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PRESIDENT’S CORNER – FEBRUARY 2022 

Hey Buckeroo’s, 

Was that a great Winterfest or what! It was a lot of work, as usual, but we had lots of beer, 
good food, and lots of fun. We also have a much-needed infusion of dues to help pay for 
coming events. 

I would like to get the bad news out of the way first. Due to an issue with the ATC, we cannot 
apply for Homebrew permits at the Deutsches Haus. This means we can meet there, but not 
bring homebrew or outside beverages in. I am hard at work on this issue, and we should have it 
settled in a couple of weeks. The Deutsches Haus has been our home for over 30 years, and 
they, as a whole, do not want us to leave. Our problem stems from a misunderstanding which 
we hope to fix soon.  

The next thing I would like to address is a change to the dues structure. As stated in the By 
Laws, this must be done by a vote of the membership. I will be working with the board to come 
up with a tiered dues structure. First level allows admission to Winterfest only $30, second level 
allows access to all other events but Winterfest $30, the last option includes both of the first 
and second options $60. From a monetary standpoint, nothing will change. This is necessary to 
comply with the ATC, which does not allow us to charge admission for Winterfest. 

Now, it’s time to talk about all the good news. First, we have got money, Yeah! This will free us 
up to do some of our more expensive educational events.  

We are planning the Crawfish Boil/Swap meet this year. Unlike past years, we will be making 
the mudbugs ourselves. If you would like to participate, get your recipes together. It is also a 
good time to go through your garage or closet for unused brewing equipment. I have picked up 
some great bargains at this event. 

During the summer months, we will have an educational bus trip to sample beer and learn 
Commercial Brewing techniques in Louisiana. We will also be going over to Pensacola for the 
Emerald Coast Beer Festival.  

Chad Bowman, our newly appointed DUMBO, has started laying out the schedule for Brewoffs 
this year, some will include a pool. Please give him the same respect and consideration that you 
gave me by participating. Actually, please treat him better. Any Questions or comments, you 
know how to find me.  

Take care and keep brewing, Neil 
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        BREWOFF SCHEDULE FOR 2022 (Subject to Change, Really) 

*BIABS = brewing in a bathing suit 

Standard Wort price $30.00        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 cbowman75@gmail.com 
or sign up at the meetings. Buy a truck  

 

 

Date Style Host Location Brewmaster 
1/8/22 Pale Ale Deutsches 

Haus 
1700 Moss St NOLA Alessa Massey 

2/19/22  Rye PA Gerald 
Lester 

Faith Lutheran 
Church Harahan, LA 
   

Cancelled 

3/5/22 Pils or golden ale    

 
4/23/22 

Brown Ale    

5/21/22 Wheat ale    

6/18/22 BIABS 
Saison 

Neil Barnett 5636 Hawthorne Pl 
NOLA, 70124 

Will Thompson 

July Off    
8/20/22 BIABS 

Stout 
Barney   

9/17/22  Wee Heavy                        Chad Bowman 2700 Maureen Ln 
Meraux, LA  

 
10/22/22 Irish Red Ale    

11/19/22 Old Ale    

     
     
     
     



 
 

Hello good people, 

The brew-off in January was held at the Deutsches Haus. We made pale ale. All of 
the units from this brew-off were used for Winterfest. We were able to achieve 
different flavors with every unit. We really flexed our brew muscles with those 
beers.  

The brew-off for February has been canceled due to a lack of interest. We still 
need people or the March brew-off. Come and see me at the next meeting and 
sign up! 

Prost, 

Dumbo (Chad) 

P.S. You can contact me at cbowman75@gmail.com or see me at a meeting to 
sign up. 

 

 



NAME: DATE: 11/20/21  
 

STYLE: BATCH SIZE(GALS): 5.5

HOST:

MALT BILL

TYPE EXT LOV AMOUNT 1.054 PLATO 13.38

Munich 1.028 6 2.1

Vienna 1.028 3.5 8.4 COLOR SRM 6.53 EBC 12.87

ADJUNCTS

TYPE EXT LOV AMOUNT

Belgian Biscuit 1.025 23 0.21

0

10.71

INSTRUCTIONS 0

1. Fill sparge tank up to top ring with filterd water, add water treatment. 

2. Heat water to 15° over desired Mash temperature. 170 °F  

3. Add hot water to Mash Tuns, allow to warm up, and then Drain.

4. Add fresh hot water to the Mash Tuns, several inches over false bottom, and mix in Malt.  

5.Mix Malt with sparge water until saturated, at least 1" over grain bed, and at Mash temperature. 2.6775 Gal

6. Add Hot or Cold water to adjust Temp if needed, mash for one hour.

7. Recirc wort until clear, Sparge,  then run off to Boiling Kettle. Desired Mash Temp 155 °F

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

BOIL 90 Minutes Desired Sparge Temp 175 °F

HOP TYPE AMT aa TIME

0.35 14.1 60 IBU'S old 20.15

1 2.9 20

IBU's Tinseth 20.20 64.4

COMMENTS:

1.35 oz Total

 

FERMENTED AT 68 DEGREES WITH YEAST, DAYS.

O.G. 1.055 AT 60 TEMP. AT TEMP.

RACKED BEER: 366.86

O.G. ACTUAL 1.055 PLATO 13.56 % ALCOHOL BY WT. 293.49

F.G. ACTUAL 0.001 PLATO -674.98

Lager

F.G.

% ALCOHOL BY VOL.

O.G. projected

Magnum

Tettnager

Crescent City Homebrewers
Sunset on Vienna

Vienna Lager

BREWMASTER: Will Thompson



www.getpubpass.com



 
BREW FOR THOUGHT – FEBRUARY 2022 

 
From Allessa Massey 
 
Here's a little write up about Winterfest: 
 
Well guys and gals, Winterfest 2021-22 (or whatever) is in the books. Overall, I think 
the event went off as smooth as it could with the weather and the amount of 
volunteers we had. People had fun and we made money. Yay. As always, huge 
thank you to all of my Winterfest "chairs" that helped us to pull together a 
successful event, all of our amazing club members who volunteered at the event 
and everyone who donated beer. Last, but not least, a big thanks to Neil, who had 
to go above and beyond to make sure we had a fest this year.  
 
Here's to another year of club events made possible by the hard work, sweat and 
tears of Winterfest.  
 
Cheers, 
Alessa  
 
 
From Hank Bienart 
 
More of Hank’s ramblings - as long as CCH continues to pay me 3 bux a word, I'll 
keep writing!! 
 
A new valve (OPD) has been required since April, 2002 for propane which means 
any new burner is of the new style but the new tank will accept either type of 
burner. There is a slight silver lining inasmuch as, in the Pelican state, a tank with 
the old valve may legally be refilled as long as it is less than 12 years old and does 
not have the letter "E" on it. Good prices at Graham Ace Hardware near Vet's and 
Bonnabel or Baldwin True Value On Jeff Hiway near Central. 
 
I've been rethinking fuels.  Norman Crasson's 88 Cutlass is nuclear powered but he 
won't share the details because he fears retribution from George W and his 
thuggish oil company pals (That comment is for the Gore-lovin' sore losers in the 



club).  Our Northshore cousins have room for raising hogs and you know that old 
saying - "spent grain in, Methane out" but I know nothing else about them. 
 
So it's down to the Holy Trinity - propane, natural gas and electricity.  A few weeks 
ago was a by week for LSU, the Saints and the Boutte Opera Guild so I had time to 
do a little research.  Propane costs about 1.5 - 2 times per BTU what natural gas 
goes for, while electricity costs 4 to 20 times (each of the 6 people I talked to at 
Entergy gave a different number - good to know our power grid is in the hands of 
such an informed group). 
 
Electricity requires little in the way of new expensive equipment. If you use 120 
volts, a 2000 watt element which draws less than 20 amps is the highest you can 
use.  Higher wattage is available with 4500/240 volts being the most common and 
near the wattage upper limit.  You can have double elements as long as they are on 
separate circuits.  Canadian/Northern brewers prepare their mash/sparge water 
inside in insulated tuns and then boil outside and report quick heatups.  Ron 
LaBorde (is it true that he served as treasurer of CCH for only 4 years and then 
could afford to retire from his day job?  Shades of Orleans Parish School System!) is 
quite committed to electricity.  Check his excellent web site as well as those of C.B. 
Pritchard and Ken Schwartz. 
 
What about boil times-these are theoretical since air temp, humidity, insulation 
affect heat transfer. 
 
Watts rating-----------------------------time to bring 8 gallons from 70 to 180 
 
2000(max for 120 volts) 64 minutes (6.8K BTU) NG Stove top burner = 5K-8K BTU 
4500 (max for 240 volts) 24 minutes 
10000    11 minutes (35K BTU)   NG BBQ Grill/small hot water heater;      
                                                                                        small propane burner 
23000     6  minutes  (75K BTU)  NG commercial 75 gallon hot water  
             heater. 
31000     4 minutes  (11OK BTU "jet" propane burner) 
 
I've never gotten 8 gallons to 180 in this quick a time - shows how much energy is 
lost without insulation 
 



Gas flames have two areas of combustion, the light blue inner flame where the 
carbon - carbon monoxide reaction happens, and the clear blue outer flame is 
where carbon monoxide - carbon dioxide reactions happen.  Not a good thing to 
have the light blue flame touching the bottom of the pot as the carbon monoxide 
reduction is stopped leaving the telltale soot and unburned carbon monoxide to 
ruin your day.  To get the most efficiency from the burner adjust the air shutter 
closed until you can see yellow flame tips, then open the air shutter until the yellow 
just disappears. To maximize time and propane, covering the top with an insulated 
cover for sparge/mash water and your boil pot until it gets near boil. 
 
Natural gas is a great fuel and if you realize that most of your brewing is done in the 
same spot of the patio, you might consider running a gas line. SWMBO (she who 
must be obeyed) or (HWMBO) may be persuaded that this burner can be used for 
crawfish boils for her and her friends and that Oprah does her all-grain brewing this 
way. Scrounging around for a discarded hot water heater is advised-remember 
most of them are tossed because the tank leaks, not because of burner problems. A 
burner exploration and excision is a quick job. 
 
And once again it comes down to - "ya pays ya money, ya takes ya choice".  I've 
gathered some ideas about wort chilling which I might share if there is any interest. 
 
Hank 
 
From Ron Guarino 

Back to da brewery! 



From Mike Retzlaff 
 
 
Too Big for the Hopline 
 
               This article is too long for a newsletter! 
 

 
 

 
Small beers minimize alcohol and therefore calories but can certainly make up for the lack of 
mouthfeel with lower attenuation.  When brewed correctly and with the right yeast, they can be 
enjoyable and add much to the limited hours available to share with friends.  As a companion to the 
“Small Beers” article in the 6/2019 HopLine, the following is offered:  

 
 
Full Beers with Low-Alcoholic Strength 
 https://crescentcitybrewtalk.com/full-beers-with-low-alcoholic-strength/ 
 
 
 
 
 
 

https://crescentcitybrewtalk.com/full-beers-with-low-alcoholic-strength/


 
FOOD AND WHINE – FEBRUARY 2022 

 
 
From Mike Retzlaff 

Spent Grain Bread 
 
This recipe is from the 1985 Grain Brewing Issue of Zymurgy magazine.  It works well as is, or with 
bananas or dried fruit added.  It makes a good, heavy bread.  The original article is by Clifford T. 
Newman Jr. and he requests any original recipes to be sent to him at P.O. Box 193, Port Matilda, 
PA  16870 
 

The recipe works best with spent grains from a lighter style beer.  A Stout or Porter recipe won’t work 
as well because of the roasted grains. 

 
-4 C. fresh spent grains (from your latest batch of all grain beer) 

-1 C. water                
-1/2 C. oil 
-1/2 C. sugar 
-1/4 tsp. salt 
-1 Tbsp. dry baker's yeast 
-All-purpose flour (enough to make a stiff dough) 
 
Place the spent grains and water into a blender or food processor and blend them for 30 
seconds.  Then put the blended grains in a large mixing bowl and add oil, sugar, salt and stir in the 
yeast.  Add flour until you have a thick, workable dough.  Put in a warm place to rise until doubled in 
size.  Then knead the dough and divide into three greased loaf pans. Let the dough double in size 
again then bake in a preheated oven at 350 degrees for one hour and 15 minutes.  Remove from 
oven and let cool on wire racks.   Enjoy. 
 
For storing grains until ready to make the bread, place them one half inch deep in a shallow baking 
dish or cookie sheet and put them into the oven at 200 degrees.  Stir the grains about every half hour 
until they feel dry.  Store dried grains in tightly sealed containers.  If you see any drops of moisture in 
the containers, it means the grains need to be dried longer. 
 
Once dried, the grains will keep for a long time.  They can be used dried or moist (fresh), and dried 
grains can be ground into flour.  The recipe above is for moist (fresh) grains and if you are using dried 
grains, add one half cup of water for every four cups of grains in the recipe. 

 



 
 
From Ricardo DelosReyes 

Beer Braised Chicken Stew with Fava Beans and Peas 
 
I’m a big fan of chicken thighs because they have so much flavor and are so 
inexpensive—the best of both worlds. Use a Belgian-style ale full of caramelized malt 
flavors.    
 
Ingredients 

• 1/2 teaspoon cayenne pepper  
• 1/4 cup fresh lemon juice  
• 1/2 cup plus 2 tablespoons pure olive oil  
• 8 skinless chicken thighs  
• 2 tablespoons anise seeds  
• 4 garlic cloves, coarsely chopped  
• 1/2 teaspoon loosely packed saffron threads  
• 2 teaspoons sweet paprika  
• Salt  
• 1 cup shelled fava beans  
• 1/2 cup fresh peas, preferably English peas  
• Freshly ground black pepper  
• 2 tablespoons unsalted butter  
• 1 pound button mushrooms, halved  
• 8 scallions, thinly sliced  
• 2 thyme sprigs  
• 1 tablespoon all-purpose flour  
• One 12-ounce bottle Belgian beer  
• 1/2 cup heavy cream  
• 1/4 cup coarsely chopped flat-leaf parsley  

 
  



How to Make It  
 
Step 1     
In a small skillet, toast the anise seeds over moderate heat, shaking the skillet, until 
fragrant, about 3 minutes. Let the anise seeds cool slightly, then crush with the side of 
a knife. 
 
Step 2     
In a mini food processor, combine the toasted anise seeds with the chopped garlic, 
saffron, paprika and cayenne. Add the lemon juice and puree. Transfer the mixture to a 
large, shallow bowl and stir in 1/2 cup of the olive oil. Add the chicken thighs and turn 
to coat with the marinade. Refrigerate for 1 hour. 
 
Step 3     
Meanwhile, bring a medium saucepan of water to a boil. Add salt and the fava beans 
and cook for 1 minute; using a slotted spoon, transfer the fava beans to a small bowl 
and let cool slightly. Add the peas to the boiling water and cook until tender, 5 to 6 
minutes; drain. Peel the fava beans and add to the peas. 
 
Step 4     
Heat the remaining 2 tablespoons of olive oil in a large enameled cast-iron casserole. 
Remove the chicken thighs from the marinade, scraping off the excess. Season the 
chicken with salt and black pepper and cook over moderately high heat, turning 
occasionally, until browned, about 10 minutes. Transfer the chicken thighs to a platter. 
 
Step 5     
Wipe out the casserole, add the butter and heat until melted. Add the halved 
mushrooms, sliced scallions and thyme and cook over moderate heat, stirring 
occasionally, until any liquid has evaporated and the mushrooms are browned, about 8 
minutes. Sprinkle the flour over the mushrooms and cook, stirring, for 1 minute. Slowly 
stir in the beer and bring to a boil, scraping up any browned bits on the bottom of the 
casserole. 
 
Step 6     
Return the chicken thighs to the casserole and season with salt and black pepper. 
Cover and simmer over low heat until the chicken is tender and cooked through, about 
25 minutes. Add the cream, fava beans and peas, increase the heat to moderate and 
cook uncovered until the sauce has reduced slightly, about 5 minutes. Discard the 
thyme sprigs. Serve the chicken stew in shallow soup bowls, sprinkled with the parsley. 



 
Make Ahead  
The braised chicken can be refrigerated overnight. Reheat gently and garnish with 
parsley before serving. 
 
 
Romanian Pork Chops with Beer Sauce 
(Cotlete Porc Cu Bere) 

4 servings 
Ingredients 
 

¼ Cup Pork Fat or drippings 

2-3 Onions finely sliced 

2-3 large tart apples and sliced 

1-2 garlic cloves chopped 

4 thick pork chops 

Salt & Pepper 

 

Beer Sauce:  

2 Tbsp. Butter 

2 Tbsp. flour 

1 Cup Mild Beer 

Salt, Cayenne Pepper, Finely chopped Parsley or chives 

1Tbsp Brown Sugar  

 

 Instructions 
Heat the fat in a pan, spread with half the onions, and add the apples, the remaining onion and garlic. 
Cook gently on top of the stove until the onions are soft and the apples cooked.  
 
In the meantime prepare the chops. With a small knife score them in two or three places around the 
edges to prevent curling and cook them quickly in a dry pan, or under the broiler until brown on both 
sides.  
 
When the chops are brown, place them on top of the simmering onions and apples. Sprinkle with salt 
and pepper, cover and cook over a low heat until the chops are tender (about 30 minutes). Meanwhile 



prepare the sauce. 
 
Melt the butter, add the flour, and stir well to make a roux, then gradually add the beer to make a 
thickish sauce. Add salt and pepper, parsley or chives, and sugar; stir well. 
 
Serve the chops with the onion and apple mixture on a hot dish; and serve the beer sauce either 

separately or poured over the chops. 

 

 

ROMANIAN PORK STEW WITH BEER 

 

Save Print  

Author: Gabitza's Green Kitchen 

Recipe type: Main Dish 

Cuisine: Romanian 

INGREDIENTS 

• 1.5 pounds pork 

• 1 can of beer 

• 1 onion chopped Julienne( see the photo) 

• 3-4 garlic cloves 

• Chopped tomatoes or tomato paste 



• salt 

• pepper 

• 1 tsp thyme 

INSTRUCTIONS 

1. Slice the meat and cut it in bite size pieces. 

2. Heat some oil in a big pan and brown the meat. 

3. Meanwhile slice the onion and add it to the meat. 

4. Add the chopped garlic. 

5. Add thyme, salt and pepper to taste. 

6. Keep cooking the meat, onions and garlic together. 

7. Now its the time to add the beer. The alcohol is going to evaporate but you will 

deglaze the pan and have a wonderful sauce with it. Let all the ingredients cook in 

that sauce for 5 more minutes. 

8. Add the crushed tomatoes or the tomato paste. 

9. Mix well and let it simmer for few more minutes until all your ingredients get 

friendly together. 

10. Taste for salt and pepper. 

11. Serve warm with mashed or baked potatoes. Leftovers also good. 

 
 
 
 
 
 



 
 
 
Pecan-Breaded Pork Chops with Beer Sauce Recipe  
 

 

Photo: Greg DuPree; Prop Styling: Mindi Shapiro Levine; Food Styling: Torie Cox 

Active Time  

30 Mins  

Total Time  

55 Mins  

Yield  

Serves 4  

Horst Pfeifer, New Orleans, LA, October 1995  

Pecans and pork, two iconic ingredients in Southern cooking, come together in 
this ingenious main dish. What makes this recipe feel both classic and 
contemporary is the delicious sauce made from beer—and not just any beer, but 
Abita beer, from a legendary Louisiana brewery. Abita was founded in 1986, 
years before the local craft-brewing craze took off across the South. This pork 
chop recipe came from chef Horst Pfeifer of Bella Luna restaurant in New 
Orleans’ French Quarter. He grew up in a small Bavarian farm town, so cooking 
with beer is second nature for him. Pfeifer combined dry mustard, celery salt, 
and pecans to create a memorable breading for pork chops. Serve them with 
your favorite vegetable and some crusty bread on the side for mopping up the 
rich, gravy-like sauce. Although Bella Luna was one of many culinary casualties 



of Hurricane Katrina in 2005, Pfeifer now owns Middendorf’s Restaurant, an 84-
year-old institution in Akers, Louisiana. 

Ingredients 

Pork Chops 

• 2 (1-oz.) white bread slices 
• 1 teaspoon dry mustard 
• 1 teaspoon celery salt 
• 1/4 teaspoon black pepper 
• 1 cup pecan pieces 
• 3/4 cup all-purpose flour 
• 2 large eggs, lightly beaten 
• 1/4 cup whole milk 
• 4 (3⁄4-inch-thick) bone-in pork loin chops 
• 1/4 cup butter, divided 

Beer Sauce 
• 1 tablespoon vegetable oil 
• 1/2 cup chopped yellow onion (about 1⁄2 medium onion) 
• 1 1/2 teaspoons caraway seeds 
• 1 garlic clove, minced 
• 1 cup dark beer (such as Abita Turbodog) 
• 1/2 cup condensed beef consommé, undiluted 
• 1/4 teaspoon black pepper 
• 1 1/2 tablespoons cornstarch 
• 1 1/2 tablespoons water 

How to Make It  
Step 1 



Prepare Beer Sauce: Heat oil in a small saucepan over medium; add onion, 
caraway seeds, and garlic. Cook, stirring often, until tender, about 4 minutes. 

Step 2 

Stir in beer, beef consommé, and pepper. Bring mixture to a boil, stirring 
occasionally; reduce heat to medium-low, and simmer until reduced to 1 cup, 
about 10 minutes. 

Step 3 

Stir together cornstarch and water in a small bowl until smooth; add to beer 
mixture. 

Step 4 

Cook over medium, stirring constantly, until mixture boils and begins to thicken. 
Boil, stirring constantly, until thickened and glossy, 1 minute. 

Step 5 

Prepare Pork Chops: Preheat oven to 350°F. Combine bread, dry mustard, celery salt, and pepper in a mini 
food processor; process until finely chopped. Add pecan pieces, and process until finely chopped; place 
mixture in a shallow bowl. 

Step 6 

Place flour in a second shallow bowl. Stir together eggs and milk in a third shallow bowl. Dredge pork chops in 
flour, shaking off excess. Dip chops in egg mixture and then in pecan mixture, coating all sides and shaking off 
excess. 

Step 7 

Melt 2 tablespoons of the butter in a large nonstick skillet over medium-high; add 2 chops, and cook until 
browned, about 2 minutes on each side. Transfer chops to a rimmed baking sheet. Repeat with remaining 2 
tablespoons butter and 2 chops. 

Step 8 

Bake in preheated oven until a thermometer inserted into chops registers 145°F, 10 to 15 minutes. Serve 
immediately with Beer Sauce. 



SITES OF INTEREST 
 
 
Crescent City Homebrewers: 
Crescent City Homebrewers 
CCH Member Application 
 
Local Brewing Supply: 
Brewstock 
 
Louisiana Craft Beer Info: 
Louisiana Craft Brewers Guild 
 
Breweries: 
504 Craft Beer Reserve 
Big Easy Bucha 
Bayou Teche Brewing Company 
Brieux Carre Brewing Company 
Broad Street Cider & Ale 
Bywater Brew Pub 
Chafunkta Brewing Company 
Courtyard Brewery 
Crescent City Brewhouse 
Deutsches Haus 
Gnarly Barley Brewing Company 
Gordon Biersch 
Kingfisher Cider 
Miel Brewery and Taproom 
New Orleans Lager and Ale Brewing Company 
Old Rail Brewery 
Parish Brewing 
Parleaux Beer Lab  
Port Orleans Brewing Company 
Royal Brewery 
Second Line Brewing 
Urban South Brewery 
Zony Mash Beer Project 
 
Member Pages: 
Crescent City Brew Talk 

https://crescentcityhomebrewers.org/
https://crescentcityhomebrewerscom.files.wordpress.com/2021/01/membership-application-2021.pdf
https://brewstock.com/
https://www.labeer.org/
http://504craftbeer.com/
https://drinkbigeasy.com/
https://bayoutechebrewing.com/
https://www.brieuxcarre.com/
http://broadstreetcider.com/
https://www.bywaterbrewpub.com/
http://www.chafunktabrew.com/
https://courtyardbrewery.square.site/
https://www.crescentcitybrewhouse.com/
https://deutscheshaus.org/
https://gnarlybeer.com/home.html
https://www.gordonbierschrestaurants.com/locations/louisiana/new-orleans/new-orleans
https://www.kingfishcider.com/
https://www.mielbrewery.com/
https://www.mielbrewery.com/
https://www.oldrailbrewing.com/
https://parishbeer.com/parish-beer
https://www.parleauxbeerlab.com/
https://portorleansbrewingco.com/
https://royalbrewerynola.com/
https://www.secondlinebrewing.com/home
https://urbansouthbrewery.com/
https://www.zonymashbeer.com/
https://crescentcitybrewtalk.com/

