found
to be blotto....




EX LIBRIS

Horernade Koot Beer Soda & Pop by Stephen Cressuell
BERN13: %1500 70529 Storer FuhRddang 194

Llak de Sairt Cermai

There's more to bewing thanbeers ard wines . Sods can
be aparbimalar challenge as well. Homemade Eoot BeerSoda £
Popby Stephen Cressorell 15 a decert starhing poirt when
begitmung to delve o this cor groap of bwewing . [t1s a noed
bag of iformation. Onone hand, My, Cressorell is defirutely
passlonate boathis pop. He inchides bos torical meipes,
enphasizes properbmewing teclruque ard has wonderfial 1deas for
sodas. On the othethand, the book 15 defirutely written for the East
Costmaterials. The meipes may call for wmimial meanivements
like "X mches long of fiesh dug sass afras, the thiclmess of a

FRight Noble Brewer's Guild of Caid

Membership — Subseription Form

Mame {Mundane)

Mame [SCA)

Address

E mail

Co you currenfly have a Harp Argent?

Branch, if any

Current Rank

Flease contact the Guild's SecretansExche guer
THLord Conal Q'Brnen at {lorddonali@yahoo.com)

far mailimg insfructions and dues information.

percll”. West Coasters can only say "Huh?. 5 assaffas comes in
stcks and notrmlelr” He 15 also corfizsed betoreenberp armomt
the plant and berzamet the essertial cil, daiming the plart 15
the flavorinz used in Earl Grev tea It 1s the cil, which s
detived fiom the bergamot orange which s the flaroring,
Despate 1t's drawh acks, 1t does have ment tobe inchided on
yaur bookshelf! histbe prepare to experiment |




The Dangerous Art... (by TT, 2007) e >,
(dedicated tothe big, the mad, and the furry.) Fs

Don't talk to me of shidd wals, or deadly trebuchets 11_,;
Of noble knights a charging with lances set to day “
The brewers art is deadlier, and comes at quite a cost

Y ou ought to see the wailing, when a batch it must be tossed

Thebottle bombs arelegendary, when shrapnd fillsthe air f_ Ty
Glassy shards are razor sharp, and fly most everywhere . @

Lucky you, ifit’s just one or two, and you sill retain your eyes @i
A chain reaction of bottled beer, can make a Magter fly!

Every bottle is anisland, unique unto itsdf,
And you have no idea when gifting it, if it went bad on the dhelf
When king and queen both take a sup, and curl into a bal

Food poisoning is most traditiond, asis the headsman’s call

To be a gentl e brewing judge, is to tempt the very faes

A gp from here, agp from there, and the privies do await

You'll push the floaties of f the top, and sip from tepid murk

And draw upon your vocabulary, while your lunch is going “splerk”

“T he bottle has too much arspace, a least | hopeit' sair-

The green cloud is somew hat off-putting, as isthe floating harr
Theflavorisremiscent of, new floorwax, and rotting weasd bile
| cannot read your brewing notes, were they written by a chil d?”

To lurk and research recipes, of braggots, meads and Kumis

To be arrested as apedophile for harvesing youthful sreaming piss.
To risk grea burnswith seaming vats. Of reeking boiling gran
Moving sloshing barrds, full carboys, and kegswill surdy stran

With rare, albino mat, and upside down wheat is mighty dear

Y our family cannot use the fridge cuz you' re laagering your beer

You lugged some bottles 400 miles, and the warband drank them dl for sure
They finished them of f when you were out of camp, and

“they were just as good as Coordl”

So put away your fdchion, your madu, or letha bow

The scariest of dl the trades, is they who make the beverage flow

Of beers and des, of meads and stouts, of cordidsthat take years to age
Of all the mightiest warriors, tis the brewers that must be Brave!



