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Homebrew /o oz

sonal recipes emulating Big Rock
brews. He'll promote mtcrcst
und offer qunlity nssistance to
increase homebrewers' skills and
host homebrow club meotings at
Big Rock. You can get more
information about this by con-
tacting Brew & Grow of Michi-
pon.
GETTING STARTED

.A basic homebrew kit at Mer-
‘chant’s Warchouse in Royal Oak

ty. There's only onc in Michigan
= the Detroit Brow Factory in
Eastpointe opened in January
this year. Qwner Sandy Harville
snid the cost to brew 8 cases of
22 ounce bottles averages $100.
The fee covers cost of all ingredi-
ents and use of equipment such
as kettles, bottlo washer and

tling apparatus. On-premise
brewer Pat Scanlon offers tech
suppon for 756 available recipes,
A state-of-the-art bottle sanitizer

ia $80. Tony R or Frank
Retel] offer assistance, With the
‘kit, you alse get a copy of “The
New Complete Joy of Homebrew-
ing” by Charlie Papazian, (Avon
Books, 1991), Papnzian is Presi-
dent of the Associntion of Brew-
ers. Both Jones and Retell
believe it iy the essential guide.
Here you can also pick up a free
copy of “Midwest Beer Notea”
that seems to include all the
brew news fit to print. Richard
Shepherd of The Red Wagon
Wine Shoppe in Rochester Hills
says kits sturt ot $43,

If you don’t want to buy start-
up equipment or use a kit, you
can use n brew on premise facili-

Make your own

Sce related story on Taste
front.

The fallowing are ingredients
with some parameters. You can
cbtnin directions for brewing at
o homebrew supply store or in a
homebrew book. Simply take
the recipes to the store and get
what you necd.
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and e counter pressure bottling
system are available.

Across the Detroit River in
Canada at the Westside Brew
Depot in Windsor, Ontario you
can brew aix cases of 340ml (12-
ounce) bottles for $65 U.S. Your
bottled batch can legally cross
the border duty free ns a “home-
brew.” If you're cost anolyzing,
don't forget to add the $2 ench
way bridge or tunnel toil and
you'll have to make this trip
twice,

“We have more than 100
recipes from light to dork beers,”
owner Tim Langlois explained.
“If a person has not brewed
before, but can tell us what type

at Birmingham’s Big Rock Chop
& Brew House gets its color and
flavor from caramel malt. Sweet
maltiness dominates shghtly
over a clean hop bitterness i in in

of beer they like best, wo can
asuggest n recipe imitating most
U.S., Canadian or European
brews, Czech Pilsner is the cur-
rent favorite and it comparea
well to Labatt's Blue, Staff
offera tech support to firat-
timers.”

If you don’t have your own bot-
tles, Langlois sells a case of
500m) bottles for $7.56 U.S., in
which case you'd make a total of
four cascs.

It takes about an hour and a
half to brew and another hour to
bottle, Your batch remains nt an
on-premise brew facility for two
weeks undergoing a seven to
nine-day fermentation and five
to aeven days of clarification and
stabilization monitored by stoff.
Then, it's ready to bottla. At
Waestside Brew Depot, it's BYO if
you want a keg and the brew will
be filtered and carbonated in
your keg.

SURF THE INTERNET

Cyberbrewers can find a
weaith of information on the
Internet. The American Home-
brewers Asaociation site at

http/ beertown. org has a home-
brewers shop, recipes and an
invaluable dictionary of equip-
ment and brewmaking terma,
At httpy/ www. bys. com, you're
at the homo of “Brew Your Own”
magazine. Sulscribing on lino
at $29.95 for 12 issucs is possible
or you can call (800) 900-7694.

Tha en-line table of contents lists
current features in the moga-
zine. Viewing back articles from
neration to yeast is possible,
There's n recipe exchange and
Mr. Wizard acting as a kind of
beer doctor.

Another connection-is the
Taste of the Great Lakes Confer-
ence at tho Bavarion Inn Lodge,
Frankenmuth, Friday, Oct. 31
and Saturday, Nov. 1. Friday's
Beer Feast costs $35 beforo the
last day of September and $40
after. Saturday's homcbrewer's
conference which includes funch
and dinner is $76 for Americon
Homcbrewers Association mem-
bers. For more information
phone Bibere Inc. (6517)652-9081
or E-mail bibereinc® aol.com To
join AHA, do it onlinc as directed
above or call (888) 822-6273.

specialty brew

tional Bitterncas Units and 40
SRM (celor).

BIG ROCK'S RAYMONDO EL
ROJA'S RED ALE

smooth, i
iced ale with the following param-
cters 1.035 original gravity,
1.010 finished gravity, 5 percent
alcoho! by volume, 13.5 Interna-
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1 packet Wyeast #1056

7 pounds Amber Malt Extract

3/4 pound Carame) 80
(Briess Malt) steeped

2 ounces Cascade 5.0 Alpha
Acld for a 60-minute ball.

Add 172 vunce at the beginning.
In last 10 minutes ndd 1/2 ounce
more. At the end of 60 minutes,
add the last 1 ounce,

Courtesy of Brewmaster Dean
Jones, Big Rock Chop and Brew
House, Birmingham.

In the tradition of a true pil-
sner, a stronger brewing hep
combined with an aromatic fin-
ishings hop gives this 4.5 percent
nleohal heer a well-balanced fla-
vor similar to Labatt's Blue,

BUST A NuT BROWN ALE
4 pounds Munton & Fison nut

brown ale kit

3 pounds light spray drled
malt extract

172 pound Belgian “Special
B~ crystal mait

1-1/2 ounce Wlllamette or
Cascade hops (for boil)

172 ounce Willamette hops
(for aroma)

1 teaspoon Gypsum {water
hardener, add to boll)

1 packet Wyeast {liquld)
#1098 8ritish

Put Belgian cryatal malt ina
muslin bag. Tic off and add to 1-
172 gallons of cold water. Bring to
o boil; remave muslin bag. Add
can of Munton & Fison dry malt
extract and 1-1/2 ounces hops.
Boil and stir for 45 minutes. Add
1/2 ounce finishing hops for last 1-
2 minutes of boil, Strain into
clean fermenter.

Courtesy of Brew & Grow of
Michigan, Livonia.
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If you're caring for an aging laved one,
don't miss chis important event.
Thursday, October 9, 1997,
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<hc‘\ the author of the popular book, fedtime Storfes for

6‘mu'u -ups. She's Geen a Licensed [’mfwiiun:ll Counselor
[ for 27 years. She's conducted hundreds of w orkshops and
seminars around the countgy. And now Dr. Sue Gallehugh
is coming to Southfield, to help you become a more creative

and ultimately more successful caregiver.

Join us for this specisl seminar. Seating Is {imlted, so make
:-, your eeservatlon carly, weekdays between 9 a.m.and 9 p.m.

Guest Speaker Dr., Sue Gallehugh

6:30 p.m. - 8:30 p.m. Seminar

Holiday Inn Southficld
26555 Telegraph Road
Souchfield, MU
G:00 p.m, Registration
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the Plymouth chili eook-off. The
winner will advance to the 1998
Michignn State Cook-Off at Five

Lakes Grill in 1998. The winner
of that cook-off ropresents Michi-
gan in the World Championship
Cook-Off in Reno, Nev,, which is
Oct. 3 this year. Tho Horns have
competed in the World Champi-
onship Cook-Off four times.

“The whola geal is to make a
great pot of chili,” suid Annifte.
“If you're hoppy with your chili,
that's all that matters.”

Couk-offs are also abaut hov-
ing fun and helping a good
cause. Plymouth's cook-off will
benefit the Make-A-Wish Foun.
dation of Michigan.

“It's fun to mingle with the
other chili cooks,” said Annette.

There’a atill time to entor the
chili cook-off. As of Sunday,
there were 25 cooks registerced,
Horn is hoping for 40.

Cooka follow International
Chili Society rules, which don't
allow beans or other fillers.

Diane Adamski of Redford
won't be competing in the Ply-
mouth Chili Cook-Off, but she
plans to attend Adamski com-
petes in about four cook-offs a
year to honor the memory of her
husband, the late Jim Adamski,
whao died in 1994,

“He was in the first Michigan
Chili Cook-Off in 1979," she snid.
“We won that, and went to the
World Cook-Off. After that we
gat the fever and started travel-
ing to compete in other cook-
offs.” The Adamskis went to the
World Championship Cnok-Off
fivo times.

Aftor years of answering ¢
question ~ “How do you mn
that chili?” - Adamski decided tn
share his sccret ingredients o d
created Adomski’a Original
Chili Starter in 1984.

“Ho went to a 8pico company
and gave them hia formula,” said
Dianc. “Then he could tel! people
who asked for his recipo to make

it themsolves, One jar (about 5.
1/2 ounces) is enaugh for six
pounds of meat. Thero's a simple
chili recipe on the jar. A lot'of
people put it on scrambled eggy,
tacos and stews.™

Georgia and Jim Wullor nl‘
Bloomfield Hills havo also mndu
the rounds at chili cook»o[
Georgia won the World Cook-
lost year and will be judging thm .
year. She and her huaband, Jim,
also judged the Michigan Stn(u
Chili Cook-Off at Five Lakes

Grill. .
When 1 asked Jim what his
favorite sources for chili scason-
ings were he told me - Pen-
deray’s, Jim Beaty, and Joe
Stewart. Ho even had the phohe
numbers memorized.

“] pass these on to whoovir
nsks,” he said. Thot's how chili
cooka are; they're generous peo-
ple. Beaty, who won tho 1988
World Cook-Off gets most of his
customers through word-of-
mouth, Ho offers a varioty of
spices for chili, pure ground chili
peppers, and a spice blend for
chili. i

Keely Wygonik is editor of the
Taste section for the Observer &
Eccentric Newspapers.
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kosher cook.”

In “Everyday Cooking for the
Jewish Home,” Holfman intro-
duces Ashkenazic (the old
Hebrew word for Germany) and
Sephardic (Hebrew for “Spain™)
culinary traditions,

“The chopped liver, blintzes,
and briskets typical of Ashke-
nazic cuisine come from the Jews
of Eastern and Central Europe.
Sephardic cooking was influ-
t‘md by popular Mediterrancan

“Jewish cooking is well rc:umt1
ed, versatile and healthy,” sai

Cancer & Moles
‘Wilnkles, Pigment & Sun Damaged Sin

Call (248) 354-1850 for

Advanced Care for Skin, Halr & Nall r'mb!um

i
Hofman. “The Mediterranedn
diet, which is 80 popular, focuses
on grains and vegetables,” )

She showsa readars how to
lower the fat and cut calories in
updated versions of old faverites,
and also offers an casy to under-
stand explanation for anyoric
who wants to know “What’s
Kosher?”

Great tasting dishes, made
with readily available foods,
which are not time-consuming to
make, and keep within the lads
of kashruth. I-think grandn)n
would approve.
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B Is surgery the best alternative?
B> What procedure is right for you?
B>  What results can be expected?

WEDNESDAYS 7-8:30 p.m.

AN INFORMATIVE SEMINAR SERIES
FOR ANYONE CONSIDERING

FACIAL COSMETIC SURGERY

OCTOBER 8:

“Reducing the Effects of Bags and Sags”...
Facelift and Eyelid Surgery
OCTOBER 15: “Improving Your Fucial Profilc”...
Nose Surgery, Chin and Check Augmcmnllon
OCTOBER 22: “Skin Rcjuvenatlon”...Laser Abrasion, Chemlcal Pecls, Non-Surglcal
Alternatives .
“Laser Hair

1"...New Te

of U d Hair

OCTOBER 29: “Body Contouring”...Dr. Herman Houin on Tummy Tucks, Liposuction,
Breast Reductlon and Augmentation

This serles Is sponsored by Jeffrey J. Colton, M.D., FACS, 31350 Tclegraph Rd.,
Bingham Farms, speclafist in Faclal Cosmetlc Surgery and certlfied by the American
Board of Faclal Plastlc and Reconstructlve Surgery. There Is no registration fce.

Plcasc call (248) 642-1770 for rescrvation.
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