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B. E. E. R. S.
(Beer Enthusiasts Enjoying Real Suds)

The October meeting of the Tampa Bay BEERS was
great! Good homebrew and mead, a great discussion
on yeast, and excitement about seeing our club get
started with some competitions. See the article in
this month's newsletter about the first contest, comÂ
ing up in January. Time to start brewing now!

Also at the meeting was the owner of A Home Brew in
Sarasota, a new homebrew supply store, named Tim.
He left us a stack of his catalogs. It's a good thing to
have decent local suppliers, and Tim's shop sounds
like it will be a great resource for us. If you didn't get
one of his catalogs, you can call him at (813) 359-2328
or write him at 7316 Brougliton Street, Sarasota,
34243.

NOVEMBER MEETING

The November meeting of the club will include a disÂ
cussion and demonstration of "Grains in Brewing".
We will discuss the entire range of grain types, as well
as their use in brewing from simple adjunts with
extracts to mashing in all-grain beers. You will learn
how adding adjunt grains to your extract brews is a
simple way to improve taste and quality. We will
discuss "partial mashes", which is a good way to
work up into all grain. Finally, a demonstration of a
simple "infusion" mash will show just how easy all-
grain brewing can be.

IIOMEBREWING ON YOUR COMPUTER

For those homebrewers who also have access to a
computer and modem, CompuServe offers a truly
marvelous "Beer Forum" used by hundreds of brewÂ
ers across the country.

The forum is like a giant, electronic bulletin board for
exchanging messages and files between computer
users. Homebrewers share recipes, hints, programs,
and so on in the forum. Special events include "onÂ
line tastings" where many people log on at the same
time and exchange notes on certain beers in a "two-
way radio" type discussion.    In November, Fritz

Maytag (owner of Anchor Brewery in San Francisco)
will be the guest speaker at a tasting of his company's
products.

Anyone interested in subscribing to CompuServe can
get an introductory packet that includes some free time
on the system by requesting one from Tom Lyons at the
club meetings. People who are already using CompuSÂ
erve can reach the homebrewer's forum by typing GO
BEER at any ! prompt.

RECIPE OF THE MONTH

"BASS STYLE BEER":

23 lbs Amber or Light Hopped Malt Extract
1 lbs Amber Dried Malt Extract
2 c Corn Sugar
1/3 oz Burton Salts (optional)
1 oz Galena Hops
1 tsp. Irish Moss
3/4 c Corn Sugar (to prime for bottling)
1 or 2 pkg Ale Yeast

Bring 2 gallons of water to a boil, remove from heat and
add the first four ingredients while stirring constantly.
Once dissolved, return pot to a boil. Add hops, boil for
45 minutes. Add Irish Moss, boil another 15 minutes.
Cool to around 80 degrees. Rehydrate dried yeast by
soaking in warm water for 15 minutes, then pitch into
cooled wort Ferment, then prime and bottle.
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HOMEBREW COMPETITION

Start brewing now for the first Tamp Bay BEERS "Hail
to Ale" homebrewing contest. This competition will be
for the Pale Ale style. Contest rules will be discussed at
this month's meeting, and listed in next month's newsÂ
letter.

We would like the winner of our club's competition to
enter his or her winning brew in the AHA's Hail to Ale
contest, which is only open to AHA recognized clubs.
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