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President’s Corner: 
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Dear Crescent City Homebrewers, 
  
In September we participated in two events, Emerald Coast Beer Festival and NOLA on 
Tap.  Both events were successful were we had a large presence.  Thank you for those that 
participated    
  
The proposal to redefine the clubs tax status into a 501(c)(3) passed with a 58-1 vote.  Thank 
you for those that voted on this measure. 
  
Remember this Wednesday 2 of October will be our General Meeting.  We will open nomina-
tions for the next years Executive Board.  If you are unable to attend the meeting, contact a 
board member for your nomination.   
  
Winterfest is fast approaching and we need your help.  We 
need volunteers for the event and we need lots and lots of 
beers.  Please contact Mona Wexler to choose where you 
would like to volunteer.  Now is the time to start thinking 
about what you would like to brew.  Please contact Alessa 
Massey with what beer(s) you will bring. 
  
  
Cheers, 
Hector Meier 
President 
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Editors Note: 

I have nothing to say 
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       Brewoff Schedule for 2019 (Subject to Change, Really) 

*BIABS = brewing in a bathing suit 

Standard Wort price $25.00        Standard Lunch price$10.00 

  For any new members, a Brewoff is a group event in which we make 50 gallons of 

beer with the Club equipment. The wort is then split up into ten, 5 gallon units. The units 

are given out to the Host(1), Brewmaster(1), Chef(1), Equipment Movers(2), and 

Grunts(5). Guests and Alternates are encouraged to sign up and join in the fun. Wort 

participants must bring their own 5 gallon fermenter, and yeast. If you are interested, 

email me at neilwbarnett@yahoo.com or sign up at the meetings. Buy a truck  

 

Date Style Host Location Brewmaster 
1/12/19 ESB Deutsches Haus 1700 Moss St. Federico Portillo 

2/9/19 Imperial Pilsner Mickey Giovingo 413 Bear Drive 
Arabi, LA 70032 

Marcel 
Charbonnet 

3/23/19 Rye Stout Monk 7967 Barataria Blvd 
Crown Point, LA 

William Thompson 

4/20/19 Saison William Lambert 2908 Green Acres 
Rd, Metairie, LA 

70003 

Somebody  
Buy 

A Truck! 

5/11/19 German Alt Greg 
Hackenberg 

3422 Annunciation 
St., New Orleans, 

LA70115 

Mike Malley 

6/8/19 Old English Ale 
BIABS 

Neil Barnett 5636 Hawthorne Pl 
New Orleans, LA 

70124 

Neil Barnett 

July Off    

8/10/19 Belgian Ale 
BIABS 

Barney Ryan 101 Garden Rd. 
River Ridge, LA 

70123 

William Lambert 

9/14/19  Winterfest Beer 
Pale Ale 

 Deutsches Haus 
1700 Moss St 

Rico 

10/26/19 Christmas Ale Rachel & Matt 
Ault 

834 Faun St 
Metairie, LA 70003 

William Thompson 

11/2/19 Learn to 
Homebrew Day    

Golden Ale     

Urban South 1645 Tchoupitoulas 
St 

NOLA 70130 

Neil Barnett 
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Brewoff News and Such for October 

Homer-"All work and no beer makes Homer something something" 

 Marge-"Go Crazy?"  

Homer-"DON'T MIND IF I DO!" 

Hey Buckaroo's, 

   I realize that this column is so far back in the Hopline that most people don't read it, 

fair enough, I'm not that good a writer. But in my assigned position of "Brewoff Dude", I 

find it important to at least give the impression that I am doing something for the club. It 

is important to keep up appearances.  

  After some shuffling around with styles and dates, we decided to have a dedicated 

Brewoff, just for Winterfest. Rico was the Mastermind of this idea, and acted as 

Brewmaster. The plan was to make 50 gallons of Pale Ale, each pitched with a different 

yeast, to be served at the party. Our intrepid group met at the Deutsches Haus on the 

14th, and set to it. Gerald Lester also showed up with his own rig, and did a "Brew in a 

Bag" beer. Spent grain from the brew was used to make a very large batch of dog 

biscuits for NOOT. This effort was led by Matt and Rachel Ault, and guys, you really 

could have told me what they were before I ate one. They did taste good though. The 

food for the event was supplied by Jack Horne, who really outdid himself. He served 

gumbo, salad, and smoked chicken, which was paired with a selection of homebrews. It 

was so good! 

The whole event went off very smoothly, and the beer is excellent. I would like to thank 

all those involved for all the hard work to make this a success.       

  We will now be doing the Christmas Ale brewoff on October 26th, at Matthew Ault's 

house. This event was originally scheduled for November 2nd, but it was moved back to 

give the beer enough time to mature before Christmas. Will Thompson will be 

Brewmaster for this one, and plans to make a big Belgian ale base, with room for self 

directed spice additions in the secondary. A strong fermenting Belgian or English ale 

yeast works great with this style. We still have some slots open for Equipment movers 

and grunts. If you have already signed up, take note that the date is changed. If you can 

make it, or can't make it, let me know. 

 But what are we planning to do on  November 2nd, you may ask? Well let me tell you. 
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  On 11/2, which is National Learn to Homebrew day, we will be brewing a Blond Ale at 

Urban South Brewery. This will be a demonstration for the public. We will also be doing 

both an extract and BIAB beers to show the public different home brewing techniques. 

We are in contact with the AHA to make this a sanctioned event, and will have donated 

yeast from Omega. This will also be a beer for Winterfest, which will be a great way to 

compare different yeast strains used on the same wort. I will be the "surrogate" 

Brewmaster for this one, working off a recipe from Rico. We are still looking for some 

equipment movers and grunts to fill out the work force. Just to reiterate, if you sign up 

you will not have to pay for the wort or yeast, but will help brew the beer, clean up the 

gear, then take the wort home to ferment. When it's ready, keg it and bring it to 

Winterfest. All club members are warmly invited to come as guests and talk to new and 

old  friends about the world's greatest hobby.  

  One final note, the Deutsches Haus Octoberfest is starting next week and needs 

volunteers. If you would like to serve beer, you need a Louisiana Save Vendors Permit. 

They are easy to get. The Club will be manning the Craft beer tent and will be handing 

out flyers for Winterfest. The logistics group (Michelle), and Pretzels (Me) are looking for 

help also. This is a good way to support the place we call home. 

  We can still schedule another Brewoff in November, if people are interested. Please let 

me know if you are.  

 You can sign up at a meeting, or email me at neilwbarnett@yahoo.com. Take care and 

keep brewing. The "Dude"  
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CCH Classifieds 
Your place to BUY and SELL 
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Home Brewing equipment in search of a good home 

 

A young brewer is selling his gear, which includes: 

4 glass carboys, one ball lock corny keg, a stainless steel pot with spigot and 

Thermometer, a copper immersion chiller, a bottle capper, and more. Make an 

offer, this is quality stuff and will go fast. Contact Neil at a meeting or at 

neilwbarnett@yahoo.com. 
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Brew for thought (and review) 
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         Alchemy 101 – Magic in the Brewery 
                                                                      By Mike Retzlaff 
 

There are two different browning 

reactions of which, we as brewers, 

should be aware.  The  Maillard 

reaction is a chemical reaction between 

amino acids and reducing sugars.  This 

reaction produces melanoidins (plus a 

number of related compounds) which 

have distinctive colors, flavors, and 

aromas.  Flavors associated with 

melanoidins include nutty, malty, and 

biscuity.  They occur during the kilning of barley malts 

(notably Vienna and Munich), and are found in coffee, 

bread crust, and other bakery products.  Another way to 

further develop color, aroma, and flavor is to toast the 

malt in the oven on a cookie sheet.  The toasting of 

malt is well covered by Hank B’s “Hank Speaks” 

article in the December, 2011 HopLine. 
 

The second browning reaction is caramelization which 

is the browning of sugar; a process used extensively in 

cooking for the resulting nutty flavor and brown color.  

During this process, volatile chemicals are released, 

producing the characteristic caramel flavor.  Much can 

be found on this subject in Greg H’s article on “New 

Stuff.”  (August, 2014 HopLine)  It also occurs in the 

production of crystal and caramel malts which, again, is 

well covered in Hank’s article. 
 

Both are non-enzymatic chemical reactions and both 

are driven by heat.  In beer brewing, both melanoidins 

and caramel can be produced in the kettle during the 

boil.  In the case of Bock, Märzen, and several other 

styles, darkening of the wort is a good thing.  In many 

other beer styles, it isn’t such a good thing. 
 

Melanoidins are also a side effect of the decoction 

mash.  That’s one of the reasons why many German 

Weissbier and Kölsch breweries don’t decoction mash 

anymore or at least reserve it to a single decoction. 
 

I’ve read, and sadly can’t remember where, that some 

Belgian breweries use these browning reactions to their 

benefit by simmering a wort for 8 to 10 hours to 

develop colors, flavors, and aromas that could not be 

realized by recipe formulation alone.  After the long 

simmering, they hop the wort, raise the temp, and bring 

it to a boil.  At that point, they treat the wort as most 

any other brewer would. 
 

Phil Markowski (Farmhouse Ales) states that in the 

case of Saison, the boil lasted for five to eight hours 

and sometimes up to fifteen hours “due to the generally 

accepted opinion that beer kept better the longer it was 

boiled.”  It was also common to add lime to the kettle 

to artificially deepen the color of the wort.  Although 

early brewing literature condemned the practice of 

adding lime to the kettle, sufficient evidence shows that 

this was done by some brewers at least until the early 

20th Century.   
 

Pierre Rajotte (Belgian Ale) states that “the brown beers 

of Flanders were boiled for 15 to 20 hours to achieve 

their color and aromas.” 
 

Brian Smith (CCH member and self-proclaimed Visionary) 

brewed a SMASH beer consisting of domestic 2 Row 

barley malt and simmering the resulting wort for 11 

hours.  He added water to the kettle whenever it 

reduced by half.  He recalls adding water 3 times and 

topping up the kettle a little toward the end.  He then 

brought the wort to a rolling boil and added hops for 

the last hour – 12 hours total!  The wort turned a dark 

golden honey color.  I can remember the beer and can 

state that it certainly didn’t look or taste as if it was the 

result of a simple 2 Row grain bill.  Without him telling 

me what he did, it would be almost impossible to 

guesstimate the grain bill by sensory perception of the 

final beer. 
 

       
 

A paper presented by R.A. Evans to the Journal of The 

Institute of Brewing in 1905 contained much info 

concerning “The Beers and Brewing Systems of 

Northern France.”  This paper included some very 

enlightening details: 

Brewery #1 – 6 hour boil time. 

Brewery #2 – Bière Blanche, 1.5 hr. hard boil; 1.5 hr.    

    gentle boil.  Bière Brune. 5 hr. hard; 5 hr. gentle. 

Brewery #3 – 12 hour boil time. 

Brewery #4 – 5 to 6 hour boil time. 

Brewery #5 – 5 hour boil and the beer remained in the   

    copper on the hops from 6 pm to 4 am. 
 

It is interesting to note that the 6 Departments named 

(Nord, Pas de Calais, Somme, Aisne, Ardennes, and 

Oise) were the only areas normally producing ales; the 

other 80 Departments of France producing lagers 

almost exclusively.  Though the paper was based on 

French brewers, over the years the other major brewing 

cultures have done the same things. 
 

It seems that utilizing heat, through either or both of the 

two outlined processes, can be just one more factor in 

brewing unique beers.  These methods can help any 

brewer to produce great beer.  These techniques are 

well within the ability of any home brewer so think 

about it, plan for it, and give it a try!                       
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Speaking of breweries, 

Dixie Brewery rebirth update: See timeline, 

plans for New Orleans East beer garden, new 

brews  

• BY IAN MCNULTY | Staff writer  

Sep 16, 2019 - 10:00 pm 

The first batches of Dixie beer made in New Orleans since Hurricane Katrina should begin 

flowing in December, marking the return of a beer with a long history in the city. 

But the Dixie brewery that is rapidly taking shape in New Orleans East will not be the same 

old Dixie. 

Dixie’s return to New Orleans timeline 

Test brewing, flavor matching and quality assurance: October and November 

Wholesale distribution begins: December 

Tours, taproom and museum open to the public: January 

What was once a fusty relic of the city’s brewing past is being recast for a role at the 

forefront of the modern industry, where breweries are family-friendly tourist attractions.  

Today, New Orleans Saints and Pelicans owner Gayle Benson is majority owner of Dixie, 

and the project is shaping up to be more than just a production facility. The brewery will 

open with a beer garden, a small park and a beer museum. It is pitched as an economic 

catalyst for a part of town that rarely gets the spotlight. 

Its taproom, meanwhile, will pour a range of up to 18 different beers, including some that the 

Dixie drinker of yore would scarcely recognize. 

“What we’re doing here is a mix of the old and the new,” said Jim Birch, Dixie Brewing Co.'s 

general manager. “The approach is fresh and modern, but we’re starting with a product with a 

really long history in this community. Bringing that together is what’s really exciting.” 
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Change on tap 

That long history, going back to 1907, informs Dixie’s 

brand resonance in New Orleans, one worked into old 

stories and the landscape of weathered beer signs and 

memorabilia around town. 

Not all those stories are kind to Dixie. In later years, it 

was common to hear even loyal fans gripe between 

sips that the beer just wasn’t as good as it once was. 

Birch said job one for the brewery is to re-create the 

Dixie that New Orleans remembers from its prime, a 

bright, easy-drinking lager that can be a local 

competitor to the big domestic brands like Budweiser 

and Miller. 

“Today’s domestic premium drinker was the original 

Dixie drinker, and now that Dixie is back we want to 

bring those customers back,” Birch said. “The local 

segment is very important. People want to buy stuff 

made in their own community." 

“Our best marketing will be people coming out here, 

having a beer from the tap," he said. "I think that will 

inform their next choices.” 

The company expects to open the brewery to the 

public by the middle of January. It will offer brewery 

tours and have a museum on New Orleans beer history, 

stocked with artifacts scoured from collections around 

the region. 

In the taproom, one wall of windows frames a view of 

the city skyline and another the inner workings of the 

production brewery, pumping out the flagships of 

Dixie Lager, Dixie Light and Dixie Blackened 

Voodoo. 

Just beyond the bar, Dixie will also operate a separate 

bank of microbrewing equipment devoted to small 

batch beers to serve at the taproom. It will be able to 

serve 18 different beers. Seasonal beers, hoppy IPAs, 

coffee flavored beers — it’s all on the table as 

possibilities.  

“We can get crazy here,” Birch said. 

Some of those different beers could make the leap to 

the regular production run, too. 

“The market will decide what our flagship beer is, and 

it could be very different a few years from now,” Birch 

said. “In fact, I fully expect it to be.” 

Catalyst for the East 

A kitchen off the taproom will field a menu of bar 

snacks and beer food, while the area just past the 

trellised beer garden will have hookups for visiting 

food trucks. Visitors can also spread out across a 

grassy meadow the size of a ball field, with a pond, 

paths, fire pits and yard games. Like the city's other 

brewery taprooms, Dixie will be open to all ages.  

“This will be the thing that brings people to New 

Orleans East in a way we haven’t had here since Six 

Flags,” Birch said, referring to the theme park that 

has sat fallow since Hurricane Katrina. 

The original Dixie brewery on Tulane Avenue had 

been a landmark of a different era, the last example 

from a once-robust industrial sector in the city. 

Floods and subsequent looting after Hurricane 

Katrina spelled the end for that historic facility. 

The beer was produced under contract in Minnesota 

for years afterward. The brand was still alive but kept 

a low profile in New Orleans as modern craft 

brewing grew and new local breweries emerged. The 

shell of the original brewery building was eventually 

folded into the Veteran Affairs medical complex that 

was developed over its former neighborhood. 

Enter the Bensons. In 2017, Gayle and Tom Benson 

acquired majority ownership of Dixie from the local 

Bruno family. Kendra Bruno remains an owner 

today. Production of the beer was transferred to 

Memphis, Tennessee, and a new marketing campaign 

got underway while plans to build a new brewery in 

New Orleans took shape. 
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Since Tom Benson’s death in 2018, Gayle Benson has 

taken the reins of the sports franchises, and Dixie. 

Birch said she has emphasized that the brewery should 

help encourage more economic development in New 

Orleans East. 

Slotted between the Industrial Canal and local beer 

distributor Crescent Crown, the new facility at 3501 

Jourdan Road is just off Interstate 10 and visible from 

the busy highway. The brewery covers about 85,000 

square feet, accounting for a third of a sprawling 

warehouse. The building was once part of the much 

larger MacFrugals distribution center, which was 

destroyed by fire in 1996. 

Working since February, crews of 100 to 150 

craftsmen at a time have been busy refurbishing, 

fabricating, installing and configuring a modern 

manufacturing facility. The brewery equipment will 

come to life in the weeks ahead for testing before the 

first beer begins brewing for December deliveries. 

Now, some of the public parts of the facility are 

beginning to shape up. Visitors will find plenty of 

touchstones to the past, including a replica of Dixie’s 

original brick tower. Huge metal letters, removed from 

the old building, will be illuminated and spell out the 

Dixie name. 

A private event space above the taproom will even 

have a bar fabricated from a vintage fermenting tank 

removed from the original Dixie brewery, a huge half-

circle of oak trussed with thick metal cable. 

Dixie will open with the capacity to produce about 

100,000 barrels of beer a year. At its peak, in the 

1950s, Dixie was producing about 135,000 barrels of 

beer a year, Birch said. 

“My ultimate goal is to get back to our historic high, 

and we can absolutely do that with this facility,” Birch 

said. 

 

 

 

 

 

 

An unidentified worker packages Dixie Beer in this May 1979 photo. 

Photo from the Times-Picayune archive 
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A rendering shows plans for the new Dixie Brewing brewery in New Orleans East. Plans 

include a large grassy, common area. 

Rendering contributed by Dixie Brewery 
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Dixie Brewing Co. general manager Jim Birch shows off a vintage fermenting tank from the original Dixie 

brewery that is being refurbished as a bar at the new brewery in New Orleans East. 

Staff photo by Ian McNulty 

Brewer Kevin Stuart 
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I wonder if Kevin will get a lab on the 3rd floor for Friday afternoon 

beer drinking like at the old location. 
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Links 

CCH: 
 Membership Application Form  

Local Brewing Supply:  
 Brewstock  
Louisiana craft beer info:  
 Louisiana Craft Brewers Guild 
 
Breweries: 
 
 504 Craft Beer Reserve   

 Big Easy Bucha   

 Bayou Teche Brewing Co. 

 Brieux Carré Brewing Company  

 Broad Street Cider & Ale   

 Chafunkta Brewing Co. 

 Courtyard Brewery  

 Crescent City Brewhouse  

 Gnarly Barley Brewing Co. 

 Gordon Biersch  

 Miel Brewery & Taproom  

 New Orleans Lager & Ale Brewery   

 Old Rail Brewery  

 Parish Brewing 

 Parleaux Beer Lab  

 Port Orleans Brewing •   

 Royal Brewery  

 Second Line Brewing  

 Urban South Brewery   

Please watch this page. It will be updated, revised, edited etc every month. I have much more to add. Will be adding beer 
festivals next month 

Missing links – just email them to Hopline@CrescentCityHomebrewers.org! 

 

Go to Table of Contents  

http://nebula.wsimg.com/8b936ee96d174d878647ee731cd8bd4b?AccessKeyId=36D4361080892E33FBFA&disposition=0&alloworigin=1
http://nebula.wsimg.com/8b936ee96d174d878647ee731cd8bd4b?AccessKeyId=36D4361080892E33FBFA&disposition=0&alloworigin=1
https://www.brewstock.com/
https://www.brewstock.com/
https://www.labeer.org/
https://www.facebook.com/504CraftBeerReserve/
http://504craftbeer.com/
https://www.bigeasybucha.com/
https://www.bigeasybucha.com/
https://bayoutechebrewing.com/
https://www.brieuxcarre.com/
https://www.brieuxcarre.com/
http://broadstreetcider.com/
http://broadstreetcider.com/
https://www.facebook.com/chafunktabrew
http://www.courtyardbrewing.com/
http://www.courtyardbrewing.com/
http://www.crescentcitybrewhouse.com/
http://www.crescentcitybrewhouse.com/
https://gnarlybeer.com/home.html
http://www.gordonbiersch.com/locations/new-orleans?action=view
http://www.gordonbiersch.com/locations/new-orleans?action=view
https://www.mielbrewery.com/
https://www.mielbrewery.com/
http://www.nolabrewing.com/
http://www.nolabrewing.com/
https://www.facebook.com/OldRailBrewingCompany/
https://www.parishbeer.com/parish-beer
https://www.parleauxbeerlab.com/
https://www.parleauxbeerlab.com/
http://www.portorleansbrewingco.com/
http://www.portorleansbrewingco.com/
http://royalbrewerynola.com/
http://royalbrewerynola.com/
http://royalbrewerynola.com/
https://www.secondlinebrewing.com/
https://www.secondlinebrewing.com/
http://urbansouthbrewery.com/
http://urbansouthbrewery.com/
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FESTIVALS: 

 

Emerald Coast Beer Fest. Thursday thru Sat Sept 5th thru 8th Pensacola FL.   

DONE. SEE REVIEW BELOW 

Decatur Craft Beer Fest Oct 19, Decatur GA 

Bayou Beer Fest 7th Annual Bayou Beer Festival   Info 

Nov 9th Houma, LA 

Table of Contents 

Emerald Coast Beer Festival 

Once again, the Emerald Coast Beer Festival™ re-

turned to the world famous "Rosie O' Grady's Good 

Time Emporium" entertainment complex in Seville 

Quarter and as usual the exodus from New Orleans 

followed.  Thursday night was the Beer Pairing din-

ner sponsored by Louisiana’s Parrish Brewery.  Fri-

day was the tasting and a good time was had by 

all.  For those thinking about the VIP experience, 

which gets you A/C, food, beer tastings, & an extra 

30 minutes, the price had gone up this past year and 

for those $$$, we got a full Mead tasting bar (if 

that’s your thing), a couple of liquor tastings, but 

not really a lot more beer.  The food had bigger 

servings, but wasn’t really better quality than be-

fore.  Jury’s out on that one.  However, the desserts 

were available throughout the time. 

Saturday was our Beach Party at the Days Inn---

oops, no, it’s now the …….? I forget.  Anyway, it 

was great.  It’s so great to be able to spread out in 

the renovated patio/pool area.  Lots of homebrew 

that were good too.  And, a bonus—the hotel is 

now affiliated with the next door Holiday Inn and 

we can now utilize their LAZY RIVER 

POOL!!!  That was great.   

Elise Williams 

 

The LAZY RIVER POOL was nice. But there was 

a strange event. There were some Syrian Boat Peo-

ple in the river pool. My only guess is that they left 

Syria, ended up in the Atlantic, caught up in the 

hurricane, then the Gulf Stream and then pushed 

into Pensacola Beach. And somehow got into the 

LAZY RIVER POOL. And I know some of you 

unbelievers will say, “Hey Mike. Ya must have 

drank a lot of beer.” I say, well, HELL YEA! But I 

have proof. See pic from Associated Press News on 

page 17. 

Mike Biggs 

“I believe in the truth over facts.” 

Joe Biden 2019 

https://www.eventbrite.com/e/7th-annual-bayou-beer-festival-tickets-61131179002?aff=ebdssbdestsearch
https://sevillequarter.com/
https://sevillequarter.com/


17 



18 

FOOD & “WHINE” 
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Editors Note: Looks like our chef/international/hobnobber, the “007”  of the Cordon Bleu Culinary School of Paris. Now, NFL 

trainer. Turns out Ricardo fed these drumsticks to the Saints defense before the game. Well, that works for me.  

Thank you Ricardo!                                                      Note: Will really work with Falcons 

 
  

  

Beer Marinated Chicken Drumsticks 

Fall, football and tailgating. Three of my favorite things are about ready to kick off and while we are 

still hanging onto summer, we can’t wait for football season. Of course when it comes to tailgating, 

the food is the star of the game. So this year we challenge you to take your tailgate menu to the next 

level by adding these Beer Marinated Chicken Drumsticks to your menu. And once you do, these 

chicken drumsticks will be making a regular appearance on any menu – tailgate or not. 

I’m a big fan of using recipes with just a few ingredients and because this marinade is made with just 

5 ingredients, quality of the meat is of the utmost importance. I’m picky about the chicken I buy so you 

can only imagine how happy I was when I learned that Gold’n Plump is now certified by the American 

Humane Certified farm program. The fact that the brand is transitioning its products No Antibiotics-

Ever lis the icing on the cake. 

 

Beer Marinated Chicken Drumsticks will be the star of the show at your next gathering. Being so 

flavorful, no sauce is needed which makes prep and clean up a lot easier. Who wants to haul a bunch 

of condiments when you don’t need to? 

Mix up some Blood Marys, an easy side, some cookie bars, and your menu is complete! And when 

your tailgate menu is this delicious, even if your favorite team loses, the win is still yours. 

Make Ahead Tip: Grill the chicken drumsticks ahead of time at home, refrigerate until ready to use 

and simply reheat on the grill at the tailgate! 

 

 

 

 



19 

Beer Marinated Chicken Drumsticks 

 

Print  

Prep Time30 minutes  

Cook Time30 minutes  

Total Time1 hour  

Ingredients 

• 2 packages Gold'n Plump® Chicken Drumsticks  

• 2 tablespoons steak seasoning (divided)  

• 1 tablespoon cumin  

• 2 ounces orange juice  

• 1 (12-ounce) can or bottle light beer or lager  

• juice of one lime  

• Olive oil  

• Cracked black pepper  

Instructions 

1. Season the chicken drumsticks with one tablespoon of steak seasoning, and cumin powder. 

Place in a deep bowl and add orange juice and beer. Marinate for at least 30 minutes or up to 

24 hours. 

2. Remove chicken drumsticks from marinade and preheat grill to 500ºF. 

3. Drizzle chicken with olive oil and season with remaining tablespoon of steak seasoning and 

cracked pepper. Squeeze juice of one lime over top. 

4. Place chicken drumsticks on grill skin side down for 5 minutes. Turn heat down to 400ºF and 

then cook drumsticks for an additional 20 minutes turning every 5 minutes until golden brown. 

© Garnish with Lemon 
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Pumpkin crepes with beer and cinnamon apples and a chocolate drizzle 
 Yield: 18 crepes 

Serving Size: 3 crepes 

 Pumpkin crepes are topped with cinnamon and pumpkin beer-stewed apples and a milk 

chocolate drizzle! 

INGREDIENTS 

For the pumpkin crepes: 

o 2 cups milk 

o 2 tbsp butter 

o 2 eggs 

o 1/2 cup pumpkin puree 

o 1 tsp vanilla 

o 1 1/2 cups flour 

o 1 tbsp sugar 

o 1/2 tsp baking powder 

o 1/2 tsp salt 

o 1 tsp cinnamon 

o 1/4 tsp ginger 

o 1/4 tsp nutmeg 

For the filling: 

• 1 tbsp butter 

• 1 honey crisp apple, peeled and diced 

• 1/4 cup brown sugar 

• 1/2 cup pumpkin ale (I used Captain Lawrence Brewing Company) 

• 1/2 tsp cinnamon 

• 1 (5.3 oz) Divine Milk Chocolate bar 

INSTRUCTIONS 

• For the crepes, in a small saucepan over medium-low heat, warm the milk and butter until 

the butter is melted. While the milk is warming, whisk together the eggs, pumpkin, and 

vanilla. Stir the warm milk in the pumpkin mix, slowly. 

• In a separate bowl, whisk together the flour, sugar, baking powder, salt, cinnamon, ginger, 

and nutmeg. Stir the wet ingredients into the dry ingredients, whisking until totally smooth. 

• Cook the crepes on a crepe pan on the stove (1/3 cup batter at a time) or use this 

fabulous electric crepe maker . 
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• When all the crepes are done, make the filling. In a small saucepan, saute the apple with the 

butter, brown sugar, pumpkin ale, and cinnamon, simmering until the beer has reduced to a 

thick sauce. 

• Melt the chocolate bar in a microwave safe bowl in 30 second intervals, stirring after each. 

• Fold the crepes into quarters and served topped with the apples and drizzled with the 

chocolate. 

• EAT 
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April 2019 

SUN MON TUE WED THU FRI SAT 

 
1 

ALL FOOLS 

DAY 

2 3 

Meeting 

7pm 

4 5 6 

7 8 9 10 11 12 13 

14 15 

Tax Day 

16 17 18 19 20  CCH 

BrewOff 

Saison 

21 

Easter 

22 23 24 25 26 27 

28 29 30     
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May 2019 

SUN MON TUE WED THU FRI SAT 

   1 

Meeting 

7pm 

2 3 4 

5   Craftathon 

Beer Festival  

see note 

Cinco de 

Mayo 

6 7 8 9 10 11  CCH 

Brewoff 

German 

Alt 

12 

Mothers 

Day 

13 14 15 16 17 18 

CCH Craw-

fish Boil 

Haus 

19 20 21 22 23 24 25 

26 27 

Memorial 

Day 

28 29 30 31  

May 5th 2019 Craftathon Beer Festival .Ft Walton FL 
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June 2019 

SUN MON TUE WED THU FRI SAT 

      1 HAUS 

Volksfest 

2 3 4 5 

Meeting 

7pm 

6 7 8 CCH  

Brewoff  

Old Eng-

lish Ale 

9 10 11 12 13 14 15 

16 

Fathers 

Day 

17 18 19 20 21 22 

Beer Bus 

Tour * 

23 24 25 26 27 28 29 

30       

*  Beer Bus Tour to Northshore. Itinerary 

Gnarly Barley to Old Rail to Larryfest 

Price 

$50 all included, beers at brewery, bus and ticket to larryfest Table of Contents 



25 

July 2019 

SUN MON TUE WED THU FRI SAT 

 1 2 3 

Meeting 

7pm 

4 

4th of 

July 

5 6 

7 8 9 10 11 12 13 

14 15 16 17 18 19 20 

21 22 23 24 25 26 27 

28 29 30 31    

No Brewoff this month 
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August 2019 

SUN MON TUE WED THU FRI SAT 

    1 2 3 

4 5 6 7 

CCH  

Meeting 

7pm 

8 9 10 

CCH 

Brewoff 

See page 5 

11 12 13 14 15 16 17 

18 19 20 21 22 23 24 

25 26 27 28 29 30 31 

Belguim Ale @ Barneys 

BIABS 
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Upcoming Events 

Upcoming Events 2019 

 

October 2nd    Meeting @ DH 

October 4,5,11,12,18,19   DH Oktoberfest 

October 26th    Brewoff 

November 2nd   Brewoff 

November 6th   Meeting @ DH 

November 9th   Berewoff 

December 4th   Meeting @ DH 

December 7th   CCH Winterfest 

CCH Xmas Party   TBA 

Coming soon to a calendar near you:  2020 

 

Table of Contents 
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September 2019 

SUN MON TUE WED THU FRI SAT 

1 2 

Labor Day 

3 4 

CCH Meet-

ing 7pm 

5 

Emerald 

Coast 

Pairing 

Dinner 

6 

Emerald 

Coast 

Beer 

Tasting 

7 

Emerald 

Coast 

Beach 

Party 

8 9 10 11 12 13 14 

CCH 

Brewoff 

15 16 17 18 19 20 21 

NOLA on 

TAP 

22 23 24 25 26 27 28 

29 30      

Brewoff Pale Ale See page 4 

Emerald Coast Beer Fest. See Page 4 for more info 
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October 2019 

SUN MON TUE WED THU FRI SAT 

  1 2 

CCH 

Meeting 

7pm 

3 4 HAUS 

Oktober-

fest 

5 HAUS 

Oktober-

fest 

6 7 8 9 10 11 HAUS 

Oktober-

fest 

12 HAUS 

Oktober-

fest 

13 14 

Columbus 

Day 

15 16 17 18 HAUS 

Oktober-

fest 

19 HAUS 

Oktober-

fest 

20 21 22 23 24 25 26 

CCH 

Brewoff 

See page 5 

27 28 29 30 31 

Halloween 

  

Brewoff TBA New Hop IPA 
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November 2019 

SUN MON TUE WED THU FRI SAT 

     1 2 

Brewoff 

Chrismas 

Ale  

3 Daylight 

saving 

Time 

Extra hr 

to drink 

beer 

4 5 6 

CCH  

Meeting 

7pm 

7 8 9 

CCH 

Brewoff 

see page 5 

10 11 

Veterans 

Day 

12 13 14 15 16 

17 18 19 20 21 22 23 

24 25 26 27 28 

Thanks-

giving 

29 30 

Brewoff Christmas Ale  

Brewoff Omega Winterfest             Page 4 for info 

Dec Meeting/Xmas Party will be end of this month. Date coming soon 
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December 2019 

SUN MON TUE WED THU FRI SAT 

1 2 3 4 

General 

Meeting 

7pm 

5 6 7 

CCH 

WINTER-

FEST 

8 9 10 11 12 13 14 

15 16 17 18 19 20 21 

22 23 24 25 

Christmas 

26 27 28 

29 30 31 

New Years 

eve 

    

 No Brewoff  

Dec Meeting/Xmas Party TBA 


