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For those who have
entered the
Glutenus Minimus
Gluten-Free
Brewing Challenge,
please remember
that the deadline for
entries is August
19th. Feel free to
take advantage of the
Log Sheet emailed
earlier this month (or
use your own, if you
have been filling out
something else);
please make sure to
fill out all
information
pertinent to
recreating your brew!




 The array of delicious, quality
The CowTown Yeast WRanglers
would like to thank Kevin and Judy
Hanson for stepping up to host the
Fourth Annual Beer, BBQ and
Bocce Bash!
About 40 CTYW members and
guests showed up on one of the
first sunny days of summer—clearly,
the gods love Yeast WRanglers!

homebrew was impressive: Cream
Ale, Biere de Gaarde, Double IPA,
Hefeweizen—and many others—
were brought by Jeremy Cowan,
Dave Neilly, Chris Heier, Corey
Clayton, Kevin Hanson, to name a
few.




continued next page...








The pre-feasting snacks were divine (bruschetta and
beetroot dip) and the pulled pork from Kevin’s
smoker defied description—YUM! Let’s just say we
were all extremely well fed and watered!
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As always, a fierce bocce tourney was fought out on
the lawn as teams battled each other and the
mosquitoes! Bragging rights go to Rick Aufmuth
and Doug Wagner! If you want to strip them of
those rights, you’ll have to show up next year!












There was a bittersweet quality to
 the June meeting, because it was
 our last before taking a summer
hiatus. We had a wonderful turn


out, as always, and members were
treated to wonderful presentations,
conversations, oh, and beer.
The meeting kicked off with a
rousing presentation from, Brett
Ireland and Socrates ―Soc‖
Korogonas, founders of Jasper
Brewing Company and Banff Ave.
Brewing Co.

Now, establishing a brewery in a
national park is a difficult path
fraught with copious red tape,
copious regulation and no small
amount of paperwork. But, as Soc
described it, he and Brett were on a
mission. ―The only exposure
 anyone in Jasper had to an IPA was
Alexander Keith.‖ Clearly,
 something had to be done.

And do it, they did. Not only in
 Jasper in 2005, but again in Banff
in 2010. Soc and Brett spoke of


their journey and their philosophy
of localized craft brewing. ―We
want to make beers that are true to
Banff,‖ said Brett. In both Banff
and Jasper, that means using the
local water, minerals and all, to
create something unique to the
place – old school. ―Every town
that has a bakery can have a





brewery,‖ he said.
And they brought two of their
Banff Ave. brews for CTYW
members to try: the Czuggers
Pilsner, a light,
crisp Czech style
pils, and the
Head Smashed
IPA, their flagship
beer at both
locations (in
Jasper, it’s known
as Rockhopper), a
lively, hoppy brew.
Brett and Soc
started the
company simply
because they love
beer and thought
the denizens of
our national
parks could do
much better than
Keith’s. Luckily for them, and us,
it looks like the boys have
succeeded!




continued next page...


We moved on to the evening’s tasting,
which was wheats, wits, weizens.
After a very quick and thorough
presentation on the style from Corey
Clayton, we moved right into the
sampling.
First up, the classic Erdinger
Weissbier, a cloudy, golden wheat
beer with a slight citrusy tang and an
earthy freshness to it. Clare Stanfield
brought some spicy sausage to go
with this one, a nice contrast of

flavours.



Clare cools the
cheesecake on an
attractive keg...
If you missed it, you can recreate it
yourself – the cheesecake recipe can
be found in this newsletter, and you
can buy Blance de Chambly at fine
liquor stores everywhere. Go ahead,
do it – it’s perfect for summer.

Next, we tried the fabulous Blanche
de Chambly from Unibrou, a
shining example of the perfect wit!
Cloudy in the glass but crisp and clear

in the mouth, this lovely wit has hints

of coriander and clove with beautiful
orange and lemon overtones. To

complement these flavours, Clare

brought an orange cheesecake and it
 was amazing how one enhanced the
 other. Sometimes, it was hard to
figure out where the beer ended and

the cheesecake began, so perfect was
the pairing.













Tucked away in the Columbia
Gorge are some delightful micro
breweries, pubs and tasting rooms
that will enchant the beer lover.
The Columbia Gorge encompasses
the area along the Columbia River
separating Washington and
Oregon States. While attracting
outdoor enthusiasts for activities
such as windsurfing, cycling and
white water rafting, the Gorge is
also a hotspot for some creative
brews. What better way to quench
your thirst after a day on the
water!
Every year we travel to the Gorge
to windsurf and taste fine beer.
One of our first stops and
favourite haunts is Double
Mountain, named affectionately
for the distinct land marks of
Mount Hood in Oregon and
Mount Adams on the Washington
side. This year they had a
delightful brew called ―Dapper
Dan‖ which was a flavourful
brown ale with a low ABV of 3.5%
- no problem quaffing a few of
these, while enjoying the subtle
malt flavours they achieved in this
brew.

For those hop termites out there,
check out their Vaporizer (pale
ale), and their IPA ―Hop Lava‖.
Don’t miss out on the Kölsch – a
perfect summer refreshing brew.
In addition to their fine brews,
they have a friendly and casual
atmosphere. Tucked away on one
of Hood River’s side streets, their
tables spill onto the sidewalk
where dogs of all descriptions lie
patiently while their biped friends
enjoy their favourite pizza and
pint.

―Session Lager‖ that is perfect for
that après-session activity. Try also
their ―Session Black‖ which won
gold at the 2010 World Beer Cup. I
particularly enjoyed their ―Slainte
Stout‖ on nitro - very smooth.

One of the larger breweries in
Hood River is the Full Sail with
the motto: ―Stoked to Brew,
Brewed to Stoke‖. Around the
corner from Double Mountain,
their tasting and dining room
overlooks the Columbia River.
Find a seat near the window or
on the patio where one can catch
a glimpse of the windsurfers
ripping back and forth across the
river. Amongst many fine core
and seasonal beers, they offer a






This year we took a drive to
Timberline Lodge located on the
south side of Mount Hood. About
an hour drive from Hood River, the
route is dotted with outstanding
scenery, spectacular views of
Mount Hood, and numerous fruit
stands, where you can pick up
some fresh cherries and choose
from a variety of jams and
preserves. Timberline Lodge is a
ski lodge built in the 1930s and
constructed using massive local
timbers and stone. At an elevation
of 5,960 feet, skiing is year round
on Mount Hood and there was
plenty of snow as we wandered
around sporting our vacation wear
of shorts and flip flops. You can
take a tour of the lodge, or do like
we did, which was wander around
for a bit to admire the massive
timber structures and stone
fireplaces, while locating their tap
rooms.

continued next page...



We soaked up the view from the
Ram’s Head bar along with a pint
of Ice Axe IPA, locally brewed by
the Mount Hood Brewing
Company. Very tasty and hoppy,
this is their flagship beer. We also
checked out the Blue Ox bar for a
pizza and a tasty meat platter to
go along with the Multorportor.
All in all, a great day!

A sheer delightful tasting spot is
the Thirsty Woman in Mosier,
about 5 miles east of Hood River.
Set in a garden atmosphere with a
charming little shack for the pub,
the Thirsty Woman cycles their
kegs offering a variety of brews
from various local breweries in the
area. Don’t miss out on ―Kill the
Keg‖ night when they select a keg
to finish with $2 pints. Sometimes
it’s good, and sometimes it’s not,
but for $2 it’s worth a try!

If you cross the bridge to the
Washington side there are a few
secrets to be discovered. A fairly
new brewery
opened up in White
Salmon called
Everybody’s
Brewing. In
addition to some
really terrific beers,
they have just the
coolest names for
their brews. Say
―Local Logger
Lager‖ a few times
over (especially after a pint or
two)!

Unable to decide which beer to try
we ordered their tasting platter,
and gave them all a test. From
―Bro Brah Bitter‖ to ―Country Boy
IPA‖, all were excellent. They also
have a great pub boasting an
impressive slab of tree for their bar
which must be at least 20 ft long
and about 3 inches thick.
Interestingly, Everybody’s
Brewing also offers rotating guest
taps of the other microbrewery
offerings from the area, embracing
a local craft brewing camaraderie.
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Although there are many
secrets yet to discover in the
Gorge, my final note is on the
Walking Man Brewery,
located in the small town of
Stevenson, Washington.
Walking Man recently ranked
No. 15 on ratebeer.com’s
national Best Brewpubs 2010
list, beating out even
Portland’s brewpubs.
The ambiance here is like
being in a living room. The
quality of their beer crafted in
their tiny brewery is gaining
regional and national
recognition. Besides, how can
one not smile at their logo!
You will never look at the
crosswalk sign again without
envisioning Walking Man’s
beer-mug-holding mascot.

Their beers are somewhat
strong with their ―Walking
Man IPA‖ and their ―Walking
Stick Stout‖ each at 7.2%, not
to mention their ―Homo
Erectus‖ Imperial IPA at 9%.
However, they also have a
refreshing ―Crosswalk Wheat‖
at 4.8%, and a tasty Pale Ale
―Pale Strider‖ at 5.2%. Bring
your growler to take some
more of your favourite brew
home.

Each year we look forward to
enjoying our favourite spots
and the adventure of
discovering new beer creations
in the Gorge. For those beer
fans that visit Portland, add a
couple of extra days and head
east towards Stevenson, White
Salmon and Hood River to
take in some of these gems.
Happy beer tasting!
































Across:
1. Escape a pen like a young sheep. (6)
4. Station workers are hesitations after wine. (7)
9. British group is approximately a backward limb. (5)
11. Stirred negation is more than a jar. (4)
12. Mixing female name can result in a beef. (5)
13. A little professional notoriety can be the ocean. (5)
14. Cats without beginnings are charged. (4)
15. Mixed drinks taken in theatre. (4)
16. Large plant rearranged to be in Quebec. (4)
22. No environs after cilantro seed are additives. (9, 6)
25. Judging program polluter encloses Saviour’s initials. (4)
28. Addresses a backward insult. (4)
30. Hero sounds inactive. (4)
31. Rearranged women are promotions after who I am. (5)
32. This one of these is negative. (5)
34. Jumbled Mexican food goes back to Alberta company. (4)
35. Overly aged rearranged stories. (5)
37. Small strings can become shortages. (7)
38. Two months heat a portion. (6)

Down:
1. Spasm between French water and drug causes muscle pain. (6, 4)
2. Good chemical company. (3)
3. One up on Father’s beers. (4)
5. Outsides with in inside may hear discoveries. (5)
6. Web joke to prepare for trip. (5)
7. Make wet to overcharge. (4)
8. Choice of beginning or end of small weight comes up a cargo boat.
(4)
10. The others take a break. (4)
17. Backward atmosphere is Maria without mother. (3)
18. Rearranged colored swirl. (4)
19. Bath confused poisonous snake. (3)
20. What’s left after organic radical clears unwanted compound. (6, 4)
21. Shirt stroke looks up to Reynolds. (4)
23. Hotel hears preposition confused journalist. (3)
24. Ascending vehicle can be found within a fissure.(3)
26. Measure coloring material with article removed. (4)
27. Backward royal originally aged in caves. (5)
28. Short second person over a couch is united. (5)
29. Hop as up over southern state. (4)
31. Badly heard brewed drink can be middle sized old German. (4)
33. River in Germany is found in most every guidebook. (4)
36. Give it when trying silver before nothing. (3)






Across:
1. This Belgian ale uses stale hops.
4. Roasty, dark ales.
9. Real ale advocacy group.
11. Beer bottle with no cap.
12. This may give ale a fruity taste.
13. What to do with beer.
14. Important constituents of brewing water.
15. This is brewed, but isn’t beer.
16. BC brewery that makes Hophead.
22. Wit additives.
25. A course to help us judge beer.
28. Website addresses.
30. This is sometimes worshipped.
31. Fermented honey drinks.
32. Sulfate, for example.
34. Prefix designating eight.
35. How oxidized beer tastes.
37. Stout has three of these.
38. Heat the mash by boiling, then returning part of it.

Down:
1. A sour component of Berlinerweisse or Lambic.
2. Minnesota based corporation.
3. Hoppy beers originally made for shipment to Asia.
5. Parts of oranges used in Wit.
6. Provide materials for a brew (for example).
7. The first step in malting.
8. The mash before fermentation.
10. A step in mashing.
17. A coastal inlet.
18. Seen in the kettle when whirlpooling.
19. This is cleaned out of the kettle after the boil.
20. A warmer fermentation step to avoid buttery flavors.
23. A rustic hotel.
24. An abbreviation for a type of isomer, or a race with no end.
26. Often ordered in a pub.
27. Beer made by colder fermentation.
28. The nation that originated steam beer.
29. Hops used in Pilsner Urquelle.
31. The source of beer fermentables.
33. A tributary of the Elbe, that may refer to bone.
36. Reference to time already passed.




No really, it’s a great combination, particularly if you make this cheesecake and pair it with a Blanche
de Chambly.
I took this recipe from a delightful blog called ―Under the High Chair‖, the work of a woman called
Amiée who hails from Montreal. It’s a very nice food blog, so check it out!
Amiée made her cheesecake with blood oranges but says it works fine with any citrus. I definitely
wanted the orange flavour to go with the beer, but couldn’t find blood oranges so I went with regular
naval oranges, and it tasted just fine (if not quite set!).

Ingredients
Crust:
1¼ cups graham cracker
crumbs
1/3 cup butter
Filling:
675 grams cream cheese
(3 cups)
¾ cup sugar
1/3 cup sour cream
Juice and zest of one lemon
Juice and zest of one orange
5 large eggs, room
temperature
Topping:
1½ cups sour cream
Juice and zest of one orange
¼ cup sugar

Directions
Preheat oven to 350 F.
Make the crust by melting the butter and adding it to the cracker
crumbs. Mix well then press into a 10-inch springform pan. Bake for 8
to 10 minutes until slightly golden, then set aside to cool.
For the filling, beat together the cream cheese and sugar until smooth.
Add the sour cream, citrus zest and juice, and mix well. Add the eggs,
one at a time and combine well after each addition, but don’t over beat
the mixture. When all the eggs are in, pour the mixture over crumb
crust and bake for about 40 minutes – the middle will still be slightly
jiggly.
Remove from oven and run a sharp knife around the sides, but do not
remove ring. Cool 15 minutes on the counter.
To make the topping, combine the sour cream, citrus zest, juice and
sugar until smooth, then pour over the slightly cooled cheesecake and
let stand for half an hour at room temperature.
Chill the cheesecake completely before removing the ring.






NOTES FROM THE
TRENCHES...
You know, this is a pretty foolproof recipe, so I don’t have much to offer by way of tips and
hints.
The only thing I questioned after making it was the size of the springform pan. I used a 10inch pan as directed, but compared to the photos on the blog, my finished cake did not look
as deep. I’m thinking I could have used my 7-inch springform pan instead.
It has since occurred to me that maybe this was because I don’t use an electric mixer. It’s
not that I have anything against them, I just don’t have one so I mix everything by hand. A
mixer would probably put more air in the filling, hence a higher cheesecake. Then again, it
did rise a lot while baking – to the top of the pan – so who knows?
These are all just ponderings. Perhaps I’ll go and buy a mixer and try it again. Even if I
don’t, I’ll try it again – this cheesecake is delicious!















Last Saturday night, I was at my friend Mike’s place. He has cultivated a rhubarb plant beside his house to
Jurassic Park size proportions. Some of the leaves were at least two feet across; it’s been a long time since
I have seen rhubarb get that big. After a great meal and quite a few wobblepops, we got a flashlight (time
flies when you are drinking craft beer) and a knife and started to get a pile of rhubarb stalks to take home
with M and me.
I was supposed to get some rhubarb from Mike on a previous visit but had forgotten; that gave me a
chance to browse through my cookbooks to find interesting rhubarb recipes. I found a handful that I
wanted to try, beginning with an old Victorian BBQ sauce.
The recipe is fairly straightforward. I would, however, go a bit lighter on the sugar, as I find most recipes
for sweet preserves call for too much sugar, making for a less complex final product.

Ingredients
8 cups rhubarb
3 1/2 cups brown sugar
11/2 cups currants
1/2 cup onion
1/2 cup cider vinegar
1 tsp cinnamon
1 tsp allspice
1 cube candied ginger
1 tbsp espresso
1 hot dried chilli

Directions
Cook for 30-45 minutes. Blend and simmer for another ten
minutes. Process in sterilized jars.
Makes about four 500mL jars.

This barbeque sauce has a great sweet/sour aspect to it from
the rhubarb and brown sugar. It will be a great sauce for
finishing off grilled pork, beef, chicken, or just about anything!












 
 






 
















Interested in contributing to the
News WRangler?
Send your articles, pictures, comments, or questions
to yeastwranglers@hotmail.ca

