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President’s Corner: 
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Dear Crescent City Homebrewers, 
  

November 2nd was National Learn How to Homebrew; The Crescent City 
Homebrewers held a demonstration at Urban South Brewery.  There we 
demonstrated All Grain Brewing on the 50 gallon club system with Neil Barnett 
at the helm.  Brew in a bag was demonstrated by Matthew Ault, and the extract 
brew was performed by Rachel Ault.  We had a spectacular turn out for this 
event.  Omega Yeast graciously donated 10 different yeast strains to inoculate 
the wort.  These beers will be showcased at Winterfest, so please check them 
out.  Thank you for all that participated in this event. 

            Winterfest is just around the corner and we are still looking to fill 
in slots for volunteers.  This is our event that keeps the lights on for the club 
and your participation is key to the future of this club.  Please talk to Mona 
Wexler to find out how to participate.  Also to note for Winterfest, we are still 
looking for homebrew.  If you are sitting on some and waiting for the right time 
to bring it out, Winterfest is the time.  It is not too late to start brewing; With 
just over a month to the event you can knock out a brew and have it ready in 
time for the event.  Please contact Alessa Massey and let her know what brews 
you will be bringing. 

            This year’s Christmas Party will be held at the Deutsches Haus in 
the St. Louis Room on Friday, Dec, 13th.  It will be a potluck as in previous years, 
so be sure to bring something good.  The beer that does not get kicked at Win-
terfest will be available at the Christmas Party.  

            Winterfest T-shirts will be available for sale at the next meeting 
for $20; See you there! 

  
Prost, 

Hector 
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Editors Note: 

Hey Guys, 

The Hopline   was a little late this month due to a medical procedure on my 

neck this past Friday. It made it hard to sit at a computer. Much better now. 

Prior to that,   I spent 2 weeks camping in Texas. Was great. Got to visit 

some good beer spots. I will start documenting them starting this issue.  

I welcome   any write ups from you for any breweries or bars that you visit that 

you feel someone would like to hear about and plan a trip to said location.  

Please do not   send just a link. I have received just links with no info. Some 

links led to a page of other links to more pages of other links. None were anyway 

related to our core interest of beer related interests. Drinking, brewing, Breweries 

etc. 

Sell it.   Write up at least a paragraph telling the readers why they should read 

the article in the link. Make them want to check out the link. 

We are   all interested in what (beer) is out there. I visited Brash Brewery be-

cause of info from someone else. Never heard of the brewery. Glad I went. Just 

wished I had more time. 

I believe   that we are now, a beer/brewing/social/educational/appreciation or-

ganization at this point. Learning what is going on outside our small universe. 

Whether it’s French Quarter or Fresno CA. Biloxi or Belgium. Educate our mem-

bers.  

I would   appreciate all that you can send me for the Hopline. 

Thanks, 

Mike 
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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 November 

Hey Buckaroo's, 

  Well, we had a Brewoff last Saturday, and it went off very well. Will Thompson was the 
Brewmaster and created a Christmas Ale of prodigious gravity. The malt bill included Pilsner, 
Munich, Biscuit, Special B, Chocolate, Carafa III, along with Flaked Oats. In the kettle, the wort 
was hopped with Magnum and Tettnager. This rich mixture was infused with Brown Sugar to 
bring the final Gravity to 1.080. The wort was rich, malty, sweet and very attractive for some 
lucky yeast cells. Rachel and Matthew Ault hosted and cooked a wonderful meal for those 
involved. You can tell it was really good since there was nothing left. I really enjoy coming to 
events like this as a guest and watching a group of enthusiasts create something wonderful 
from raw ingredients. Thanks again for all your hard work. 

  The last Brewoff of the year will be on Saturday, Nov. 2nd, at Urban South. This will be an 
event for National Learn to Homebrew day, which will be sponsored by Omega Yeast and 
sanctioned by the AHA. We hope to put our best foot forward. To that end, we will be brewing 
a large, 50-gallon batch on the club equipment, while also making a 5 gallon batch of extract 
and 5 gallons of Brew in a Bag beer. Rico, who had been planning this for months, came up 
with the recipe and bought the ingredients. Unfortunately for us, he had to move to Texas for 
his job, leaving me as the surrogate Brewmaster. I will try to make him proud. All the beer 
brewed at this event will be served at Winterfest. The donated yeast packs from Omega are all 
different styles, and this will make for a great side by side comparison. Greg Hackenberg will 
be putting up a display of the brewing process, along with samples of ingredients. Even if you 
don't take part in making the beer, this is a great event to come to. You will have a chance to 
participate in the three great beer joys: Drinking Beer, Making Beer, and Talking about Beer. In 
this case it is a chance to educate the public about our hobby/obsession. There are a lot of 
"Brew Curious" people out there who just need a nudge. If you think you would like to come as 
an Alternate or Guest, please let me know so we can get an idea about beer and food.  

  As next year approaches, I will be soliciting ideas for next year's Brewoffs. If you have a 
favorite beer, or special brewing style that you would like to see next year, send me an email. 
Remember, your ideas hold more weight if you take on more of the responsibility for the event. 

 Lastly, I would like to thank all the people who showed up to help for Octoberfest. The 
Deutsches Haus has been our home for about 30 years now, and our collective volunteerism is 
not going unnoticed. Just as a reminder, the Volunteer party is on Saturday, December 14th. 
Anyone who volunteered to help at the Haus is invited. There will be catered food and an open 
bar, and we don't have to do anything! It might be a good idea to wear CCH shirts to show the 
level of our support. 

You can sign up at a meeting or email me at neilwbarnett@yahoo.com. Take care and keep 
brewing. The "Dude"  



6 

Neil's place (actually his summer home ) 
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CCH Classifieds 
Your place to BUY and SELL 

NOTE: I will leave posting up as long as you need and long as I have room.  

Table of Contents 

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. 

 

Two pinlock kegs for free: missing lids, and each has at least 

one post frozen (with rust? with beer?) Good for grants, pos-

sible rehab. 

Also, a plastic bottle tree, also free. Dusty, but works fine. 

Call/text Gavin at 808-721-1793, or come find me at the 

11/6 meeting. 
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Brew for thought (and review) 
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CALIFORNIA COMMON 
A VERY LATE FOLLOW-UP 

                                                    By Mike Retzlaff 
 

Some time back, I brewed a traditional California 

Common beer.  I brewed it according to the 

parameters contained in the article I submitted to the 

5/2015 issue of the HopLine.  The vital statistics for 

this beer are reminiscent of an Altbier.  When I 

pitched the yeast, the wort really looked and smelled 

like an Alt.  That’s okay as I’m a fan of Altbier too.  

In hindsight, it would have been better to pitch 

Altbier yeast into this wort. 
 

It percolated away @ 60 oF in the ice box out in the 

garage.  Fermentation seemed to be done within a 

week so I pulled the lid from the bucket and took a 

look.  It was close to finished so I racked it off into a 

carboy to let it ferment flat.  About a week later, I 

kegged the batch and force carbonated it. 
 

The grist bill for this attempt included: 
 

8#     Briess Ashburne Mild      

6 oz. Belgian Biscuit malt      

4 oz. Briess Munich 20       

2 oz. Chocolate Rye (for color adjustment)  

8 oz. Flaked Barley 
 

The first thing I noted during the tasting was the 

Munich 20; it didn’t seem to have a rightful place in 

this beer.  It exhibited a very malty prominence like 

Belgian Aromatic malt – an exaggerated presence.  

Most clone recipes of Anchor list Caramel 40 or 60.  

The original lecture from 1903 did not even hint at 

crystal or caramel malts at all.  The whole point in 

making this batch was to see if I could make a beer 

following the text of the lecture.  I screwed that up 

by adding the Munich 20.  Several weeks of cold 

storage in the chill chest did wonders for this beer.  

Even though nobody would ever confuse it with 

Anchor Steam, the beer had many similarities. 
 

Anchor  Steam  Left Coast Common 

OG 1.050   1.059 

FG 1.012   1.011 

SRM 9   9.5 

IBU 35   37 

ABV 4.9%   6.2% 
 

The OG was a little high as I shot for about 1.055 

but got really good brewhouse efficiency. 
 

I had received a few comments about the previous 

article over the hops.  Anchor Steam uses Northern 

Brewer as the signature hop for their beer.  Northern 

Brewer was neither developed nor available to 

brewers until 1936 so it can hardly be considered 

“traditional” or “true to style.”  I like Northern 

Brewer hops and I like Anchor Steam beer, but I 

wasn’t trying to develop a clone recipe.   
 

I brought a growler of my attempt to a meeting but 

forgot to write and submit this follow-up article in a 

timely manner.  I need to brew another batch 

utilizing what I’ve learned and see how much of a 

difference that makes. 
 

From what I’ve read, there is a real problem with 

judging of the California Common style entries in 

competition.  Judges tend to compare entries against 

Anchor Steam instead of the written guidelines.  

Even the written parameters seem to be all over the 

place.   
 

1902 Lecture   OG 1.050 to 1.061     

               FG 1.012 to 1.020 
 

BJCP      OG 1.048 to 1.054 

               FG 1.011 to 1.014 
 

GABF     OG 1.045 to 1.056 

               FG 1.010 to 1.018 
 

For years, Anchor Steam was the only commercial 

example available but now there are a number of 

such beers out there.  Anchor Brewing copyrighted 

the name “Steam Beer” so most everyone else uses 

the “California Common” moniker. 
 

Anchor Steam is a great beer but it hasn’t always 

been that way.  Anchor Brewing was closing shop 

when Fritz Maytag bought it.  It, along with all of 

the former breweries of the area, apparently had 

failed to produce a consistent product that people 

wanted to drink.  I suspect that the present beer is 

quite a bit different (and better) than what had been 

brewed in the Bay area in the past.  If not, it might 

just be another style included in a paragraph 

somewhere dedicated to extinct oddities of 

yesteryear.  I’m glad that’s not the case! 
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Winterfest People’s Choice Grand Prize 
 

Homebrewing is a hobby and an expensive one at that. We all know that. Furthermore, we are all busy 

with our jobs, family, and other commitments and craft our beverages without the benefit of 

compensation. It is truly wonderful then the number of us that spend our hard-earned money not just 

making beer for personal consumption but also to ensure that meetings, regional events and 

WINTERFEST have sufficient supply to represent our club in the best light. 

ENTER, my exciting announcement…About a month before you are reading this, I wrote letters to area 

bars/pubs/restaurants, online homebrew shops, and major equipment manufacturers to solicit prizes for 

this year’s WINTERFEST best beers. Responses are still coming in, however our grand prize has already 

arrived and I hope that sharing it with all of you will encourage everyone to not only brew, but to brew 

your best beer (have you emailed Alessa your beers yet?). 

This year, Spike Brewing has decided to offer for FREE, one of 

their new FLEX stainless steel fermenters as the people’s choice 

prize. If you are not familiar, their website says… 

 

 

“Made from 304 stainless steel so scratches and shattering glass will be a thing of 

the past. Not only does the Flex have a dedicated racking port and thermometer 

port but those ports are sanitary welded (at our facility in Milwaukee) tri-clamp 

fittings. Tri-clamps are the industry standard sanitary connection. Never before have 

they been available on a unit at this price point. With the appropriate upgrade, the 

FLEX can withhold pressures up to 15psi. This allows you to primary, secondary 

AND carbonate in one single vessel. With 20 (and counting) accessories available 

you’ll never out grow your Flex! 

 

 

More details will be coming about the structure of the Peoples Choice voting and judging however suffice 

to say that we are stepping it up this year. There are no participation trophies in our club but if you donate 

(which you should) you will be recognized. 

So….Have you brewed yet for WINTERFEST? It is not too late, however the clock is ticking. If you need 

ideas, there are many people in the club that can help. If you are not attending WINTERFEST, we still 

need your beer to make our annual fundraiser successful. 

 

Best, 

 

Matt Ault 
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Winterfest Prep Work Party Saturday November 16th  

With Winterfest rapidly approaching, it's time to make sure that all of the taps are fit for service. 

On Saturday, November 16th we'll be meeting at the Deutsche Haus warehouse to clean and prep 

the six stainless steel 12-tap units that we are borrowing from the Haus. The more help we have, 

the faster this will go. If you are interested in helping out please email Will Lambert at 

whlambert@gmail.com. We expect to get started around 10 am.  

 

Thanks, 

~WL~ 
 



12 

Brewstock  
is moving. 

“Brewstock is moving locations! Starting January 1st, 

2020, Brewstock will be located at 1300 South Broad 

Ave.”   
 
––––––––––––––––––––––––
–– 
 
Oliver Kodner 
Brewstock Homebrew Supplies 
3800 Dryades St 
New Orleans, LA 70115 
504-208-2788 (shop) 
314-660-9883 (cell) 
www.brewstock.com 

 

https://goo.gl/maps/kwcbCspRiSazd37S7 

http://www.brewstock.com
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Brash Brewing Company 

Houston TX 

 

If you read my Editor Notes on page 3, I asked for info/reviews on beer and breweries. This brewery is a prime exam-

ple as to why. I have never heard of Brash. My son-in-law Hank went to Houston a few years ago and brought some of 

their brew back home. WOW! Very nice. 

So, when I planned a trip to TX, of course I had to put it on my to do list. 

I was warned that the location is a little difficult to find. An understatement at least. GPS recommended.  

When you get to the street (Fenn), it looks like an entrance to an apartment complex parking lot. A private drive be-

tween 2 large apartment buildings. Driveway, short dead-end. Only when you get close to end of driveway, are you 

able to see a large warehouse building on left. Try this at night. 

On reaching the building, I am not sure if they even have a sign. Just the logo on building. Inside is humongous. 

Games, video machines, tables etc. everywhere. Bar small but plenty places to sit. 

Only had time for a few to try, was getting close to closing time. 

MTV. Milk the Venom. 9% milk stout with coconut, coffee and chipotle. Awesome. Elise does not like stouts, but she 

did like this one. 

Scottish Hell wee heavy was another winner. 

gose style...very good, sour crisp refreshing citrusy, reminiscent of Urban south lime cucumber gose. bartender said 

they liked UrbanS gose & try to buy it when in nola. 

also got Blonde...good 

A definite must do in Houston 

 

More brewery reviews next month. 
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Links 

CCH: 
 Membership Application Form  

Local Brewing Supply:  
 Brewstock  New location Jan 1, 2020 

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/


16 

FESTIVALS: 

 

None at this time. Spring should bring more entries. 

Table of Contents 
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FOOD & “WHINE” 

Table of Contents 

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

prized international cookbook author just back from Belgium. His drinking with the Belgium monks helped him with this recipe. 

Thank you Ricardo!                                                      Note: I love Belgium beer. Got nothing for this. Editor 

                              Carbonnade a la Flamande (Flemish Beef Stew) 
This is a classic Belgian beef stew, known for its sweet-sour combination of caramelized onions and 

beer. Any dark Belgian-style ale would be a good choice here. As with most stews, the dish will taste 

even better a day or two after it's made.  

Ingredients 

• 4 tablespoons unsalted butter  

• 3 pounds beef flatiron or blade steaks, cut into 1/3-inch-thick slices, about 3 inches wide  

• Salt and freshly ground pepper  

• 3 cups thickly sliced onions  

• 1/2 cup all-purpose flour  

• Three 12-ounce cans beer  

• 1/2 teaspoon dried thyme  

• 2 bay leaves  

• Chopped parsley, for garnish  

• Boiled carrots and potatoes, for serving  

How to Make It  
Step 1     

In an enameled cast-iron casserole, melt 2 tablespoons of the butter. Season the beef with salt and 

pepper and add one-third of it to the casserole. Cook over moderate heat until lightly browned, 3 

minutes per side. Transfer to a bowl. Repeat with 2 more batches of meat, using the remaining 2 

tablespoons of butter. 

Step 2     

Add the onions to the casserole, cover and cook over low heat, stirring, until browned, 8 minutes. Stir 

in the flour until the onions are well-coated, then slowly add the beer. Return the meat to the casserole 

along with any accumulated juices. Add the thyme and bay leaves, cover and simmer over low heat, 

stirring, until the beef is tender, 2 hours. 

Step 3     

Uncover and transfer the meat to a bowl. Simmer the sauce over moderate heat until thickened slightly. 

Discard the bay leaves. Return the meat to the casserole and season with salt and pepper. Sprinkle with 

parsley and serve with boiled carrots and potatoes.  

Make Ahead  
The carbonnade can be refrigerated for up to 3 days. Reheat gently. 

Additional info 
This stew the beef could be marinated up to 3 days, in a Belgian Pale Ale. Additional findings in this Flemish 

Stew the use of Nutmeg, and cooked with prunes for a rich, slightly sweet sauce in the dish. It can be served 

with buttered herb wide noodles or garlic mashed potatoes.  
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Cider-Glazed Turkey with Lager Gravy 

Lots of people brine their turkeys. In this turkey recipe, salt the bird well and refrigerates it overnight 

to season it. Before roasting, cover the breast and legs with cheesecloth that's been soaked in a cider-

infused butter. For the beer-spiked gravy, a German-style Dortmunder Gold would do. 

Ingredients 

Turkey 

• One 12- to 13-pound turkey—neck and giblets reserved, wing tips cut off and reserved  

• 2 tablespoons kosher salt  

• 1 unpeeled head of garlic, halved crosswise  

• 1 jalapeño, halved  

• 1 Granny Smith apple, quartered  

• 12 sage leaves  

• 1/3 cup apple cider  

• 1 stick unsalted butter  

Gravy 

• 2 tablespoons vegetable oil  

• Reserved turkey neck, wing tips and giblets  

• Salt and freshly ground pepper  

• 1/3 cup all-purpose flour  

• 1/2 cup apple cider  

• One 12-ounce bottle lager  

• 1 bay leaf  

How to Make It  
Step 1     

Season the turkey inside and out with the kosher salt. Cover with plastic wrap and refrigerate 

overnight. 

Step 2     

Uncover the turkey and let it return to room temperature. Stuff the cavity with the garlic, jalapeño, 

apple and 6 of the sage leaves. Transfer the turkey to a large roasting pan. 

 

 

Another CCH Kitchen tested recipe. From who? Oh yea! RICARDO. I am starting to believe he is trying to break the Guinness World Record for 

recipes..  (Or was it the Guinness Beer Record? Close enough, like in horseshoes and hand grenades). 
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Step 3     

Preheat the oven to 350°. In a small saucepan, combine the cider with the butter and the remaining 6 

sage leaves and cook over low heat until the butter has melted and the sage is fragrant, about 4 minutes. 

Dampen a 32-by-20-inch piece of cheesecloth with water and squeeze dry. Immerse the cheesecloth in 

the cider butter until the liquid is absorbed. Drape the soaked cheesecloth over the turkey breast and 

legs. 

Step 4     

Roast the turkey for 30 minutes. Add 2 cups of water to the roasting pan and continue to roast for about 

2 hours longer, rotating the pan a few times, until an instant -read thermometer inserted in the inner 

thigh registers 165°. 

Step 5     

In a large saucepan, heat the vegetable oil. Add the turkey neck, wing tips and giblets, except for th e 

liver, and season with salt and pepper. Cook over moderate heat, turning a few times, until nicely 

browned, about 12 minutes. Remove the turkey parts and reserve. Off the heat, stir the flour into the fat 

in the saucepan to make a paste. Gradually whisk in the cider until smooth, then whisk in the lager. 

Add 3 cups of water and bring to a boil over moderately high heat, whisking until thickened. Return the 

turkey parts to the saucepan and add the bay leaf. Cover and cook over low heat, whisking 

occasionally, until the gravy is flavorful, about 1 1/2 hours. Discard the turkey parts and bay leaf.  

Step 6     

Carefully peel the cheesecloth off the turkey and discard. Transfer the turkey to a cutting board and let 

rest for 30 minutes. Pour the pan juices into a glass measuring cup and skim the fat. Add the pan juices 

to the gravy and bring to a simmer over moderate heat. Season the reserved liver with salt and pepper, 

add to the gravy and simmer until pink in the center, about 5 minutes. Remove the liver and cut  it into 

small pieces. 

Step 7     

In a blender, puree the liver with 1 cup of the gravy. Whisk the liver puree into the gravy and season 

with salt and pepper. Rewarm the gravy if necessary. Carve the turkey and serve with the gravy.  

Suggested Pairing  
Pinot Noir Its balance of medium-bodied fruit and bright acidity makes it easy to pair with the many different 

dishes on the holiday table.  (Ricardo, does this mean your winery is getting close to opening?) 

Continued from page 19 
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NOTICE: 
CCH Test Kitchen 

 

All submitted recipes will be tested and tweaked (if needed) by our hand picked team of world 

renowned secret world chefs at our secret location (not on Google maps, like Area 51) that I can-

not mention. Like Gordon R, Emeril L. Can’t  mention any names because you are on a “need to 

know basis”. Don’t even ask. Secret is the key word. As in “super double secret”. 

The newly funded and now open CCH Test Kitchen (CCHTK) is now ready to accept recipes for submissions.   
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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 



24 

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 



26 

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 

 

November 6th   Meeting @ DH 

November 9th   Brewoff 

November  28th  Thanksgiving 

December 4th   Meeting @ DH 

December 7th   CCH Winterfest DH  Pg 9-11 

December 13th  CCH Xmas Party  DH  (ck prez corner) Pg 2 

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 



29 

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 



30 

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 


