
Now 
 

 

 

EXTRA! EXTRA! READ ALL ABOUT IT!
 

The  

President’s  

Corner    
I want to thank Monk and his wife for hosting the 

annual Fish Memorial Sausage Fest and 

BrewOff.  This event was well attended and a good 

time was had by all.  Will and his team of grunts 

did a great job with the Rye Pale Ale.  Many thanks 

to all the others that helped put this on.  Events like 

this don't happen unless club members step up to 

make it happen.  Looking ahead, Neil will be 

organizing some BrewOffs in April and May.  

Check the calendar in the regular April issue.  Then 

in May we will do the CCH Crawfish Boil.  I look 

forward to seeing you at some of these events. 

Prosit!  

Ryan Casteix 

 

  
 

 

PLEASE NOTE•••••••••••••••• 
Submission deadline for articles, photographs, 

columns, diatribes, et.al. is the 21st of the month.  

Anything that arrives after that will be held for the 

following month. 
 

The Hopline will be sent out on or near the 25th of 

each month.  This will members time to plan for 

notices about the upcoming meeting or dates close it.    
 

What you submit, will be formatted only.   Please use 

spell check and consider the grammatical changes 

suggested by your word processor.  Some of them are so 

ridiculous!  
 

SUBMIT TO:  dogearbrewing@hotmail.com.   

SUBJECT LINE:  HOPLINE      Thanks.  Carol 

•••••••••••••••••••••••••••••• 

 
Thought for the day… 

To live is so startling it leaves little time for 
anything else.  Emily Dickenson 
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Hello all! Last chance to get rid of  

all those beads and give them to  

St. Michael special school! Thanks 

for your generosity at last meeting.  

I look forward to filling the back  

of my car up again.     
 



Now 
 

 

 

       

    The  

    President’s              

    Corner 
 

 

❖❖❖❖❖❖❖❖❖❖❖❖ 
 

IT’S JUST HOMEBREW . . . 

What Could Go Wrong? 
We’ve all had mishaps on brew day which may 

have caused us grief at the time but in looking back, 

we can take pride in surviving the ordeal.  
 

Reported by “Brewer X”  
 

“I brewed a batch of Wit after reading an article 

which said there’s no need to use Irish Moss because 

it’s supposed to be cloudy anyway.  It made perfect 

sense to me so I didn’t add any to the boil.  Once the 

beer was done, I kegged it.  It looked “chunky” and 

reminded me of the composition rubber used for 

car-pet backing.  It smelled good, tasted good, but 

looked so bad I didn’t want to drink it at all.  I 

filtered it of having to drink it in the dark.”  
 

Short anecdotes of such personal terror, surprise, or defeat 

should be valued as instructional as well as amusing to the 

sadistic side of our fellow club members.  If you have a 

short story for Brewer X to report, please send it to 

mickey.61@cox.net.  You can remain anonymous to avert 

needling by your fellow brewers.  

BECK’S BEER IS IMPORTED  

FROM ST. LOUIS, MO. 
 

For more than 225 years, there has been a Beck’s 

brewery in Bremen.  The beer we know has been 

brewed with spring barley from Southern England, 

crystal water from the ‘Rotenburger Rinne’, and 

Hallertau hops from Southern Germany.  Now, this 

famous Pilsener style lager is brewed from Amer-

ican barley, American hops, and genuine Missouri 

well water.  “How can that be?” you might ask. 
 

In 2012, AB-Inbev started brewing Beck’s Beer in 

St. Louis, Mo. at the Anheuser-Busch brewery.  

They did it to slash costs and increase profit 

margins.  No-body seems able to tell the difference 

between the old German brewed Beck’s and the 

new Missouri brewed Beck’s.  That would indicate 

that either the regular Beck’s drinker has not the 

ability to tell the difference in what he drinks or 

that the brewers at Anheuser-Busch in St. Louis 

are true craftsmen.  My thoughts seem to lean 

toward the latter. 

European Label                    New US Label 
 

If you buy any commercial beer, check the labels 

from time to time.  You might be surprised where 

and by whom that beer is being brewed!  
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Vice President: Michael Malley 
Treasurer: Dan Rodbell 
Secretary: Hector Meier 
Quartermaster: Sam Grooms 
BrewOff Coordinator: Neil Barnett 
Webmasters: Gerald Lester, Mark Seiffert 

 Hopline Editor: Carol Rice 
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BRING YOUR FRIENDS! 
Our meetings are usually held on the first 

      Wednesday of the month, beginning at 7:00pm at: 

 

            The Deutsches Haus 
       1023 Ridgewood Street, 

        Metairie Louisiana 
 

Please support the Haus by purchasing  

at least one beer at the bar. 

 

••PLEASE SUBMIT ARTICLES•• 

Submission deadline:  21st of the month.  Anything 

that arrives after that will be held for the next month. 
 

What you submit, will be formatted only.   Please use 

spell check and consider the grammatical 

changes suggested by your word processor.  Some of 

them are so ridiculous!  
 

SUBMIT TO:  dogearbrewing@hotmail.com.   

SUBJECT LINE:  HOPLINE      Thanks.  Carol 

•••••••••••••••••••••••••••••• 

 
$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$ 

...now, about your dues. 
Only $30 for a year of fun and frolic, payable to 

Treasurer Dan Rodbell, by check (made out to CCH), 

credit card, PayPal (to mcharbo@tulane.edu) or with 

that quaint stuff from another era – CA$H. 
 

MEMBERSHIP BENEFITS:   

• The aforesaid fun and frolic, etc.  

• Participation in our BrewOffs. See page 5. You do 

not have to have ANY brewing experience. 

BrewOffs give participants hands-on experience.  

Other members come to socialize.   Wort is $25.  

Lunch is $10. 

• Participation in our annual sausage making day 

in March - this year on the 18th. 

• First shot at a place on the bus for our pub crawls, 

brewery tours, and other adventures we concoct. 

• Members price tickets for our events, when 

appropriate. 

• Free Christmas Party.  Guests tickets are $10. 

$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$  

A bit of history… 

BEER SOUP: THE BREAKFAST  

OF EARLY MODERN RULERS 
By Molly Taylor-Poleskey   

As a young ruler, Prince Friedrich Wilhelm, the 

Elector of Brandenburg-Prussia began each morning with 

a beer soup. He then dutifully locked himself away and 

attended to the day’s business until the midday meal.  

This simple anecdote is recounted by almost every 

biographer of Friedrich Wilhelm. I was intrigued by 

the historiographic implications of this (what did 

biographers think it reflected about the ruler that he 

consumed this rather modest fare?). Beyond this, 

though, I became curious: what actually was beer 

soup? And, what it might have been like to start 

every day with it? 

Engraving from title page of 1604 edition of the 

Marx Rumpolt cookbook. 

Although foreign to contemporary German 

cuisine, beer soup was very common in central 

Europe in the medieval and early modern period. As 

such common fare, it had a wide number of 

permutations. The most basic definition of beer soup 

is a “soup of brown (probably dark) beer, cream, fat 

and flour or egg yolk.”1  Other recipes called for 

slightly different ingredients such as costly spices, or 

onions and cheese to make a more substantial soup 

to accompany a roast. 

After reading about various beer soups in 

early modern cookbooks, though, I still could not 

wrap my head around what a beer soup was. So, 

there was only one thing to do: perform 

“experiential research” and try beer soup for 

myself. 

http://recipes.hypotheses.org/1410#_ftn1
https://f.hypotheses.org/wp-content/blogs.dir/866/files/2013/05/Rumpolt.TitlePage.16041.jpg
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The Experiment 

My friends Steve and Noria enthusiastically  

agreed to join the experience. We gathered at my 

apartment one Saturday afternoon (we couldn’t  

bring ourselves to perform the experiment first 

thing in the morning) and decided to attempt two 

versions of the recipe. We selected the recipes for  

their clarity and because they used a representative 

mix of commonly-mentioned ingredients. 
 

Our first recipe was inspired by a recipe in an 

eighteenth-century encyclopedia for “a really good 

beer soup.”2    We 

translated it thus: 

1 Bottle of dark beer 

Sweet cream 

Three egg yolks3 

Mace 

 3 ½ Tbs. Butter4 

 Raisins5 

Thoroughly stir mixture, boil it and serve with 

toast. 
 

The result? “Repulsive,” said Steve, “I don’t want 

to eat it.” I had to agree, the egg-drop soup 

consistency combined with the taste of day-old beer 

was nauseating.  Noria had a more descriptive 

response: “it’s weird that it tastes sweet; I would 

have never guessed it since it smells like feet.” The 

toast was indeed the highlight of that attempt. 
 

The second attempt was, thankfully, slightly 

more palatable. For this, we used the following 

recipe from the 1604 edition of Marx Rumpolt’s 

cookbook: 

1 Bottle of white beer (we used Erdinger Weißbier) 

Cloves 

3 ½ Tbs. butter 

2 slices of rye bread cut into small chunks 

Salt to taste 

Combine beer, cloves and butter. Heat in a pot, 

but don’t let it boil. When it’s ready, add bread and 

salt and this makes a tasty soup. 
 

Although this attempt was not completely 

successful, we all agreed that it was much 

better than the first. Perhaps with fewer cloves 

and less salt, it was conceivable that someone 

(other than us) might enjoy this soup. 
 

Reflection 

In following these recipes, I did not presume to 

recreate the experience of an early modern diner. The 

gulf between our 

palates, ingredients, 

cooking tools and 

methods is just too 

wide. But there’s no 

doubt that the 

exercise helped me 

realize some things 

about the habits and 

tastes of the people I 

study. For example, beer soup was more a hearty 

drink than a soup that might constitute a meal. This 

fits with the description of daily habits from an early 

eighteenth-century court advice manual, which 

described beer and bread for Früh=Trunk, or “early 

drink” (instead of using the word for breakfast, 

 Frühstück). The records of daily food distribution 

at the Berlin residence also only refer to two meals: 

the midday and evening meals. The elector’s beer 

soup, then, was more likely meant as a restora-

tive broth. Other absolutist rulers, such as King 

Charles II of England, are known to have drunk such 

a restorative during their morning levée when they 

were ceremoniously washed and dressed. 
 

The practical application of the recipes made me 

pay much closer attention to the details of the 

instructions than if had I just read them. I could not 

follow the author’s instructions to the letter. In the 

end, I had to make decisions about what modern 

ingredients to substitute for early modern ones, such 

as whipping cream with sugar for sweet cream. Most 

likely, my Calphalon pot over an electric burner also 

produced different results than an iron kettle or a 

raised hearth. 

 But, even Rumpolt allowed some room for 

improvisation: “each cook prepares food as he 

pleases … in my opinion, there are no absolute rules 

in cooking, otherwise it would be impossible.”  
 

 
 

 

 

“a really good beer soup” 

http://recipes.hypotheses.org/1410#_ftn3
http://recipes.hypotheses.org/1410#_ftn4
http://recipes.hypotheses.org/1410#_ftn5
http://en.wikipedia.org/wiki/Lev%C3%A9e_(ceremony)#Britain
https://f.hypotheses.org/wp-content/blogs.dir/866/files/2013/05/P4270201.jpg
https://f.hypotheses.org/wp-content/blogs.dir/866/files/2013/05/P4270215.jpg
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BrewOff News and Such  -  BrewOff WTF? 
 Hi, I'm Neil, your Director Undertaking Massive Brewing Operations (DUMBO). For those of you new to 

the club, or if you just have not been paying attention, I will describe what our Club BrewOffs are all about.

 Our Club has a storage container located on the Deutsches Haus property.  It houses our beer serving 

equipment, along with our 50-gallon brewing system. About ten times a year, we move the gear to different 

locations, and make a big batch of beer. These events are part educational, part social, and part constructive. 

The 10 people who sign up as brewers, all bring home five gallons of wort, that's the constructive part. Guest 

are also welcome, which is the social aspect. For those new to whole grain brewing, or who are just learning 

about our equipment, we will instruct and educate.
 

The 10 brewing positions are:  
 

 1.  Host:  The person whose house we are using.  

They will supply coffee, water and beer for the 

event. The Host should have a level area for us to 

brew in which also has access to a water facet and 

electricity. They will coordinate with the Chef, 

Brewmaster and equipment movers.   
 

  2.  Brewmaster:  The man or woman with the plan. 

It is their job to come up with a recipe, buy 

ingredients, and decide on the brewing program. 

They will be in complete control of the entire 

brewing operation and will instruct, and organize 

the Grunts and helpers during the setup, mashing, 

boiling, run off, clean up, and breakdown of the 

event.   
 

  3.  Chef:  The Chef supplies, cooks, and serves the 

food at the event.   
 

  4 and 5.  Equipment movers:  These two people  

are responsible for getting the equipment to and 

from the event.  In most cases, we try to move the 

gear a day or two before. This makes it easier to get 

a good start at 8 AM. After the event, they will load 

the gear back up and take it back to the storage 

container. Equipment movers must have their own 

truck, van, or trailer to move the gear. They can also 

come late to the event since they moved the gear the 

day before. 
 

  6 thru 10.  Grunts:  These five good folks are the 

muscle of the operation. They work under the 

direction of the Brewmaster and Host to set up the 

equipment, brew the beer, clean the gear, and help 

breakdown the gear.  
 

 

A few important things to keep in mind:  
 

 1. Do your best to try to stay within your budget. 

The Brewmaster will have $250.00 to buy 

ingredients. If the malt and grain bill is low, it may 

be possible to supply dry yeast for the event. The 

Chef will have $100 for the Wort participants and 

another $10 each for the Guest and Alternates. I will 

coordinate with you to let know how many people 

will be there. Again, try to stay within budget.  
 

2. Make sure all the equipment comes back to the 

storage unit clean, and in working condition. If there 

are any problems with the gear, or anything breaks, 

let me know as soon as possible so we can address it 

before the next BrewOff.   
  

3. All brewers will need to bring a 5-gallon 

fermenter and yeast, unless the Brewmaster tells 

you he will supply the yeast. When the Brewmaster 

gives the word, you will pick numbers to decide the 

order of wort units.  
   

4. The Host and Brewmaster will work with the 

Equipment Movers to make sure all the gear is clean 

and nothing is left behind.   

   

5. All Brewers are expected to work.   
 

6. The Host’s and Brewmaster's word is Law.  
 

7. These are Homebrewing events and homebrew 

should be available at these events if possible. If not, 

the host can buy some beer and submit the receipt.  
 

To sign up for any event, or if you have questions, 

see me at a meeting or email me at 

neilwbarnett@yahoo.com.

As always, I'm your  Director Undertaking Massive Brewing Operations, take care and keep brewing. 
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                            2017 BrewOff Schedule (Subject to Change) 
Wort participants must bring their own 5-gallon fermenter, and yeast. Guests and Alternates are encouraged 
to sign up and join in the fun.  If you are interested, email me at neilwbarnett@yahoo.com or sign up at the 
meetings.  Standard Wort: $25.00 Standard Lunch: $10.00  
 

 DATE  STYLE  HOST  LOCATION  BREWMASTER 
                        

    04/15 Pilsner  Greg Hackenberg 3422 Annunciation St, New Orleans                                                   .  

 05/13  Katie Luther's    

  totally historic Ale John Foley  6386 Canal Blvd, New Orleans  The Diet of Brewers      .  

 06/24  Lime Agave Saison Neil Barnett  

  *Brewing in a Bathing Suit 5636 Hawthorne Pl, New Orleans Neil Barnett                     .  

 08/12 California Common                                                                                                                                                                  .  

 09/23  Belgian Blond                                                                                                                                                                             .  

 10/28  Christmas Ale  Urban South  1645 Tchoupitoulas St, New Orleans           Mike Malley                   .  

 11/11  Scotch Ale                                                                                                                                                                                   . 

Monk Dauenhauer’s  Sausage Stuffing and Brew Off  3/18/2017 
Will Thompson, Brewmaster 

Here’s Rye in your Eye IPA  53 gallons 
 

Target O.G.: 1.065         Plato: 15.88 

Target SRM: 17.90             EBC: 35.27 
 

GRAIN BILL:  128.0 lbs    

Type                        EXT          °Lov         Lbs  

2-row 1.028 2.0 80 

Rye 1.025 2.0 30 

Carapils 1.025 7.0 5 

Wheat 1.028 2.2 5 

Belgian Special B 1.025 130.0 6 

ChocolateMalt 1.025 450.0 2 
                   

 

INSTRUCTIONS 

1.  Fill sparge tank up to top ring with filtered 

water, add water treatment.  

2.  Heat water to 15° over desired Mash 

temperature of 167 °F   

3.  Add hot water to Mash Tuns. Allow to warm 

up, then drain. 

4.  Add fresh hot water to the Mash Tuns, several 

inches over false bottom.  Mix in Malt.   

5.  Add and mix 152°F sparge water until saturated, 

at least 1" over grain bed, ~ 32 Gal.  Add Hot or 

Cold water to adjust Temp. Mash for one hour. 

6.  Recirc wort until clear. 

7.  Sparge at 175 °F,  then run off to Boiling Kettle. 

8.  Start boil at 60gal + to net 50 Gals. 

9.  Boil 90 minutes. 

KETTLE SCHEDULE 

HOP TYPE       Ounces            AA              Time 

Warrior Pellet 5   14.7 60 

Cascadse Leaf 3   6.0 40 

Centennial Leaf 3   9.9 40 

Mosiac Leaf 5   11.0 20 

Cascades Leaf 5   6.0 20 

Mosiac Leaf 5   11.0 5 

Cascades Leaf 5   6.0 5 

Centennial Leaf 3   9.9 5 
 

DRY HOPPING 

Each person gets 1.8oz of the dry hop mix. Mosiac 

Leaf 8  11.0 

Cascades Leaf 56  

Centennial Leaf 5 9.9 

BOIL 90 Minutes 

Chill.  
 

Pitch:  Each person gets a supplied yeast of US-05. 
 

Fermented at 68°F. . 
 

O.G.:  1.0555 at 60°F   Plato:     13.56  

F.G.:   0.001                  Plato:  -674.98 
  

IBU'S old   57.17    IBU's Tinseth    63.60      64.4 

 

% ALCOHOL BY VOL: 366.86 

% ALCOHOL BY WT.:  293.49             Prosit! 
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2017 

APRIL 

 5 Meeting, 7:00pm at Deutsches Haus 

 8 Beer Appreciation School,  

  9:00am at Deutsches Haus 

  Note:  Not the third Saturday!  

 15 BrewOff.  See Neil’s calendar for details. 

  Reinheitsgebot Celebration – Details TBA 
 

MAY 

 3 Meeting, 7:00pm at Deutsches Haus 

 10 Crawfish Boil (tentative)      

  10:00am - 4:00pm 

 13 BrewOff.  See Neil’s calendar for details. 

 21 Crawfish Boil 

 27 Beer Appreciation School,  

  9:00am at Deutsches Haus  

  Note:  Not the third Saturday! 
 

JUNE 

 7  Meeting, 7:00pm at Deutsches Haus 

 24 Beer Appreciation School,  

  9:00am at Deutsches Haus  

  Note:  Not the third Saturday! 

 24 BrewOff.  See Neil’s calendar for details. 
 

JULY 

 5 Meeting, 7:00pm at Deutsches Haus 

 15 Beer Appreciation School,  

  9:00am at Deutsches Haus  
 

AUGUST 

 2 Meeting, 7:00pm at Deutsches Haus 

 12 BrewOff.  See Neil’s calendar for details

 19 Beer Appreciation School,  

  9:00am at Deutsches Haus  

SEPTEMBER 

 5 Meeting, 7:00pm at Deutsches Haus 

 7 Seville Quarter Beer Paining Dinner,  

  Pennsacola, Florida 

 8 Emerald Coast Beer Festival, 

  Pennsacola, Florida,  

 16 Beer Appreciation School,  

  9:00am at Deutsches Haus  

 23 BrewOff.  See Neil’s calendar for details. 
 

OCTOBER 

 4 Meeting, 7:00pm at Deutsches Haus 

 21 Beer Appreciation School,  

  9:00am at Deutsches Haus 

 28 BrewOff.  See Neil’s calendar for details.  
 

NOVEMBER 

 1 Meeting, 7:00pm at Deutsches Haus 

 11 BrewOff.  See Neil’s calendar for details. 

 18 Beer Appreciation School,  

  9:00am at Deutsches Haus  

 18 Winterfest 
 

DECEMBER 

 ?? Christmas Party - TBA 

 16 Maybe -  Beer Appreciation School, 

  Graduation Party 

 

2018 
 

JANUARY 

 3 Meeting, 7:00pm at Deutsches Haus 

 18  BJCP Tasting Exam, Mandeville 
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   CRESCENT CITY HOMEBREWERS  
 

                         3444 Somerset Drive 

  New Orleans, Louisiana 70131 

    2017 MEMBERSHIP APPLICATION 

                      Yearly Dues:  $30.00  
  

  
Mission Statement and Purpose  

To promote Homebrewing within the club; through public awareness and appreciation of the quality and 

variety of homebrew; through education and research; and through the collection and dissemination of 

information.  To serve as a forum for technological and cross-cultural aspects of the Art of 

Homebrewing.  Most importantly, to encourage responsible alcohol consumption.  
  

  New Member      Returning Member (joined CCH in__________)  

  

Name:______________________________________ Home Telephone: (       )_________________  

Home Address:_______________________________  Cellular Telephone: (       )_______________  

City, State, ZIP:______________________________  e-mail: _____________________________  

Date of Birth:________________________________  Spouse:_____________________________  

Occupation:_____________________________________________________________________  

Employer:___________________________________  Work Telephone: (       )_________________  

Homebrewing Experience:   Beginner  

Beer Judging Experience: 

 Intermediate   Advanced  

  BJCP Ranking:  # _________       Apprentice    Recognized   Certified      

  National     Master  

  Non-BJCP:      None       Experienced  Professional Brewer      

I FULLY UNDERSTAND THAT:  My participation in the Crescent City Homebrewers is entirely 

voluntary.  I know that alcoholic beverages are offered at various functions, and that my consumption of 

these beverages may affect my perceptions and reactions.  I accept full responsibility for myself, and 

absolve the CRESCENT CITY HOMEBREWERS, ITS OFFICERS, DIRECTORS, AND FELLOW 

MEMBERS; AND DEUTSCHES HAUS of any responsibility for my conduct, behavior, and actions.  
  

SIGNED:__________________________________________  DATE:______________, 2017  

  

Paid:  $_________  Cash   Check #___________  
 

For the responsible drinker, there is always another party.  
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