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be pressurized with C02, and it should not be served using C02
top pressure.' Currently about 90 of Britain's 160 breweries
produce this type of traditional beer."

Last summer a friend of the Amateur Brewer traveled to
England, and attended The Great British Beer Festival, spon
sored by CAMRA. There were 67-booths in the large convention
hall, and each served a different (or several different)
traditional brew(s). One paid 80p (about $1.50) at the gate,
and received a glass Hpint"(UK-pt = 20-oz), and then the person
was free to wander at will sampling the various offerings at
^Op/pint. Think of it—67 booths, 67-pints!! On the way out,
you could (if you wished) turn in the glass for a 4-Op refund!
In this country, if ever such a thing could happen, you KNOW
the stuff would be served in paper cups.

Seattle WA—Nickel beer anyone? The Breadline, a Pioneer
Square restaurant offers 5£ beer! The glass is very small,
but the price is a nickel. Another Seattle tavern offers a
6-oz 100 beer at the other end of downtown Seattle, near the
Pike Street Market! Irene!s Tavern on Pine St near first.

Davis CA—The University of California—Davis recently took
a good lock at brewing and decided to add brewing to its list
of fermentable productions. The Food Technology Department's
Malting and Brewing Science class hopes to do for brewing what
Cal-Davis has done for winemaking (or is it that they want to
do to brewing what UCD did to tomatoes—hopefully the former).
According to a recent Time article (Apr 10)the poor little
apprentice Brewmeisters are not allowed to drink their own brew
—taste, but no swallow—what kind of an education is that?
AB, visiting there,had a hard time swallowing that story. The
head of the course, Dr. Michael Lewis, from England, has been
very helpful to the homebrewers of California, very commendable.

READER QUESTIONS:
(Please enclose a stamped self-addressed envelope if you wish
A DIRECT ANSWER 20 YOUR QUESTION. PLEASE ASK ONLY ONE QUESTION.
AND ALLOW PLENTY OF TIME. Sometimes I am quite overwhelmed
with the questions people ask).

Ken Grossman, the Home Brew Shop. Chico CA takes me to task
in a variety of ways, and they correspond to some criticism
of the same nature by John Dunphy of the Winemaker Shop.
Hudson, NH. Both of these gentlemen dispute my directions for
using Crystal malt both in my book and on these pages. I
recommend a modified mashing procedure which involves steeping
the crushed grains in water for about an hour at 158F(70C).
Crystal or Caramel malt is barley which has been malted, then
while moist, has been raised to mashing temperature to con
vert starches, before being dried and kilned. Other malts of
this genera are Amber malt, Cara-pils, dextrin malt and black
malt. Messers Dunphy and Grossman say these malts may be
added direct to the kettle without prior steeping, and Mr.
Grossman says he has been doing just that for a long time,
and his beer has always been fine.
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It is true that you may add these malts direct to the
kettle, since their sugars have been converted and are read
ily available, so why go to the extra trouble to steep them
for an hour at 158F? Well as far as the exact temperature
is concerned, anywhere from 130-170F(5^-77C) would be adequate,
the 158F is for the regular malted barley called for in some
of my recipes. In the interest of brevity I merely listed
the one temperature range. I will make that change in future
recipes and articles (see Bock Beer recipe,p 3). The real
issue here is whether you should or can add these malts
direct to the kettle and boil them with the beer wort. Yes,
you max do this, and the boiling process will extract the sugar,
but the wort boil will add certain tannic and phenolic comp
ound3 to the beer, which can (but may not) alter the taste
and quality, including clarity, of the final product. For
this reason I do not recommend adding these malts in that
manner. The exception, as I have mentioned elsewhere, is
black patent malt, which is a crystal malt which has been
kiin!V0 °vef ^°F(226C). Black malt is not ground, and is
added to the kettle during the last 30-minutes of boil, for
the express purpose of adding the above mentioned tannins,
phenols, and above all deep rich color. If you are using very
b2aft4?,-UE-S (U^?3" ZuZi 2°°-S7n) of crvstal malts therl wouldbe little harm adding that to the kettle for the last 15 -20-min.
In the case of hop flavored malt extract beers, such dextrin
SSStT? X 6d *? fe ke?tle f°r the ^ort boil we call for.™i£ +iV I ?fS5 of decoction mashes breweries do not add any
malts to be boiled. Why should we take a chance?

**»

PUBLICATIONS AVAILABLE, from TH£ AMATEUR BREMER INFORMATION S^RVTCE
P.O.Box 5^6, Portland OR 97207 TsOI^SiTiSti
These prices include postage and shipping.
Quantity prices and wholesale, please write for price lists.
BOOKS

Eckhardt. F., NEW FOURTH SPITJOW, A Treatise on Lager Beers. 1977 Illus.
iJPP $2.10
Amateur Brewer back issues.
Si ABC's Beermaking, Water, other info ,. *i ne
JZ. ABC's Barley 4 Malt I recipes, etc 1 en
«. ABC's Malt II, Jubilee Ales, etc 1 en
. Special Hoi Issue, 24pp \\ ^'i,

MISCELANEOUS PAPERS by Fred Sckhardt

\' l^!1Proo!dufe:"*;; TEMPORARILY out of print2. Supplement, A. treatise on Lager Beers, an Outline of advanced
Beermaking procedures, 1972, revisedl976. l^pp....!.?:.?_? !0.80
3. Mashing, fox l&e. North American Home Brewer.. .... 1 00
*• AS fiSSlAns of Winemaking Pra^H,^. for the Hobs Wlnemak«r. '
9pp Ditto repro, used in Portland Coam Col^cTasses... ^^7 ' 0 -,«•
5. An Outline of Procedures for making Champagne at Home
6pp Ditto repro, used in Portland Comm Coll classes 0 SS
6. £42£ Toting !M Evaluation, for ihe. Amateur, a guide for judg<Ag
beer the connoisseur or dilitant as well as competition U»».. 1.00
SMfiE UBgfflBg Professionally produced and narrated by Fred Eckhardt.
1. BSS la Make. Good Beer at Home. 40-slides. 20 min. tape lecture on
~!!f^"%-,C0mpi0t! 8tfP-by-»*«P °n «>aking simple beer, boiling wort,
racking, flow charts, brewery photos, etc. For use with Treatise.

«.fi85Mfl+*H,r^ttPg Techniques, 60-slldos, 35-min tape lecture on
cassette, student guides (5-copies). Advanced procedures for ale and

p„oftof:rantrf^w^har1."i^cf0r ^ ^^ ^^ *-*•"«-"
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AMATEUR 3REWER 1977 INDEX Issues No. 1 through No. 4.

3EER CLUB NEWS 1111*.* 2(26,3(44
Bibliography (water)1;12, (hODs)4(70
BOOK REVIEWS

Burch, Quality Brewing 1j1^-
Liue, Big Booic of 3eer 2i26

Bottles 3744
BREWING INDUSTRY NEWS 1)13. 2,26

3>45
Burch, 3yron 1i14
Coe, Lee 1(13, 2;IPC**, 4(IFC,
articlei "About Hop Pellets" 4t65

Dunphy, John 4,IFC
article "The Practical Use of

Fresh Hoos" 4163
EQUIPMENT 111
Health Benefits (of beer) 2jIFC

INGREDIENTS

Barley 2,17
Hop Extract 4169
Hop Flavored Malt ext 4|60

1|4
Hop Pellets 4(63, 4;65
Hop varieties 1

Ale Hops
Aromatic
Bittering
Imported
Tables of values

Hops,
Hops,
Hops,
Hops, resins
Hops, use of

about 1(3, 4(49,
Bibliography
History

4(51
4(58

Table of rates

Hops, where grown
Hops, where to buy (Hop

Directory) 4

Malt Varieties

Malting Procedure
2>30, 3i33

Water 1(8
Water, Bibliography
Water Hardness, table
Water Treatment

'Wheat Malt

Yeast

4(55
4(53
4(53
4(54
4(56

4(58
4(70
4(49
. 52
, 63
4,61
4,49

(69-72

3134
2(17

,lil5
1(12

1(9
1(8

3(35
2(21

NEWS OF INTEREST 1,17, 2(26
3(45

* Issue No. 1, page 14
** Issue No. 2, Inside Front Cover
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PROCEDURE

Dry Hopping 2(24,25
X «4|IBC,

Ferment

ale 2(22,24
commonbeer 2(21

lager 2123,31
primary 2(21

3(39
refrigerator lager

2;23
secondary

3(40
skimming
steam beer

Finishing
bottle pressures

(table) 3(41
bottling 3(43
fining 2125
icrausening 3)46

Preparing the wort
1(2
boiling 1,3, 3,39,

4,62
Hop Bitterness Units

4(59,(table)4(6l-2
Hop break 4;62
Mashing 1(2, 2(31,

3(38

RECIPES

All malt Pilsner style
1(7

American Brown Ale 2(20
Pennsylvania Swankev

2,29
Queen Elizabeth I Jubilee

Ale 3(36
Sake 2,29
Wooden Casks 2,32

2(22

3(48
2(23

•i

(continued from inside the front cover)
Lee Coe. our Grand Old Western Don Quixote was into it up to his

pars with the Infernal Revenue people in Washington, and they are just
IX Lra-nosed as ever (It's too bad proposition #13 doesn't apply tothose #*i*riu Lee reports that there is now avery.good chance tnat
a different till will be introduced in the Senate, which will be more to
our liking. Some of you will receive a petition to get signatures, andwe hopf that you'll write your Senator. Otherwise it's registration like
common criminals, and 30-gallon limitations for all of us. OH-THE-AGONY.

In addition to meeting a lot of nice people from the HWM- *e ^d
the good fortune to meet with a number of California's Finest (Home Brew-
Irl that is), and guzzling no small amount of their beer. Jim Weathers,
the'g niafh^uSine Factory. San Leandro) bad to drive us out at mid
night Such carryings on—By Burch made a big batch of really fine beer,
and Lee Redelivered up awhole keg! But that's not all. each of those
fine Home Brewers brought far moreof his product than I'd ever part with,
anS agood "me was had by all (I think). Reminds-me of the time I judged
80- home made wines at a wine judging a few years ago. Speaking of oeer
clubs, I am told there are clubs forming now in Albuquerque NM, and
Cleveland Ohio.

It is time for many of you to renew your subscriptions, so let's
have that loot before August 1, when we raise the rate oy 750 or so. 4e
«e going to try to keep AB #2, #3. &#* in s*°=k at prices listed on
P20 ($1.50 and $1.75 for fflV . A3#l will be allowed to die naturally,
and then we'll re-publish the two main articles (ABC's part I, and Water)
in aSample issue" for those inquiring about the magazine. You may
find a given issue "out of print" at any one time, but we 11 re-print,
so there'll be no real proolem.

One last thing, our Continental Bock Beer recipe No. 3. for an
all-grain beer, had to be left out due to lack of space. If you want
a copy send a stamped self addressed envelope requesting it, and we 11
send you a zerox of same.

***

SUBSCRIPTION Information
*New rates after Aug 1, 1978, add 75t U.S.& Can.

Over-the-counter price, single issue $1.50
Four issues $5.00* (Canada $5»50*)
Other Countries by air post only.
England and Europe $9^00
Elsewhere $11.00 If you live outside US
and Canada, please use International Money

#**

Please enter my subscription to start with
Amateur Brewer No. 6. I enclose

Name

Address.

City. State ZIP

Please add $1 if you wish us to bill you.

AMATEUR BREWER

POBox 5^T~
Portland OR 97207 USA

Order.
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