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PRESIDENT’S CORNER – JUNE 2022 

Hey Buckeroos, 

  The heat is on, and with great heat comes great thirst. This is not time to run out 
of homebrew. 

  Our last event was the BIABS event at my house. Mike Malley made some 
delicious Thai food, perfect for the hot weather. William Thompson was 
Brewmaster, and led his team in the making of a Strong Red Ale. With a base of 
Two Row, a lot of Rye, Crystal, and Special Roast, we made a wort with a 1.072 
gravity. We then had 5 hop additions of Cascade and Belma. We were able to 
finish out with 10 full units, and a 3 gallon club unit. Cooling the wort was an issue 
due to the heat, so the run-off was slower than normal. As always, the pool was a 
welcome relief from the heat. It was a wonderful event all the way around. 

  We will not have a Brewoff in July, due to the heat, but will have another BIABS 
event in August. Of course, we will be having our annual brewery tour, thanks to 
Mona, on July 30th. Other upcoming events include the Emerald Coast Beer 
Festival and Brewstock Fest in September. Learn to Homebrew day is Nov 7th, and 
Chad will be setting up a Brewoff, at a Brewery, now ain’t that cool. 

  Well that’s about it for this month, take care and keep brewing. Neil 

  We have a lot more events in the works, including something for Mead Day, 
Learn to Homebrew day, the Emerald Coast Beer Festival, and of course Brewoffs. 
We will also be moving toward having a completion, maybe next year. 

  I do have a sad piece of news, one of our previous presidents has died.  Ellis 
"Russell" Schlotzhauer, Jr. passed away on May 19th. As one of the older members 
of this club, I would like to send my condolences to his family and friends. 

  Take care everyone, 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 

3/12/22 Pils or golden ale   Cancelled 
 

4/23/22 
Brown Ale Kevin Hingle TBD Cancelled 

5/21/22 Wheat ale The Haus 1700 Moss St. NOLA 
 

Hector Meier 

6/18/22 BIABS 
Imperial Rye 

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 crawfish boil, rummage sale, and brew-off were a success. I would like to 
personally thank everyone who showed up and participated in the festivities. The 
next brew-off will be at Neil Barnett's house. Bring your bathing suit. As always 
we will be doing lunch and a brew-off. I look forward to seeing everyone there! 
Prost. DUMBO 

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

 

Brewoff Archive now available online! 
 

 

An archive of downloadable Brewoff recipes is now available on the website 
under the Brewing Resources tab. The page, 
https://crescentcityhomebrewers.org/brewing-resources/brewoff-recipes/, 
highlights recipes going back to 2014, and is broken down by year, with clickable 
links for the brews that we have.  

There are some gaps in the data though. Any missing recipes will have the beer 
style as a unclickable link. If you have any of these recipes, please forward them 
over, and we will get them posted.  

This is a work in progress, and we hope to expand this resource with more recipes 
in the future. Any recipe submissions can be sent to whlambert@gmail.com or 
crescentcityhomebrewers@gmail.com. 

 

mailto:cbowman75@gmail.com
https://crescentcityhomebrewers.org/brewing-resources/brewoff-recipes/
mailto:whlambert@gmail.com
mailto:crescentcityhomebrewers@gmail.com


CRESCENT CITY HOMEBREWERS – 2022 BUS TRIP 
 
 
From Mona Wexler: 
 
Have you been missing the Crescent City Homebrewer’s Annual Beer Bus Tour? 
Well, you are not alone! Luckily, we have scheduled the 2022 Beer Bus to Baton 
Rouge or bust!! We are leaving on Saturday, July 30th from Deutsches Haus at 
11:00 a.m. to go taste beers at our state capital. We are scheduled to go to Rally 
Cap, Tin Roof, and Cypress Coast Brewing. Each brewery will offer a tour of the 
facilities so you can ask questions. Closer to the event, the breweries will let us 
know what food trucks will be there. The cost is $40 per person for members and 
a guest. The nonmember/additional guest price is $50 per person.  We will return 
to the Haus at 8:00 p.m. I hope to see you for this fun CCH event! 
 



EMERALD COAST BREWFEST – SEPTEMBER 2022 
 
 
Here are some updates on the Emerald Coast Brewfest: 
 
Thursday September 8th: Beer Pairing Dinner. Brewery TBD. 
 
Friday September 9th: The festival in Seville Quarter. Doors are at 5:30 pm, and 
last call is 8:20 pm. Boom has tickets. $20 got general admission, $75 for VIP. If 
you're interested in VIP tickets, please reach out to Boom or Neil 
(neilwbarnett@yahoo.com) as those tickets are going fast. 
 
Beer for the festival: If you are interested in bringing and serving beer at the 
festival, please let us know. We don't need all of the details right now, but what 
you do know would be appreciated. General numbers let us know what gear we 
need to haul out there.  
 
Saturday September 10th: The beach party. You know the drill.  
 
Hotel: The hotel this year is the Surf and Sand, same as last year, which will also 
be the location of the beach party. The address is 40 Pickens Rd, Pensacola Beach, 
FL. As in prior years, the entire hotel has been booked for the festival. To reserve 
your room, you'll want to call the hotel directly at (850) 934-5400, and let them 
know that you're booking for the beer festival. Ask for Roy, or Amanda, the 
General Manager. If you try to call the national line, they'll tell you that there are 
no rooms available.  The rate for the rooms is $149. 





BREW FOR THOUGHT – JUNE 2022 

5 Tips on Brewing Pumpkin Beers from Elysian Brewing Co. 
September 4, 2014 
  
 Elysian Brewing Co. loves their pumpkin 
beers. The Seattle-based brewery produces and 
bottles four pumpkin-themed beers annually—
Night Owl pumpkin ale, The Great Pumpkin 
imperial pumpkin ale, Dark o’ the Moon pumpkin 
stout, and Punkuccino coffee pumpkin ale—as 
well as various other tap-room offerings that 
showcase the orange gourd. They also hold 
their annual event the Great Pumpkin Beer 
Festival, now in its tenth year. 
 We caught up with Elysian founder Dick 
Cantwell and head brewer Steve Luke to ask for 
some tips on brewing beer with pumpkin. Here’s 
what they shared. 
 
1) Use pumpkin throughout the 
brewing process. 
 Using pumpkin in a pumpkin beer may 
seem too obvious for tip #1, but there are 
“pumpkin beers” out there utilizing only spices to 
trick the senses into perceiving pumpkin. Ideally, 
pumpkin should be evident in both flavor and 
mouthfeel.For the most pumpkin-like profile, 
pumpkin can be added during the mash, boil 
and even in the fermenter. “For additions to both 
the kettle and fermenter, keep in mind that 
pumpkin has a lot of water—single-strength 
pumpkin is typically around 8 brix—and should 
be liquefied with wort rather than more water, 
since you don’t just want to plop it in un-thinned 
or have it negatively affect the your starting 
gravity,” says Cantwell. “You may need to use 
more malt to hit your target gravity.” 
 
2) Control your spice regimen and think 
outside the (spice) box. 
 When using spices in conjunction with 
pumpkin, pre-blended pumpkin pie mixes are 
available at stores, but for the most control you’ll 
want to add spices individually. Elysian uses 
what they call the “faithful 5″ which include 
cinnamon, nutmeg, allspice, ginger and clove. 
Sure the pre-blends can work, but to tailor the 
spice regimen to your specific recipes, pull a 
sample after fermentation as you near 
conditioning and try different spice ratios until 
you find what works well for your recipe. 

 “At Elysian, 
we’ve also used dozens 
of different spices in our 
pumpkin beers—vanilla,  

 

mace, dill, lavender, 
cumin, coriander, 
epazote, different chili 
varieties, etc.—but not 
all at once…that would 
be gross,” shares Luke. 

 Cantwell emphasizes thinking outside 
the spice box and exploring spices in world 
cuisines that use pumpkin, like certain Mexican 
and Indian dishes. Take the time to experiment 
with different spice additions prior to 
conditioning. You may be surprised what you’ll 
favor! 
 
3) Experiment with other non-spice 
ingredients. 
 Pumpkin beers don’t require additions of 
cooking spices to add more depth and 
character. Other 
ingredients can 
be used to create 
spice-like 
qualities, like 
phenolic, fruity 
and clove-y 
yeasts as well as 
a gamut of flavor-
commanding 
microorganisms.  
Various fruits and 
vegetables can 
also compliment 
pumpkin, like 
sweet potatoes, 
yams, zucchini, 
squashes and 
even cucumber. 
Bigger pumpkin beers lend themselves to aging 
in barrels of all types. 

Elysian Brewing Co. founder  
Dick Cantwell 

http://www.elysianbrewing.com/
http://www.elysianbrewing.com/great-pumpkin-beer-fest/
http://www.elysianbrewing.com/great-pumpkin-beer-fest/


“One of our favorite pumpkin beers, brewed by 
Silver City Brewing in Sliverdale, Wash., is made 
from pumpkins smoked on a steel drum 
smoker,” shares Cantwell. 

4) Stray from the traditional pumpkin 
ale style. 
 Moderately hopped and spiced, amber-
colored ales with a bit of maltiness tend to be 
the benchmark for 
the pumpkin beer 
style. However, pumpkin can be added to a 
much wider variety of beer styles with great 
success. It will not always be as easy as adding 
pumpkin to your favorite recipe, though. 
Consider what further additions are suggested to 
tie the pumpkin in with the style you pursue. 

“Cucumber-pumpkin beer cries out for dill and 
Sorachi Ace, Saaz-laden pilsner for the spice 
and heat of ginger, chocolate pumpkin beer for 
orange or chilies or cinnamon,” says Cantwell. 
“This year we’re going to brew a pumpkin Sahti 
with juniper-infused brewing liquor and whole 
juniper branches in the mash.” 

5) Serve your beer in a pumpkin. 

You heard us right! Many commercial and home 
brewers, including Elysian, are taking pumpkin 
beers to the next level by serving them from an 
actual pumpkin. The process is fairly simple. 
First hollow out a pumpkin. Then take a welding 
torch and scorch the interior of the pumpkin until 
it is black. This helps mitigate the astringency of 
raw pumpkin, while the caramelization simulates 
the char of a bourbon barrel. After filling it with 
beer, seal it shut with beeswax to allow for 
flexibility since gourds swell and contract. 

If you do pursue this “pumpkin keg,” Cantwell 
suggests kicking the keg within two days. A 
pumpkin is porous and the beer will begin to 
depreciate after a day or two. 

 

Pureed pumpkin ready for brew day. 

 

Elysian head brewer Steve Luke watches over the 
sparge of a mash with pumpkin. 

 

http://www.silvercitybrewery.com/


 
       Crescent City Homebrewers – The Early Years 
 
From humble beginnings, our club has bloomed into what we have today.  To learn the details, 
click on the link below – you may be astonished!  If you peruse the picture above, you might be 
able to discern a few of our Charter Members. 

A Not So Brief History of Crescent City Homebrewers 
by Carol Rice 

 

 

LOOKING FOR MORE CONTROL OVER YOUR HOME-BREW? 
 

 

People have been using sourdough starters for bread 
and other baked goods for millennia.  Can we use a 
sourdough starter for beer?  Of course we can!  You 
can read all about it here.  
BREWING WITH SOURDOUGH STARTER 
https://www.kissmybrew.com/sourdough-starter/ 

https://crescentcitybrewtalk.com/a-not-so-brief-history-of-the-crescent-city-homebrewers/
https://www.kissmybrew.com/sourdough-starter/


Beer Day in Iceland 
 

 
reported by Mike Retzlaff 

 

The Icelandic people have an informal celebration on March 1st of every year.  It 
isn’t an official public holiday but is happily observed by the masses.   
 

Bjórdagurinn or Beer Day, to the locals, is the date they celebrate the lifting of a 74 
year prohibition on beer in Iceland.   
 

In 1915, prohibition of alcohol beverages was enacted into law in Iceland.  A few 
years later, Spain threatened to stop buying fish from Iceland if they didn’t buy 
Spanish wine.  This was potentially devastating to the economy so the Government 
relented and exempted wine from the banishment list.  In the 1930’s, the ban on 
distilled spirits was lifted but beer was apparently the drink of the devil and 
remained on the black list until March 1, 1989. 
 

The first Craft Brewery on the island nation opened in 2006.  Today, there are 
about 30 small breweries.  The future of beer, as part of the Icelandic culture, is 
bright.  Most of the beers are completely recognizable by modern norms.  Others 
are quite innovative brews such as beer made with whale testicles smoked with 
sheep dung.  Wow! Just like mama used to make. 
 
 



 
FOOD AND WHINE – JUNE 2022 

Beer and Garlic Grilled Chicken 

Juicy, incredibly flavorful grilled chicken is easier than you might think; especially when it starts 
with a marinade loaded with flavor from beer, garlic, and a sprinkling of herbs. 
Ingredients  

• ▢11 ounces dark Mexican beer 
• ▢3 tablespoons sesame seed oil 
• ▢5 large cloves of garlic minced, approximately 1 1/2 tablespoons 
• ▢1 1/2 teaspoons dried oregano 
• ▢1 1/2 teaspoons kosher salt 
• ▢1 teaspoon freshly ground black pepper 
• ▢1/2 teaspoon cayenne pepper 
• ▢3-4 pounds chicken I typically use 9-10 boneless skinless chicken thighs 

Instructions 

1. Place the chicken in a gallon size zip-close bag or an airtight container. Stir together the 
marinade ingredients and pour over the chicken. 
2. Seal and turn the bag or container to coat the pieces evenly. Let rest in the refrigerator for 

12-36 hours. I try to marinate chicken for a minimum of 24 hours most of the time, 
because the longer time makes a huge different in the flavor. 

3. When ready to cook the meat, let the chicken rest on the counter for 30 minutes to an 
hour prior to cooking. 

4. Preheat the grill to medium heat. For boneless skinless chicken thighs, cook the meat 6 
minutes on each side. Then increase the heat closer to medium-high and cook an 
additional 4 minutes, as needed. Enjoy! 

Notes 

The nutritionals from the recipe card are calculated based on the full recipe of marinade. 
However, the chicken will only absorb a small percentage of the marinade. 

Nutrition 

Calories: 244kcal · Carbohydrates: 2g · Protein: 16g · Fat: 18g · Saturated 
Fat: 4g · Cholesterol: 61mg · Sodium: 495mg · Potassium: 177mg · Fiber: 1g · Sugar: 1g · Vitami
n A: 173IU · Vitamin C: 2mg · Calcium: 20mg · Iron: 1mg 
 



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 
Skeeta Hawk 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://skeetahawkbrewing.com/about/
https://urbansouthbrewery.com/
https://www.zonymashbeer.com/
https://crescentcitybrewtalk.com/

