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Man, I love summer time. Unfortunately 
with a wife who works ful-time and Is in 

graduate school part-time leaving twO children 
for me to take care of I don't get to spend as 
much time actually in the hammock, but its a 
nlce relax1ng inage anyway. Thls Is the tlme 
to break out the watermelon and sip IPA's while 
relaxing on a lounge chalr with your feet In a 

to carth It felt qood to be allvel 

his reninds me of when | had the time 
to do things Nke this. my college days at UF. 
Lke many Gators I spent my share of time 
hanying vut on the Plaza of the America8, I 
remember one particular day, The sun was 
shining brightly, although it was raining across 
the street (30uth and west of tho plaza), It 
WAS A magical day on the plaza. Tho risbees 
were fying. The hacky-sack players were 

the littde kicking bean bag around with 

enhusasm. WNhile the Krishnas chanted and 
served lunch on one sIdc of the sidewalk, 
across the sldewalk the evangelists preached 
hellire and damnation. I stood watchlng a red 

dog with a blue kerchlef around Its neck 
gracefully leap and brlng a frisbee back down 

Suddenly, I felt a jolt to the back of my 
head. It staggered me for an nstant and I fel 
(Y y krees. The 6ounds of the plaza were 
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blurry, and my aycs 
focusing. The world 
faster than usual. 

stil Lackig 
Brew Party: Wednes day 7/29/92 

7 om at the HogtTwne Brewer 

ramp, 

But before | could qet up, heard vlolent 

noises coming from GPA (Turlington Hall for you 
newcomers). I turned my head in the direction 

distur bance of the and Saw an English 

professor chasing a compact car (does anyone 
remember Julian Smith?). Everyone on campus 
knew this professor suffered from autophobia. 
a condition hich invariably caused him to 
seethe with rage whenever he Nalked by a 
Car. 

long." 

were having a hard time 
seemed to be spinning 

Once, while trapped in a car, he went into 

a convulsive fit. His arms thrashcd and his legs 

flailed violently. He screamed incoherently, 
Causing spit to get trapped in his beard and 
mustache. The Alligator printed a picture of 
him when he was released from the vehicle. He 

The prof and the car were nearing the 
cdge of the plaza. As he ran after the car, 
shaking his fist in the air, | heard him yell, "Get 

The Outta that car, you inconsIdera te wimpl" 
Car pulled onto the grass at the edge of the 

plaza. 
The driver rc,° ri! staking his head. He 

yelled at the prof. "What the hell's yOur 
problem, you overgrown hobbit?"" 

"Your car was blocking a handicapped 
You should have more respect for--." 

The driver cut him off, " wasn't there 

The prof glared at the driver. "1 don't 
Care how long you were there. You shouldn't 
have been there to begin with." 

"Why don't you wipe your face, old man. 
Your beglnning to look like an animal." 

"ANIMAL! You're the animal who doesn'i 
care about his fellow man. Take this!" 

Before the driver could react, the prot 
grabbed one of the windshield wipers. He: 
started twisting and prying the blada. l show 
you whar an animol Is" The prof Vlcked the 

pool. Cooll 

looked like a mad dog. 

door of the car. "vo :.. .. L."n,al. i give 



The Alegator / u 1992 

you an animal" The prof raised his fist and was going to hit the roof of the car when tho 

"Get away from my car, you assholel The people on the plaza had stopped what they were doing and were watching the action, Some of the people began to take sides and cheer for elther combatant. Some guys started doing the cheer, "Tastes great, Less Filing. 
A few people resented the Interruption of their fun, Someone complained, "Where's the beef?"" The Irisbeo dog's owner sald, "Youre both assholes." He grabbed hls frisbeo and flung it at the two flghters. 
The disc flew in a graceful arc out of the blue sky over the plaza, It started to descend as it reached the clouds at the edge, Tho prof and the driver were pushing and shoving each other, The disc swooped likc a bird of prey and sliced through their necks before they could react. As their heads rolled to th ground, their hands still locked In a wrestlng grip, the frisbee flew back to its owner. Ho caught it and started to wipe the blood off. 

I couldn't believe my eyes. First, I shook my head and blinked, Next, | winced and grabbed my head, My hands wera trembling. Then suddenly | looked up and saw a crowd of 

said. 
"Hey, he's opening his eyes,' a voice 

"Are you all right, man?" 
"Hey, like Im sorry, ve never let one 

slip where it caused any damage before." This last reark was made by the frisbee dog's owner. He (the owner) was standing over me with a worrled look on his 
As he helped me up, looked at the edge of the plaza. The car and the bodies weren't . therel | spun my head around and scroamed, "Where are they? Where's the bodies? Where's the car?"" 
The people gathered around me glanced at each other with worried looks, "We should call an ambulance." "Maybe he has a concussion." I let them guide me to a bench. I rubbed my head, there was a bump on the back ot it It must have been the red dog's frisbee that whacked me, | hardly happening. While | sat there, activity on the 

remembered it 
plaza started to resume. 

So you've read the story, now brew the 
beer. Here's a recipe tor a bltter ale Called, 
"Mad Dogs and Englsh ProfPs Bitter." (My 
apologies to Joe Cocker), I brewed this batch 
with my friend Brad and made ten gallons. 

Xecipe for 10 gallons: 

As I was being helped Into the ambulance, Ikept thinking how the fight seemed so real. So vivid. | could still hear the prof and the driver yelling at cach other. | could still see the blood spurting out, covering the grass and street. As the ambulance pulled away, | looked out the back window. I passed out when| saw the blood stains on the blue jeans of the frisbee dog's owner. 
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2 cans Munton's Traditlonal Bltter klt 
8# Amber DME 
2# light crystal malt 
1 0z, Centennial hops (boiling--60 min.) 1 0z. Cascade (lnishing--2 min.) 14g Whitbread Drled ale yeast 3/4 C corn sugar (bottllng) 

Steeped crystal malt for 20 minutes. Rehydrated yeast In 100 deg. water. Thls Is a dark ale, but It doesn't have a heavy taste. It's stll a little gTeen, (under tWo weeks In the bottle), ve drank two bottles, Brad's drank two six packs (it's his first homebrew). Overall, I's a pleasing brew, 
It ls fairly simple to cut this recipe in hal' for a flve gallon batch. However, to Cut the hops in half, I would probably use an ounce of Cascade, Willamette, or Fuggles for the boil, Would probably still use a whole ounce o Cascade for the finish. 
Another change I might make would be to use Light DME Instead of Amber. Right now this beer is about the same color as a Beck's As It Is, this is a great recipe if you want to Dark brew a beer for the fall, when you want a beer to match the color of the declduous leaves, 80 you can tell yOur friends you did use some lenf compost in your breW. A ittle exaggeratlon never hurts a homebrew. 
Our man Bruce Key is sill dogging on the campaign trail. (He vowed to stay race at least until the Homebrewer's National 

the 
Convention in Millwater, WI. It has been speculated that Bru might Joln Perot's team, but Bru is not making any definitive statements on this issue. 

| recently talked with Bru about some Issues, | asked him about Perot's candidacy and what about speculatlon that Perot is Just a plssed-off rich guy trying to buy the presidency. Bru snys that it is refreshing to see someone being hunest about buying the presidency and not using the taxpayer's money. He feels that Perot proljects a relaxed attitude which is in line with the homebrewer's creed. 
| then asked Bruce Key about the maln Issue that Is dlviding our community. Should special rlghts be afforded to home-o-brewers? Bru recognizes that it is impossible to igure out why some brewers will not experiment with their beers, and instead will just brew the same beer over and over. He doesn't go so far as 

Some brewers who say, " God had meant for 
people to brew the same beer over and over, 
He wouldn't have created so many different 
grains and yeasts. It s against His natural 
order to just brew the same beer repeatedly." 
The Aegator 7 Aty '992 

owner ran over and pushed himn away, 

people standing over me. 

face, holding out his hand. 
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However, Bru is annoyed that Home-o-brewers 
engage in their own propaganda when they use 
the argument that because you are not for 
extending them special ríghts you are 
therefore against them. Bru says, "What 
anyone does in the privacy of their kitchen' is 
their personal business. Why should | or the 
government interfere with that? | don't feel the 
government should legislate morality among 
brewers. Compassion can't be forced, it must 
be nurtured, We must learn to tolerate 
everyone's differences and recognize it is our 
diversity that strengthens us and makes us 
Individuals. Everyone should relax and have a 

I hope you can tolerate my personal 
propaganda. I was very agitated watching the 
city commission meeting of June 1. I didn't like 
many of the aspersions cast by either side of 
the argument. I am against the government 
Interfering, but not because | belleve God is 
against homosexuals. In fact I beleve God isn't 
against anyone. 

The thing that upset me most about the 

meeting (as a Christian) was the parade of 
Christians who were not very loving by their 
words, thoughts, and actions. Insensitivity and 
being closed minded is no way to recognize the 
fact that we are all in this together and have 
to share this space We call Earth. We 
homebrewers have a pretty good thing going. 
We get together and celebrate what we have 
In common, instead of arguing over 
differences. 

Our 

| do believe that we should all strive to 
be the best that we can and that personal 
grcith and spiritual growth are not mutually 
exclusive, but intertwined. I hope you don't 
mind me using my space in this way. I don't 
usually get this HEAVY, but it weighs on my 
heart, even when I've had a homebrew or two. 
And if you have a reaction to what Ive written, 
let me know. I accept what my friend Dekle 
says, "Opinions are like assholes. Everyone's 
got one and everyone elses stinks." Also, 
editorial views don't necessarily reflect the 

"What do you get when you have an 
agnostic dyslexic who suffers from insomnia? 
A person who stays awake all night wondering 
IF there realy is a dog." 

Here's a couple more recipes. 
recipes were the most popular beers drank at 
a recent party I hosted. Both are excellent 
brews. 

Recipe #1 Gary Cooper's Aus-some Ale 
4# pale malted barley 
1# crystal malt 
The above grains were step-mashec at 

122 deg. then raised to 150 deg. (Papazian's 
guidelines are excellent for this). 

3.75# Cooper's Australian Ale Kit 
0.75 oz. Fuggles (boil 1 hour) 
0.75 oz. Fuggles (finish 2 minutes) 
1/2 t Irish moss 

After mashing and sparging, I added the 
following ingredients: 

14 g Whitbread dried ale yeast 

#2 M and 
Irish Stout 

I drew off some of the sweet liquor from the 
Completed mash and let it cool to about 90 deg. 
during the boil. I used this, to rehydrate my 
yeast. This beer was an excellent light amber 
ale, with a pleasing balance between hops and 
malt. 

4# Mountmellick Irish stout kit 
3# Dark DME 
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1/2 # crystal malt 

These 

2 0z. Black patent malt 
2 0z. Roasted barley 
1 oz. Fuggles (1 hour boil) 

14 g Whitbread dried ale yeast 

GRecipe 
M's 

I boiled 4 0z, of the dark DME in 2 cups 
water to use a: a yeast starter. I divided this 
In half to use with a brown ale I was planning to 
make so on. 

I made a tea of the adjuncts, steeping for 
twenty minutes while | was bringing a couple 
gallons of water with the Dark DME to a boil in 
my Bruheat. 

This was a smooth stout with a hint of 
coffee in the aftertaste. May all the good 

homebrew." 

opinlons of anyone (including myself) since they 
are subject to change. 

brews be yours. Peace. 



The June Saonk 

the AB Ugual, 
great gucceBs. 

fill of food, beer, more food, hot 

tubbing, eVen more fo0d and then Bome 

more beer, 

Smith 's party vas a 

We al1 had our 

Things got eterted around 12:30 and 

vent vell past 10pm. A noble party 

effort by all there. We suCceeded 1n 

bieving the latest version of The 

S1lly Summerien. At pitching time ve 

had a SG of 1. 110 (potential alcohol 

of 14%). As of today (6/29), the 

gravity has dropped to 1. 020 and ie 

still bubbling about every 30 Beconds. 

It tastes is l1ke a thin barley vine 

vith a distinct honey or íruit noBe. 

See the recipe later in this 

nevsletter for complete details. 

ThankB to Wayne and Sue for their 

hospitality. Oh bytheay, WeH be 

back at ther ptace agatr tris morth. 

I gueee- shourd call tHem beforethte 

letteryue8 0Ut t 

Wednesday Brev Party 

"Bigger and better" is the key vord 

for this month's brew party. Around 25 

folks shoved up for this get-together. 

We volunteered Beau Cottre11 to be our 

brevmiester for this month. See his 

recipe for a unique Pale Ale later in 

this letter. 

We held a quick meeting to discuss 

tvo topics. 1) Thig 18 a brevers 

party. You should be proud to bring 

some of your best stuff to our get 

togethers. Share and share alike. 

Enough said. 

Sorey 

2) The club has decided to purchase a 
volleyball setup. Gary Blandina has 
been more than gracious in lending us 
his set, but now ls the time for us to 
go ahead and buy our own set. This 
should only set us back s40 to s60. 

On tap vere a couple of beers your 
humble President breved. Members, such 
as Beau, Matt and Denise, Wayne and 
Sue, Chris and Kurt and Deena, 
brought in several offerings for us 
all to try. I also opened a few beers 
that I brought back from M1lwaukee. 
Thanks to all vho brought al1 the 
mur.chiss and beer, Dont forget. to 
bring your fair share to next months 
parly on 7/29. 

Contest Reminder 

Oct. 28th. 
Sept. 30th. Pale Ales 

Nov. 18th. 
Dec. 16th. 

Bocks, Oct., Marzen 
StoutB 

,Seasonal Specialties 

Welcome to New MemberB 

Richard & Alyse Jones 
Mark Bergeron 
John Herrera 

David & Lydia Benscher 
A. Br1 an Chalker 

"Chip & Merri Sullivan 
Matt & Denise Prod1go 
John & Bobbie Benson 
Darren Shielde 
James M11l8 
Donald Hennig 
Mark & AliBon Lav 

Favorite renevals 
Rebecca Haines & 

Tom Sterling 

At last count: 138 Membere!! 

July Party 

I kno ve vere all looking forvard 
to our annual July party at Bill 
Speer'8 place at Covpen Lake. One 
problem, B1l1 vil1 be out of tovn for 
mOgt of July. I offered to clean Bnd 
lock up the place after ve finiBhed 
partying, but... .. Well anyvay, B1l1 

has promised to host the August Party 
1nstead! If history is any indication 
of the future, this ill be a party 
not to migg. 

Sain the-peen-ttmeWayneAnd Sue 
Smith y:1! nntherclub 
party. I ls any 
Indicat 
an eXCe. 
tove: aUmeUI eV and may be a 
bthiag sudt-NooA-till-Sat7¦i, 

Not! this vill be 
So, bring a 

In that same vein, The Nude Brevers 

vill meet agein at the Smith's on 

SUNDAY, 7/19. I hope that to veeks 
varning is enough time for all of you. 

Our last get-together brought 12 of us 

to Wayne and Sue 's place. Although ve 

spent most of the day either in the 

hot tub or eating the vonderful food 

each of us brought, ve did manage to 

play some very casual volleybal l and 

have a tour of Sue'g garden. 

So, 1f you are looking for a day of 

total escape, relaxation and good 

friende. Come jo1n us. Bring Bome 

homebrev, food, tovel and a friend. 

All are velcome to join us. 

1992 National AHA Conference. 

As expected, this gathering 1s not 

for the faint of heart., 500 plus 

homebrewers in one place for S full 

days ls a eight to behold. Many 

Veteran brevers, ready to party, many 

newcomer, ready to party, the hotel 

staff cringes, and ve begin. 

1 arrive Monday afternoon. I 11na 

Some earlybirds, like myself, where 

else, but in the hotel bar. We reneu 

of the bar 8 vide 
Selection of beers. 

Tuesday as spent riding e bu 

through the country side of 
Wisconsin. 

We stopped at a gain malting 
company 

80on. 

and several brevpubs. I1 I 
Bee 

enother dairy farm, 1t vill be 
to 

Year old friendshipB and sample some 



Wednesday, the confernce 
officielly begins, After a morn1 no of 
registering nd mi ngling 1th 
more old fr iende I happenrd dovn 
to the hotel'B restaur ant at the BAMe 
time e8 Charlie Papazi an. We got a 
teble nd hed quick lunch together. 
We telked ebout The Hogtovne BreverB, 
the Orlendo seni nar, Market Street Pub 

After lunch, I attended a round 
teble discuseion on beer taRt es and 
eromes. It ves then time and for a 
svim end a Beune. Ae heppy hour 
begins, I meet up vith more old 
Iriende for beer and Bnacke. The 
evening ie epent moving from one 
hospilality suite to another. 

Thursdey comes a l1ttle harder. 

More meetings end roundt ables, more 
food and more beer vas the general 

Thursday night ves Club Night. rule. 
Many local and distent clubs Bet up 
boothB selli ng their T-shirts and club 
parapherna l1a. I sold or traded ebout 

. dozen of our club ehirte. I also 
started heving people 6ign my 
coníerence hirt. I simply put the 
shirt dovn on a table in the middle of 
the acclivities and had everyone take 
turns 6igning their names. I lost 
count after 200 signatures. 

Fridey vas also f1lled vith 
roundtabler and conferenceE. The 
concluding dinner vas for avards and 
p&ssing out thank you s. Just to Bee 

sOme nev Íaces, Several of uB piled 
1nto e cab snd headed to a locel 
vatering hole. We played pool, shot 
darts, shot the breeze and drank wheat 

Fridey also brought the Sci-F1 
geeks. 450 Dr. Who's, Nr. Spocks end 
many more unident 1fiable creatures. 
And I thought ve vere strange? ! Nerds 
vith money. They vere running up and 
dovn the halls exchanging pocket 
protectors and BBS phone number8. 
itai iudays "ster date" again, I v1ll 
be pushed tG viblence. 

Seturday, Beer Fest bayI Local 
B1cros supplied vs vith 15 to 20 
different beers to partske 1n. An 
excellent sempling of vide renge of 
styles end testes. AB the dey comes to 
a close 6O do the eyes. Sleep 1s 
velcomed at 1pm. 

Sunday, homeverd bound. 
As I sa1d et the beginning, this is 

not for the faint of heartB, I spent 
the veek vith Bome really good and fun 
people. TheBe brevers are an Bctive, 
involved group, 11 you have been 
around our group or a vhile nov, you 
knov ve are not a bunch of beer 
EV1lling drunks, It 1s the same 1or 
this group, or even more Bo. We all 
believe that homebrey 16 more than 
just beer. It brings friends together 
to brev and to party. YeB, the sOund 
volume does go up BE the beer 1lovs. 
And ye6, ve do heve to be careful Bnd 
respect thie stuff., 'But, I think you vould be herd pressed to 1ind grouP o1 people more relaxed and inviting. RB, 

1 Can Cooper Aros. AItter 
30 Light DME 
1/20 Chocolato Malt 
1 02. Cancade 15 min, ) 
1 02. (5 min. ) 

Steep the grains to produce a 
strong tea. Remove the grains and 
add the DME end the can of melt. Bo11 
ti11 you finish your third or four th 
drink (epprox 90 min. ). Add the first 
oz. of hops then the second. Cool, 
sparge, ferment and keg or bottle when 
ready. 

Coming Events Not To Misst 

Saturday July 11th - HB Party 
Smtth'e-Ptace,Seethep. 

Sunday July 19th - Nude Brevers 
Smitha Plece, See erticle. 

? 

Wedneaday July 29th Boil Party 
At the store, as usual. 

Saturday August 15th (?) - HB Party 
B1ll Speer's, next month's letter. 

Wednesday August 26th - Boil Party 
At the store, ag UBual. 

plan S 

chg we wiC6e 

(ocutien 
Re uly 

end my brevshop. 

beers til! midnight. 



Buppir 

2* 

10 Honey 
10 Dr1ed Wheat 

20 Malted Wheat 
30 2 Rov Nalted Barley 
5 6 Row Nalted Barley 

10 Flaked Barley 
Water 

Hash 

18 Nalted Wheat 

Finely grind all but 2 of the 6 rov barley. Place this flour 1n a larae 
mixing bovl or food pail. Loosely crush the remaining 2'B and add to 
mixture. Add the honey and enough vater to make a stiff dough. Form dough 
into loeves and let rest 2-3 hours before baking at 330 degrees till golden 
brovn. Optional: add a packege of baking yeast and allov rige before baking. 

20 2 Rov Halted Barley, 
Chopped Dates 

30 Honey 

Occus. 

The Hogtovne Sumerian 

OR 

The Siley. 

ANd 2%# choppa RASINS 

After baking, the bappir is alloved to "go stale over several days by 
alr drying on open racke till hard, simi lar to Hard Tac. On breving day, 
break up the bread into your mash tun. Crush the mashing graina and add to 
the bappir. Infuse 2 gallons of 130 degree water and steep for 30 minutes. 
Ií you Bre using a BRU HEAT" type maehing bin then add 2 more gallons of hot 
vater and increase temperature to 155 degrees and hold till conversion 

1í you are using a two bucket method to infuse vater, draw off 1/2 
of the ater in the mash tun, bring 1t vith an additional gallon of vater to 
boil, then return it to the bin and steep till conversion occurs. After 
conversion, by either method, sparge this fluid off into your boiling bucket 
and boil till froth settles. Remove from heat and add a slurry mixture of 

the honey, dates and some vater. This procedure may need adjusting to reach 
the temperat ures required for conversion. Work with it and have plenty of 

Separale sects have begun to surace loag 
dormant leuds in Bieghelkdstan. the re 
cnty todependent republc af tbe lorner 
Sovet Undon 

SumereiAN TIL 

Renowncd for thelr Dovel use of the area's 
ample ran barvesla, Blergbelks regularty 
gatbr a large groups lo perlarm rdul 
consumptton of ther fermented beverage. 
hlch they all 'broo -skee n ther natve 
tongue. Tber rusuC., memorablln-led 
balls regularty resound wh aes of "Hy. 
VIdor, boWzaboutanother broo-skee?, 
nd "Hey. lgr, wellzen the botUe? 
"HA HA HA HA HA, they laugh, shak 
Ing thelr pelu, fur caps, and calibraled 
glassware which hangs bom hongs 
around tbdr Decks, 

This method and all of the ingredients may not be TRUE* to antiquity, 
but 1t does make an excellent beer and excellent conversation. 

Bul nol al galety among thcse fun-lovng 
peoples. Through 1991, he rigors of vng 
under a ntrnllzed econoay hich was 
run trom Moscow mde le, as a lbcl di 
om descrtbed t, "da peets. The blush al 
DEWty-faund tndependence Ln 1992 gave 
very Blerhek a ene of pride ong mlss 

RIFTS DEVELOPING IN BIERGHEIKISTAN 
nlles ta tbe centra squAre of ther captal. 
Mallava, brought thousands o fr dad 
ouniryoe ogetber chatag Chekt 
Ghelki Gbelkr n ooe volot. 

bo receal wects, racs bve bcgun to ap 
pear tn wbal used to be tn n chndc unlty 
u amle Satatales slee brewpot. 
Three trbes, whlch bad 
dlrence for decedied thelr 

begun to pur 
ue ther oWa tnitlatves lor power. 

Drtractonlls typlcaly seek stmpldty and 
speed tn le. Observed In brewng duals, 
bey bave a mlntmum Qumber of tlems 
and ngredjen, Anthropologdals be al 
tributed hs to an apparent contact wtb 
Bbuddlst philosophy trom regons hurther 
casL Engaged n comversaUoa, an Drtrac 
load wl muter brlef quesuons, such as 
"Masb? Wol ces deee mash7 

Ray Badowski 
The Hogtovne Brever 

JuNe 1992 

"Allgralni, oa the olber artrecme, bave an 
unparlelled nsllnct to And and ue evagy 
magnable gadget and bngedlent Moal 
an be lound behlnd large mouda of gear 
plyng thetr andent prade lor nearty an 
enure day, wtb a lendish glint in thetr 

yes. Soe rnge Algatnls hrve (aken o 
Tatng helr owa aswembles o Delal. 
plasuc and boses, through whlch a conta 
UOus tickle of amber lud s mde o low. 
More than one tribe member has been 
Sound ta a remole sle, long rone, overed 
Mth cobwebs, sdll tng to ûnlsh a sluck 
parge. Senlor Blerghdk stalesmn Raa 
dall be Mad Masbera ane of the better 
mowa Alganis. 
Tbe thtrd Blerghelk tdbe, the Mash 
Extracts, have done wbat they an lo 
bridge the gap beween the other hwo 
oup. One nlght last wet. vhe stand 
ng around a camplre in tbe col nighi atr. 

huddle of Mash-Errncus sachea ther 
beards as hey trled to Aqure out her olha 
Blerghek brelhren. 
1oz no tyoe for dees shucktng and cht 

tng ooe mudered. l goz a whole balch 
done by DO0n and dose AlTints ar teel 

playtng weeth der boees mtng weelth da 
mash and spare. Ho. Cboe. m autla 
bere and dotng da boogedam. 

homebrev available. It's thirsty vork. Cooi and ferment with a good quality 
Ale yeast. 

Ing trom ber provtnce. Masstve loruh-lt 



Wae's 
PoTe :0#DMe (amsan) +ltBLA 

PATSNGRAN t.25ozCAsLADE NoPPs 
Foe BolL t. oz TETUNGER LsT 

S mN. 
.. 

+ l 0z NouL. Nopes + l0z MAVL. Aorps 
(LAST lo (M)N.. 

STovT: CopEes KiT3.75#) + z.2 + 
Y4 PoASTED BARLE 

+ + teYSTDL t |¥ corN SULAr 
CASCA DE lEAF NooPS. 

In response to is the recipe for Peanut Butter Swirl Bars: 

the request of our June 
1/2 cup peanut but ter 
1/3 cup soft butter 3/4 cup cane sugar 3/4 cup brown sugar 

; MJNToNs N. B.A. 4# 

cream above ingredients toget.her, then add 

2 eggs 
1 tsp. vanilla 
1 cup flour 
1 tsp. baking powder 1/4 tsp. salt mix well, spread into a 

greased 9*13 inch pan. 

sprinkle with 1/2 to 3/4 cup chocol ate chips 

bake 
marbleize the chocol ate. 

minutes, remove bake for 
cons1stency is desired. 18-20 minutes. from Oven dnd 

DO NOT OVERBAF E, unless MARL / 

party hostess, here 

run kni fe 
thr ogh 

to 
a br1ck-lite 
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