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detailed the current plans and upgrades including

$ % & the new fermenters currently en route. Fortunately
( ) * + for Elliot, the treasury was a little short of the
We will be tasting your 6 bottles of homebrew or asking price for the current ones. John then sbowe
collecting $5 from you to order some of Nelliessfin ~ Us the canning line and detailed the operation,
beer. All this is happening at 7:30 PM Durty including how the cans aren’t sanitized prior to
Nellies in Palatine. filling. Note to club, you may want to give Jim

' Holbach’s brews a good sniff first going forward as

3 he seemed in favor of this time saving tactic.
Saturday, November-5Club Brew-in, Elliot Lastly, John shared many of the “short pours” of
Hamilton’s, Daybreak Hop Slayer, Pumpkin Ale, and Jack Stout they had

saved in the back, and | think the meeting would
have continued and concluded there if John Guilfoll
hadn’t directed us back upstairs.

Tuesday, November 8 — Monthly meeting, Durty
Nellies, 7:30 PM

Saturday November 18- Pub Crawl, Milwaukee Two guests were introduced. Georgina is an avid

November TBD — Club Wort Book Club — The brew enthusiast whose mother has been brewing as
Man With the Golden Arm, John Guilfoil long as she can remember, and will likely attend a
Residence. future meeting as well. Matt has been brewing for a

number of years but has stalled of late, and thinks

0
Yo we might be the kick start to get going again.
_ , _ _ Paul Lange announced the new date for the
This month’s meeting featured a road trip to the Milwaukee Pub Crawl is Saturday, Novembe!'19
lovely Onion Pub in Lake Barrington. We began Cost is $35 and payable to Larry Steffens; if the b

with a tour of the brewery led by John Krainz, one fills, there will be a $5 refund.

of the founding family of the establishment. John
John next asked for volunteers to arrange the

Christmas party. Mike Kolbuk and Brad Griffin

|

John announced the merchandising committee

October Meeting Notes woulo_l soon be clearing the_shelves of existing Club
o Wort items at deep, deep discounts to make way for
Club Wort Pienic the exciting new items expected to arrive soon.

How to brew beer in a coffee maker....
Picnic Photos

# Sept Meeting Photos
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While Mother Nature took her best shot at making
the day a washout, the faithful members of Club
Wort would not be denied their picnic! Thanks to
some tents from Elliot and the hosts we were
ensured a little shelter from any remaining storms.
The day featured a very tasty array of foods from
the members as well as the exceptional main course
of pulled pork prepared by our hosts, the Proctors.
Of course, there was a fantastic selection of bers
savor along our noshing. The club provided 5 kegs
(including one donated, and one club brew) and
many members shared both selections from their
cellars as well as excellent craft beers. The
attendance was outstanding with many members
coming and going throughout the day, and even a
few returning after other events. The party
continued well into the evening in the fabulous
Proctor Pub. Thanks again to our hosts for the
exceptional hospitality and sharing their home with
us, and of course all the club members who
contributed in a variety of ways to make it a
memorable day! Photos follow at the end.
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The pub crawl has been rescheduled for November
19, 2011. The current list of options (still being
narrowed) is:
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Stubby’s Pub & Grub
Attebury’s Pub

Sugar Maple/Café Centraal
Pabst Best Place

Bomb Shelter

Milwaukee Ale House
Uncle Mike's

As of this writing we were still short the minimum
number of members needed to secure the bus, so if
you're interested please contact Paul Lange
immediately! Payment is to go to Larry Steffens.
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Contributed by Jim Thommes

Original article: http://tinyurl.com/4xothmt

Beer brewing is as much an art as a science.
Finding the right blend of delicate grains, hops,
malt, adding just the right flavoring agents, bali
for exactly enough time to release the tannins,
starches, humic acids from you wort, these are all
skills that take a lifetime to master. Perfect beer
meticulously planned and carefully crafted.

Screw that.

You're six days into a 2 month expedition, and if
you were lucky enough to not be on a dry ship, it's
de factodry by now anyway. You're eying the
ethanol stores, the crew is eying each other, ind a
hell will break loose if y’all don’t get some sweet
water soon. This is no time for artistry.

This is not, as a rule, a terribly good beer (thgug
with a good brewmaster on board, it can be). Tis i
a beer to pass the time. | can guarantee thauif yo
are careful, it will be at least as good as theaphst
commercial alternative.

Materials

The tools you need are simple: an electric drip
coffee maker with hot plate, a coffee filter, 2ited
sample jars, 2 handkerchiefs, 2 rubber bands, and a
source of clean (preferably R/O) water.

You'll have to be more creative with your
ingredients. What you need are some sort of grain,
some malt, and, if possible, something that can act
as a clarifying and hopping agent. You need a
simple grain to release the tannins, starches, and
enzymes. The best bet is common cereals — Raisin
Bran, Cracked Wheat, Kashi, whatever you can



find. The fruit and nuts will add flavor, but aretn
important.

Malt is tricky, and sometimes gross. In my
experience, the best you can hope for is vegemite,
marmite, or some other yeast extract. If you have
chocolate malt balls or some other malt based
candy, those can be ground up and used as well.

The hops are the hardest, and you may have to
forgo their goodness. Alfalfa or some other green
roughage may work, but a clever biologist will
bring their own hops on board.

Finally, you'll need to find some yeast. Most ships
will have bakers’ yeast. If you're very lucky they
might have brewers’ yeast.

Methods

Sanitation is key. If you have an autoclave, siil
your tools ahead of time. Otherwise, wash
everything with an iodine solution or, if there au@
other options, ethanol. Contamination is your
enemy. Everything must be clean.

1. Grind up your ‘grains’ (but not so much that it
becomes powder).

2. Place your ‘grains’ in coffee pot (not the filter
basket, the carafe).

3. Run 2 cups of clean water through coffee maker

and let it sit on the hot plate for an hour. This
releases all the good chemicals from you
‘grains’ and creates a fluid called wort.

4. Strain the wort through the coffee filter and
place the filter full of ‘grain’ into the filter
basket. Add the ‘malt’ to the filter basket. Pour
the strained liquid back into coffee maker and
add 1 cup of water.

5. Run the wort through the coffee maker 5 times,
each time adding 1 cup of water.

6. Pour the wort into the saucepan and boil for 45
minutes. Two minutes before boiling is done,
add the hops.

7. Carefully pour the wort into the canning jars.

8. Let the wort cool to between 60 and 70 F. Once
it is cool enough to touch the outside of the jars
without burning, pitched the Bakers’ Yeast into
the mixture.

9. Seal jar with a handkerchief and rubber band
over the mouth.

10. Store in a cool, dark place where it will not be
disturbed for a week.

Results

A cool, smooth brew, flavored with whatever you
found. It may be very bad, it may be good. It Jo#
beer.

Conclusion

You are now the most popular person on the boat.
Enjoy.

Please note — these methods can be adapted to any
lab or field work that demands it. The modestly
sized oceanographic research vessel is not
mandatory.

Southern Fried Science in no way endorses the
consumption or manufacture of alcoholic beverages
on dry or alchohol free research vessels, nor do we
condone the manufacture of beer by the underage.
Drink responsibly or don’t drink at all.

~Southern Fried Scientist

Note the style guideline numbers (and lettersy afte
each beer. You can check at
www.homebrewersassociation.dayget the style
info.

November 2011 — Hefeweizen (15)
January 2012 — Dark Lagers (4)
March 2012 — Stout (13)

May 2012 — Scottish and Irish Ale (9)
August 2012 — Porter (12)

Got something you don’t want/need anymore? List
it here for sale or trade! Got something you're
looking to add? Post a notice here!
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