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Mel’s Meanderings
By Mel Thompson, Fearless Leader

December Holiday Meeting
Arlington, VA
Thursday, December 15, 2011
6:30 – 9:30 PM

January Meeting
BURP/Wort Hogs Club Challenge
Alexandria, VA
Saturday, January 21, 2011

Did you enjoy the BURP
Real Ale Fest?
In my
opinion, it just doesn’t get
any better. Each year the
beers keep getting better
and
the
food
to
compliment the beer was
extraordinary. Thanks to
all the brewers who
donated one or more kegs
of their finest so that
you/we could consume
some
of
the
best,
authentic real ales on the
planet. For you non-brewers, you need to realize that
not only is there a commitment of time and creativity
and love, it is not inexpensive to brew these fine ales.
Without even considering the cost of energy to make a
batch and the initial cost of equipment, it costs from $25
to $45 to make 5 gallons. BURP is successful because of
the contributions of the members and if you are not a
contributor, let’s get with it. If you can’t or don’t brew,
you need to follow the example of several well-known
contributors who do (the name Alison Skeel comes to
mind here) and provide good food (in quantity) to go
with the beer. There are many brewers in BURP who
not only contribute their beer but substantial and
creative food also. I think it’s time for some of the non-
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brewers to take more responsibility and make some
greater contributions and take some of the pressure off
of the minority who provide the most. I believe we all
have an obligation to pay back for all we get out of
BURP, and for me, that’s a lot.
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BURP’s Triplets: Rich, Aaron and Mike, or is it Aaron,
Mike and Rich – oh, never mind. You’ll see a lot more of
them in 2012 as all three have stepped up for BURP and
are taking positions of responsibility. Rich will be the
new Newsletter Editor, Aaron will be the New Members

Many thanks to our hosts Bill and Wendy and to Tom
Cannon and Andy Anderson for organizing the real
ale event and providing the excellent educational
session. I hope you new brewers and/or those new to
real ales were able to participate in the session. Real
Ales are very special and Tom and Andy, having lived
and traveled extensively in the UK, are our BURP experts
on the subject.
Thanks also for your generosity in purchasing raffle
tickets and supporting the BURP monthly charity, the
Fisher Center for Alzheimer’s Research. I’m thankful you
recognized it as a worthy cause. Mark Hogenmiller
has the final numbers, but I believe that approximately
$200 will be donated in BURP’s name to the Fisher
Center. This has been an extraordinary year for BURP’s
philanthropic endeavors with over $700 of your raffle
donations going to charities you have chosen.
The December BURP Holiday meeting will be on the
evening of December 15th at the Lyon Park Community
Center. This is the opportunity for BURPers to show off
their culinary skills. I have never been disappointed at
this meeting with the incredible food that BURPers
prepare. At this meeting, we will be recognizing those
who have made “above and beyond” contributions to
BURP’s success over the past year. I hope we don’t
miss anyone and if we do, we whole heartedly
apologize. BURP can only exist and prosper with the
generosity of time and effort of and by the members.
We will also be holding the BURP election of the 2012
officers. It’s not too late to nominate someone for an
office. All officer positions, including Fearless Leader,
are open. And thanks to Bob King for stepping up to
be the appointed Minister of Raffles and Philanthropy
and to Rich Sampson for taking on the newsletter
editor job. Ryan Tomcik has volunteered to assist
Rich. Way to step up guys!

Group Organizer and Mike is running with Justin
Housenger (not pictured) for Co-Ministers of Culture.
Thanks guys! I hope one day to call each of you by the
correct name.
Cheers!

Annual Potluck
Holiday Banquet
Join Your Fellow BURPers for the annual Potluck Holiday
Banquet Thursday, December 15. This fabulous feast

There are still a few holes to be filled for the immediate
future: An organizer is needed for the Spirit of Free
Beer. We have a good team of volunteers but still lack
an overall organizer. Also, in the near future, we will be
asking for hosts for the 2012 BURP meetings. If you can
host a BURP meeting, please let me know.

will be held at the Lyon Park Community Center in
Arlington, VA on Thursday, Dec 15. Doors will open
at 5:45 PM for those who wish to help set up and
decorate. If you can come early, and you have
some fabulous decorations you can share, please
bring them. Festivities will begin at 6:30 PM, and
we ask that everyone be out of the facility by 10:00
PM. As always, volunteers are needed to help with
decorating, setup, and cleanup following the
banquet. If you would like to assist, please contact
Holiday Banquet Coordinator Steve Marler at
marler@burp.org.

I am very proud of the progress BURP has made this
year. We have added many new homebrewers to the
membership. I hope this trend continues for many
years.

As with previous banquets, everyone should plan to
bring a dish of their choice. In past years, there have
been a wide variety of appetizers, soups, salads, main
courses, and desserts. We hope this tradition carries on.
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We also have a growing number of members who are
vegetarians.
Some vegetarian main courses are
encouraged. It has been a longstanding tradition to use
beer in dishes if at all possible, so be creative. Try to
provide enough food for at least 6-8 people. All dishes
should be prepared ahead of time as much as possible.
However, there are full kitchen facilities available for our
use at the Center, so if you need to finish or bake
something onsite, you will have that capability. If you
do use the kitchen facilities, we ask that you clean up
after your dish is ready. Electrical outlets and power
strips will also be available for crockpots and hot plates.
In addition to great food, the holiday banquet is always
a showplace for homebrewed holiday beers. This year
will again feature a holiday Winter Warmer beer
competition. All in attendance will have a chance to
vote on their favorite beer, and ribbons will be awarded
to the winners. While kegs are preferred (so everyone
will have plenty of holiday cheer to imbibe), bottled
beers and growlers are also welcome in the competition.
We would appreciate someone volunteering to bring a
couple of bags of ice to keep the bottled beer cold.
The holiday banquet is always one of BURP’s premier
events and an opportunity for you to show off both your
cooking and brewing skills. Don’t miss the fun. Join
your fellow BURPers for a feast to remember!

Homebrew Shop News
We’ve had two recent moves:
The Flying Barrel has moved to the north side of town
at 1781 C North Market St. Frederick, MD 21701. Bob
says you should try the “Brew On Premise” to take some
stress off of your kitchen.
Maryland Homebrew has moved several bays to the
right at 6770 Oak Hall Lane Suite 108 Columbia, MD
21045. Chris says you should check out their new line
of distillation equipment.
Both shops offer excellent discounts to BURP members.
Give them a visit!
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From the Ministry of Culture
By Wendy Aaronson and Mike Evans,
Co-Ministers of Culture

A purpose of
BURP monthly
competitions is
to encourage a
brewer
to
advance their
brewing skills
either
by
improving
recipe
formulation and
technique based on objective feedback from score
sheets or by experimenting with styles they have never
brewed. A competition promotes education and the
availability of great tasting home-brewed beer at
meetings.
Real Ale Competition: The Real Ale Competition held
every November as part of the monthly BURP
competition series showcases the phenomenal brewing
skills of BURP members. As always, Tom Cannon did a
fantastic job as competition organizer, and cellarman
and registrar Bill Ridgely made sure that beers were
presented to the judges in the best condition. Tom
recruited 24 judges and 6 stewards. Alison Skeel
washed glasses. The weather was slightly cooler than
we wanted. Beers were served at about 52 degrees, but
a little squeeze between the legs and they warmed up
sufficiently to taste. There were 47 beers. This was one
more than last year. All beers scored in the very good
range or higher, which means that you could drink an
entire pint. Most were in the excellent range. The Best
of Show judges had to make tough choices. The first
place went to Team Aaronridge - Wendy Aaronson
and Bill Ridgely for a Brown Porter. Second place
went to Gordon Goeke for an Ordinary Bitter. Third
place went to Calvin Perilloux for a Scottish 70/-. The
coveted paddle for the Cellarman’s Choice selected by
the stewards went to Larry Koch and Mel Thompson
for a Northern English Brown Ale.
The weather was sunny and 55 on Saturday. Tom
Cannon and Andy Anderson enlightened us with a
slide show and discussion of what real ale is prior to
opening the pub. In addition, Andy kept the beers
flowing and rotated them so folks could try them all.
Judging from the number of empty kegs, it looks like
members enjoyed the high quality of this year’s
competition.
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Many thanks to Tom, Bill, Andy, Alison, judges and
stewards. You make it look effortless. A special thanks
to all of the brewers who contributed beer engines,
time, and beer to make this the best club competition
and special event, and congratulations to the winners.
There is nothing more satisfying than seeing 29 beautiful
beer engines dispensing the best real ales on this side of
the Atlantic.
December Competition is Winter Warmer
The last competition in 2011, the December monthly
competition will be a popular vote contest for Winter
Warmers.
Winter Warmers should be hearty, well
balanced and have legs, but most of all, be good beers.
This competition is open to kegs, growlers, bottles, etc.
and will not count towards BoTY points. Beer Advocate
(http://beeradvocate.com/beer/style/47)
describes
winter warmers as “…Big malt presence, both in flavor
and body. The color ranges from brownish reds to nearly
pitch black. Hop bitterness is generally low, leveled and
balanced, but hop character can be pronounced.
Alcohol warmth is not uncommon.
Many English
versions contain no spices, though some brewers of
spiced winter seasonal ales will slap ‘Winter Warmer’ on
the label. Those that are spiced tend to follow the
"wassail" tradition of blending robust ales with mixed
spices, before hops became the chief "spice" in beer.
American varieties many have a larger presence of hops
both in bitterness and flavor.”
Upcoming Monthly Competitions
Fire up your kettles for the New Year and make a
resolution to brew more beer!
In January 2012: Time is running out for brewing an
entry for the BURP/Wort Hogs Club Challenge! The style
is Anything Imperial. This will be a fun competition to
determine who will reign Imperial. For this competition
you can enter a beer if it falls into one of these
categories: Baltic Imperial Porter 12C, Russian Imperial
Stout 13F, Imperial IPA 14C. Beers will be judged by a
team of judges from both clubs and in accordance with
BJCP guidelines and by popular vote. At least a gallon
of beer in bottles, growler, or keg is needed. Ribbons
and prizes will be awarded.
Upcoming Competitions in 2012: We created a
schedule last January to take us to March 2012.
February 2012 is American Ale (Category 10 – American
Ale, American Amber Ale, and American Brown Ale).
Style guidelines can be found at American Ale - Category
10. March 2012 is the 22nd Dan McCoubrey Memorial
Stout competition. Style guidelines can be found at
Stout - Category 13. In May 2012, there will be the
annual Best Beer with Chili, another popular vote
competition. If you recall, the survey results suggested
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that we create a schedule until June because many
brewers plan their entire brew season by November.
We’re seeking input for an April and June competition.
We are thinking that Belgian Strong Ale (category 18)
might be good for April. Please send an email to
culture@burp.org with your suggestions.
For recipe ideas, there are several books in the BURP
library. Contact Bill Ridgely, and he will bring these to
the December meeting.
Winner’s Circle
1st Place 2011 Real Ale
Brown Porter
Brewed by Wendy Aaronson and Bill Ridgely – Team
Aaronridge
“Cracked Butt”
Ingredients (10 Gal):
19 lb Maris Otter pale ale malt
1 ½ lb Brown malt
1 lb Biscuit malt
1 lb Crystal 60- malt
1 lb Carapils malt
1 lb Carafa II malt
(Note - Adjust quantities to your system. Everyone's
efficiency is a little different)
1/2 oz Magnum hops (13.4% AA) – 60 minutes
1/2 oz Magnum hops (13.4% AA) – 45 minutes
1 oz Willamette hops (5.6% AA) – 30 minutes
Total IBUs - 30
(Note - We've used many other different hop
combinations with this beer over the years - N. Brewer,
EKG, Fuggle all work well. The important thing is to stay
around 30 IBU total)
White Labs WLP005 (Ringwood) yeast
OG – 1.056
FG – 1.016
Mash - 1 hour @ 158 degrees F
Boil - Total boil time 90 minutes with hops added as
above. We add first hops 15 minutes after start of boil.
Fermentation - Fermented at 68 degrees F.
Fermentation completed after 4 days and we kegged
directly from the primary on day 5. Primed each keg
with 1/2 cup dextrose.
Conditioning - Beer was carbonated and ready to serve
after 5 more days. Total grain-to-glass time - 10 days
Brewer of the Year (BOTY)
Points earned by taking first in the Real Ale Competition
put Team Aaronridge – Wendy Aaronson and Bill
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Ridgely in first place. Tim Artz took second place with
his grand slam victory in the Mead competition in July.
He had just one more point than the 3-way tie for third
place winners: Mike Evans, Chris Sowell, and Team
Langlie – Paul, Jamie, and Kai Langlie.
In 2011, we also have Divisional winners. In the
Individual Division, first is Tim Artz, second is a tie
between Mike Evans and Chris Sowell, and third is
Calvin Perilloux. In the Team Division, first goes to
Team Aaronridge, second goes to Team Langlie, and
third goes to Yancy Bodenstein and Laura Cole. In
the New Brewer Division/Extract Division, first goes to
Joe Federico, second is John Sikking and third is
James Wisnieski. Congratulations to All!
Minister of Culture 2011 Review and a fond
farewell!
We have had a hugely successful year of competitions,
but it is time to pass the baton. By starting the year
with a survey, we received an answer to a question that
was always a subject of sometimes heated discussions.
We found that entrants want to receive at least one
thoroughly completed scoresheet at the meeting. This
led us to slightly restructuring the competition. First, we
had to be more efficient about running the competition.
Pre-registration was critical in allowing us to start the
competition within an hour of starting the meeting and
lining up the BJCP judges. There were 2 judges per
beer who completed a single composite scoresheet. To
the extent possible, we limited the number of beers
judged to 4 and had Best of Show rounds to select the
top three. We paired a BJCP judge with a novice,
apprentice or someone who was just eager to see what
a competition is all about to provide an educational
experience. Based on the conversations at a judging
table, both experienced and novice learned from each
other.
We also learned that we should post a
competition schedule for 18 months (January to June of
the next year).
Spirit of Free Beer was also a huge success because of
efficiencies that we brought to the process. It was
relatively simple to register over 500 entries with the
new online registration system and we improved
database management and reporting using HCCP.
Finally, we saved a substantial amount of money and
were commended by the MCAB organizer because we
scanned and emailed all scoresheets within 2 days of the
competition.
Certainly, we could not have done any of this without
the support of the other officers and a reliable group of
volunteers.
We hope that you agree with our
assessment of this year and that you will brew more
outstanding beer and support the club competitions and

Page 5

the next Ministers of Culture, Mike Reinitz and Justin
Housenger.
Cheers!
Wendy and Mike

BURP 10 and 20 Years Ago
Compiled By Bill Ridgely

20 Years Ago, Dec 1991
In Dec 1991, two events once again occupied prime
space on the BURP monthly calendar. On Dec 7, the
club participated in a major Wine & Beer Expo held at
the Washington Hilton downtown. Well over 1,000
people showed up to visit the BURP booth as well as
many others representing the local commercial wine and
beer establishment.
Even AHA President Charlie
Papazian presented a seminar (preceded by BURP’s
own Wendy Aaronson). This event was a real time
capsule of that era. The breweries present included Old
Dominion, Olde Heurich, and Wild Goose, along with
Moosehead and Murphy’s Stout. And local brothers
Bruce & Bill Stewart left flyers for their popular bar
Amdo in Arlington, which they were in process of
converting into a brewpub (which eventually became the
now legendary Bardo). But what was most noteworthy
to this compiler was the number of new BURP members
signed up on that day who went on to assume
prominent roles in our club or in the local beer scene.
Here are just a few names that long time BURPers may
recognize: Tom Cizauskas, Delano Dugarm & Katy
Hauke (now Dugarm), Kathleen Franck (now
Warriner), Bruce Feist & Polly Goldman, Randy
Paul, Bill Szymczak, and Alison Skeel. In all, 34
people joined BURP on that day, likely the largest single
infusion of new members in the club’s history.
On Dec 19, BURP held its first and only holiday banquet
at the renowned Brickskeller restaurant and pub in
downtown DC.
The club’s relationship with this
establishment, which boasted the largest selection of
beers anywhere in the world at that time, had flourished
over the years. Proprietor Maurice Coja was a major
BURP supporter and was instrumental in getting the club
to hold several public homebrewing demonstrations as
part of the Bob & Ellie Tupper beer lecture and tasting
series.
And the first “BURP Night at the Bricks”,
featuring Michael Jackson, had been a major success
just a few months earlier (April 1991). So it seemed
appropriate to hold the annual holiday banquet there as
well. Maurice served up a fine holiday feast with a full
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4-course dinner (featuring a choice of 3 entrees,
including swordfish steak), all for $20 per person,
including tax and tip. And while many club members
took advantage of the 500+ beer offerings, the Bricks
also graciously permitted BURPers to bring homebrew.
Of special note was the year’s final “Brew of the Month”
contribution, an excellent winter warmer from Klaus
Heimburg & Jim Tyndall.
Dinner entertainment
included a video by Tim Ness taken at the 1991 AHA
Conference in New Hampshire (which focused on
Fearless Leader Ralph Bucca’s demonstration of his
triple-bucket brewing system). This was followed by a
nice slide show reprising the “Year in BURP”. Club
officers for 1992 were nominated, and deserving
BURPers were recognized for their contributions over the
course of the year. Finally, featured speaker John
Mallett, head brewer at Old Dominion Brewing Co, gave
an interesting and sobering talk on the difficulties
involved in starting a new brewery (John went on to be
instrumental in the rebuilding of Pennsylvania’s
Yuengling Brewery and today is the head brewer at the
well-respected Bell’s Brewery in Kalamazoo, MI). The
banquet concluded with everyone receiving a nice
holiday gift from Phoenix Imports, Ltd, a special Italian
bottling of Corsendonk Monk’s Brown Ale.
The contents of the combined Nov-Dec 1991 issue of
BURP News was fully covered in last month’s column.
10 Years Ago, Dec 2001
Dec 2001 was another big month for the BURP Club.
The fun began on the very first day of the month, when
BURPers descended on the home of Jim Busch in Silver
Spring to brew the club’s 20th anniversary beer – a
Belgian dark strong ale modeled after the famous
Trappist brew, Rochefort 10. Jim had toured the
Rochefort brewery in 1993 (quite an accomplishment
since the abbey and its brewery were officially closed to
the public), and he had gleaned quite a few details
about the brewing processes used there.
That
knowledge went into the formulation of the BURP beer.
The recipe for the 1-barrel batch was comprised of pils,
caramunich, and carafa malt, flaked maize, and lots of
amber candi sugar. It was hopped with Styrian Golding
and Hallertau hops, finished with a touch of coriander,
and fermented with the actual Rochefort yeast, provided
by Dave Logsdon, owner of Wyeast Laboratories.
Twenty club members participated in the brew, which
took place on a gorgeous spring-like day. An excellent
brunch was provided by Alison Skeel, and Alan Hew
enticed everyone’s taste buds with his wonderful
handmade Belgian frites. The brew session began at
noon, and all work (including cleanup) was completed by
6:00 PM – a very efficient brew day. The resulting beer
came out slightly lower in gravity than anticipated (more
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Rochefort 8 than 10), but thanks to the contributions of
Ralph Bucca, each bottle was both capped and corked,
and the beer aged wonderfully. BURPers had a chance
to finally appreciate this wonderful creation at this year’s
30th anniversary celebration held this past September.
Next on the agenda was the annual BURP holiday
banquet, held early this year on Dec 5 at American
Legion Post #139 in Arlington. This large, cozy hall had
also served as the location for BURP’s 1996 Spirit of
Belgium event. As always, some fabulous dishes, mostly
prepared with beer, were contributed by club members,
along with some tasty and creative holiday beers. We
reflected on the year’s triumphs and tragedies,
remembering in particular the all-too-recent 9/11
atrocity and the club’s generosity in contributing to
rescue and recovery operations. Awards were presented
to those who helped make it such a successful BURP
year. Special recognition went to retiring BURPer Lynn
Ashley, the club’s first webmaster, for his exemplary
service over 5 years.
An informal holiday beer
competition concluded the event, judged by all present.
My brewing partner Wendy and I were proud to take the
first place award, with 2nd going to Bill deGraffenreid
and 3rd to Mike Horkan.
The final event of the year was BURP’s sponsorship of
the December 2001 AHA Club-Only Competition. We
gathered at the home of Pat & Janet Crowe in
Annandale to judge 32 Mild Ale entries submitted by
clubs all over the U.S. The BURP Club was especially
suited to this event because of its growing interest and
expertise in English-style session beers. The winning
beer was called, appropriately, Alpha Mild, and was
submitted by the Clinton River Association of Fermenting
Trendsetters (CRAFT), based in Sterling Heights, MI.
As it was in Dec 1991, the Dec 2001 BURP News was
also a combined issue, covering both Nov and Dec. The
contents were fully described in last month’s historical
column.
Compiler’s Note: The
BURP Club celebrated its
30th birthday this year,
and in April 2012, this
column will celebrate its
10th birthday. It’s hard to
believe that this effort has
gone on for so long. I do
truly appreciate those
who have enjoyed reading
this
little
historical
excursion over the years.
I’m not really sure where
this column may be headed after April. At that point,
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the “10 Years Ago” from the first column in April 2002
becomes the “20 Years Ago” of April 2012. I suppose I
could simply recycle old columns and add a “30 Years
Ago” section. But I’m considering instead just a brief
“This Month in BURP History” column, with emphasis on
the events of the last 10 years which have not yet been
fully described. Your comments and recommendations
are welcome, however.
I’m totally open to all
suggestions. I hope you all have a Happy Holiday
Season, and I look forward to more fun BURP times in
2012!

Stilton Cheddar Cheese Soup
By The Langlies

This is the recipe for the soup at Real Ale Festival. The
Original recipe was from Great Lakes Brewing Company
in Cleveland.
We modified it to feed the hordes. It changes slightly
every year.
Original
½ Cup Minced celery
Minced carrots
½ Cup Minced onion
1 Tsp Minced garlic
Puree mirepoix and garlic
until smooth.
2 Tbsp Butter
2 Tbsp Flour
Add the roux.
Simmer – 15 minutes.
1/3 Cups Dortmunder Lager

Modified
2 Cups Minced celery
2 Cups Minced carrots
2 Cups Minced onion
4 Tsp Minced garlic
in blender
8 Tbsp Butter
8 Tbsp Flour

3 Bottles homebrewed
Lager
8 Cups Vegetarian Stock
4 Cups Heavy Cream

2 ½ Cups Chicken Stock
1 Cup Heavy Cream
Add the liquid.
Simmer – 15 minutes more.
1 ¾ Cups Stilton Cheese
8 Cups Stilton Cheese
2 Cups Cheddar Cheese
8 Cups Cheddar Cheese
¼ Tsp Ground Pepper
1 Tsp Ground Pepper
¼ Tsp Hot Sauce
1 Tsp Hot Sauce
1 Bay Leaf
4 Bay Leaf
Add cheese and seasoning.
Simmer – 30 minutes more.
2 Tbsp Water
8 Tbsp Water
2 Tbsp Corn Starch
8 Tbsp Corn Starch
Add thickener.
Serve with croutons or bread.
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Cider in Jefferson, Maryland
By Calvin Perilloux

It's October 25th, a cool, damp morning, and we're
shaking off the previous afternoon's BURP 30th
anniversary meeting. About two dozen BURPers with a
half dozen kids in tow are attending this year's apple
picking and pressing at Distillery Lane Ciderworks in
Jefferson, hosted by Rob Miller and Patty Power, and
getting gloves on for some good ole' farm work.
This year, we organized the picking to start first, in the
morning while the weather was cooler -- and while we
had more energy. A few BURPers went for the pressing
crew, and rest went straight to the orchard. Rob Miller
pointed us first to the row of Liberty apples, just to get
warmed up and get a couple of bushels in for the shop.
Then we went for the real thing, the row of Dabinetts
which were reaching ripeness on the far western side of
the orchard, and over the course of just a couple of
hours, we nearly stripped all those trees clean. Many
hands make for light work! Better yet, the stinkbugs
were far fewer this year, partly perhaps due to Rob's
new method of spraying the trees with a kaolin clay
solution that's not poisonous but does discourage them
from landing and staying on the apples. Last year we
had over 50% loss due to insect-created rot spots; this
year nearly all the apples were good.
Dabinett, which we were picking, is a classic English
cider apple variety, and this was the first year they've
really produced well for Rob's orchard.
It is a
"bittersweet" variety, meaning it has balanced tannin
versus sweetness and is not as sharply acidic as the
"sharp" varieties, so the resulting cider, unless you
adjust the pH downward with malic or other acids, will
be less biting tart than you'll get with some varieties.
Apple pressing started in the morning with a limited
pressing of Kingston Blacks, followed by Dabinett that
we picked. We were lucky to get any of the Kingston at
all, since it was in short supply, so thanks go to Rob
Miller for that, though let's keep in mind it's a gift we
can't always count on. They use Kingston Black for
some of their more expensive ciders, so selling it to us
for $10 per gallon yields them a lot less revenue than
selling the finished Kingston Black cider.
Pressing
continued on with Dabinett, and we finished about 4 PM
with the last of the containers filled to take away.
A note about price: You can get apple juice for less, a
lot less, at other places, but if you want real cider
apples, a premium price is what you'll pay. Rob and
Patty freely admit that. If you want cheap alcohol, use
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any juice; heck, add sugar to it if you like. But if you
want to emulate English ciders, with their balanced
tannins and acidity, you'll want real cider apple varieties.
They also gave us a break on the price, since we did a
lot of the labor. (This year's public price for their classic
varietal juice was $12 per gallon -- when it was even
available.)
At the lunchtime intermission, we served a selection of
grilled local sausages from Hemp's Meat Market a couple
miles away in Jefferson, and we sampled perhaps a
dozen different ciders, both commercial and home-made
-- nothing like bringing the cider back to the farm where
it was "born". Right after lunch, Troy Cool, a local
historian who lives near the battlefield in Sharpsburg,
Maryland, gave a detailed and interesting lecture about
the local action in the Civil War battles in the Burkittsville
area, complete with pointing out the local landmarks
that were in view. One thing you gathered from his talk:
It sucked to be fighting on either side in that battle.
Distillery Lane Ciderworks now sells their own hard
cider, delicious and well-crafted, and that day just off
the tasting room were rows of blue plastic barrels lined
up in their cool fermentation room, filling the air with
the sweet smell of fermentation. You can find their
finished, bottled hard cider at the Ciderworks, of course,
and they offer a tasting flight of their ciders for $5.
At the time we were there, they were also in the process
of fermenting even more barrels of cider outside of the
cool fermentation room, with local apple varieties
(Hewes, Newtown Pippin, and Roxbury), shooting for a
6.5% ABV cider that "George Washington's Distillers" at
Mount Vernon would distill into apple brandy. They
opted for warmer ambient temperatures for that historic
batch because it will be more authentic without
refrigeration. The Mount Vernon crew later picked up
the finished cider and trucked it down to their still at
Mount Vernon, and at last report, they ended up with
about 50 gallons of apple brandy at 120 proof, which
they will age for two years in oak barrels before sale to
the public.
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In the final count, we ended up buying about 125
gallons of apple juice destined to be made into hard
cider, and over the course of the coming year, perhaps
some of it will show up at BURP meetings, so keep your
eyes open, and join us -- with your work gloves on! -when we do this again next year.

MemBeerSip Update
By Howard Michelsen, Minister of MemBeerSip

As 2011 winds down, we want to give a big shout-out to
all the many new BURPers who have joined our brewing
ranks. Some have re-joined, and others are BURP
virgins. We could not have recruited so many excellent
new brewers without the dedicated efforts of Robert
Stevens, Steve Marler, Bill Newman, Jamie
Langlie, and Aaron Share/Jenni Weber (new
members themselves!) – thanks guys and gals!
Welcome New Members who joined in November:
Dan Bader, Patrick Coonan, Peter DesRoches,
Brad Duggan, Mike Lieser, Brett Robison, Elias
Savada, Dana Shafie & Bryn Scott, Richard Smith,
and Steven Wynn
BURP Dues Collections in January 2012
The new year is almost upon us, and with it comes a
change in the collection date of BURP dues. Henceforth,
and yea verily (until such time as a future membership
chairman changes it), annual BURP dues will be
collected no later than January 31st of each year
henceforth.
What this means is that all BURP
memberships will expire on January 31st, 2012, unless
you have paid multi-year dues.
For every member except those who paid for multi-year
memberships, expect to see a “please pay BURP dues”
email notice in late December or early January. The
annual dues amount stays the same - $15/year for
individuals and $20/year for family (two people cohabitating). New this year is the option to renew for 2,
3, 4 or even 5 years. At the five year level, members
receive a 10% discount.
There are several ways to renew your membership
(rated in order of ease for the MemBeerSip Chairman!)
1. The preferred method of paying your dues is to use
Paypal by logging in to your www.BURP.org account
and clicking Members>Renew Membership.
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Scroll all the way down and click on the big button:
“Payment Options”. This will take you to a
webpage where you can pay your dues via PayPal.
2. Bring cash or check (payable to BURP) to the
January BURP meeting.
3. Mail a check to:
Minister of MemBeerSip
2419 Fox Creek Lane
Davidsonville, MD 21035
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Note: not all BURP members are registered on
BURP.org. However, all BURP members email addresses
are listed in the PDF file.

BURP Prosperity Report
By Mark E. Hogenmiller, Minister of Prosperity

BURP Membership cards can double as Name
Tags
New membership cards will be created and distributed in
January. These can be used as name badges as well.
We plan on having a box of badge holders at the sign-in
table at every meeting. Just grab a badge holder (your
choice of hanging or clip-on), slip your membership card
into it and put it on. At the end of the meeting, put the
badge holder back in the box.

Charity of the Month – November 2011
Thank You to all who contributed to the November
raffle, $198.50 was donated in BURP’s name to the
Fisher Center for Alzheimer’s Research. The Fisher
Center for Alzheimer's Research Foundation is dedicated
to attacking the scourge of Alzheimer's with a 3-pronged
assault focused on the cause, care, and cure for
Alzheimer's disease as well as supporting the public with
educational programs. More information can be found
at http://www.alzinfo.org/.
Charity Report for 2011
With the November collection for the Fisher Center for
Alzheimer's Research Foundation in the amount of
$198.50, BURP has collectively donated over $700 this
first year! Let’s make it our goal to give back even more
next year.

Pro-rated dues for new members
BURP will continue pro-rating annual dues for new
members that join at various times of the year. The full
annual dues will be collected for any new member that
joins between Jan 1 – April 30. New members that join
between May 1 – Aug 31 will be charged $15/family,
$10/individual. And new members that join between
Sep 1 – Dec 31 will be charged $10/family, $5/individual
and in addition, the following year’s full dues. So folks
who join in the last third of the year will pay dues of
$30/family and $20/individual.
Members list on BURP.org
Members can find other member’s contact info on
www.burp.org. Click on Members>Members List. On
the resulting webpage are two ways of finding members
contact info:
1. Click on the PDF button to show a list of all
members/co-members and their email addresses.
2. Click on All Members (or a specific letter) to view the
member’s info from their registration form.
This may or may not include phones and addresses.

January
April
June
September
November

Manna Food Center
Arlington Free Clinic
The Aleethia Foundation
Honor Flight
Fisher Center for Alzheimer's
Research Foundation

2011 Total

$131.00
$127.00
$120.00
$152.00
$198.50
$728.50

Welcome to the new Deputy Minister of
Prosperity
Thanks to Bob King for stepping up to assist with the
Minster of Prosperity duties next year. Bob will be
leading the raffle/charity fundraising activities. We are
always in need of raffle donation items and those
wishing to contribute should coordinate with Bob. Bob
can be reached at raffle@burp.org.
Merchandise News
We still have the following available:
BURP Lapel Pins - $3 (make great exchange gifts while
pub crawling)
BURP Titanium Bottle Openers (last a lifetime) $8.50 Now $8 only 2 left
BURP Euro Style Stickers - $1 (buy one for all of your
cars and kegs)
NEW! BURP Beer Mats/Coasters $20/Sleeve of 100
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BURP 30th Anniversary T-shirts $10 Sizes M, L, and
XL available

Page 10

See me at the next meeting to purchase merchandise.
Due to the sensitive nature of the Treasury reports and
the newsletter being in the public domain, Treasury
Reports are now posted at the member’s only BURP
financial page on the club’s web site.
BURP members are reminded that all expense
submissions must include details. Required details are
date, exact amount, detailed item description, any
special circumstances, and name of person to be
reimbursed. Event coordinators should maintain a
spreadsheet for their project. Correspondence can be
sent to me at prosperity@burp.org.

2012 Brewers United for Real Potables
Candidate Statements
On-Line voting is preferred. The ballot page is located at http://brew.burp.org/BURP/Officers/BURPOfficersElection.aspx (Login
required) and will be available as you receive this newsletter. It will close at 9:00 PM on Wed, Dec 14. Paper ballots will also be
available at the BURP meeting on Dec 15.

Mel Thompson, Fearless Leader
I think we had a very productive year for BURP in 2011. My
goals were twofold: 1) to
implement and continue the bimonthly charity raffles so that
BURP can share some of its wealth
and 2) to try to move BURP back
toward being a homebrew club first
and foremost. Oh, and have fun
doing it! Though I wasn’t around
30 years ago when BURP started, I
know that it was a homebrewers
club then. Over the years there
has always been a core of avid
homebrewers, but BURP, in my
observation, had become as much of a drinkers and beer
aficionados club – not that there is anything wrong with that,
but my goal was to move back in the direction of emphasizing
homebrewing.
With the vision and dedication of Robert Stevens and Steve
Marler, the new members group was implemented,
emphasizing homebrewing education and camaraderie for new

and inexperienced brewers. It has been extremely successful
and will continue for 2012. There has been a big resurgence
in homebrewing over the past year or two and the need for
education is as great now as it was when BURP first started
and homebrewing was in its infancy. The result has been a
dramatic increase in the number of new (and many younger)
BURPers. I want this to continue and will work in that
direction in 2012. I wish to see more of BURP’s time and
resources spent on homebrewing activities.
We will also work toward what YOU want for BURP in 2012
and beyond. Make your suggestions to me (if elected) and the
other officers. Of course, with your suggestions comes your
commitment to organize and or research your ideas to see
them to fruition. BURP is a club of 300 members and all of us
should take some responsibility and help throughout the year.
Whether elected or not, I am looking forward to better and
better free beer in 2012 as we all hone our brewing knowledge
and skills. To a great and fun 2012!
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Mark E. Hogenmiller, Minister of Prosperity
I ask you to support me to continue
as the Minister of Prosperity. My
mission this year is to support the
Officers in the good stewardship of
the Club’s assets, while using the
funds to promote the club passion
for Beer, Cider, Mead and other
homebrew libations. We have had
another successful year in having
positive operating income, with
different and new events. One of
these was the Mad Fox Beer Dinner
that BURP hosted over the summer.
It was an event that allowed us to catch up with old club

member and become acquainted with new members, in an
enjoyable venue. We also were able to use the club’s fund to
have more meetings at sites other at club member’s
residences. This was a great convenience in the cold winter
months to be able to have a large gathering in a warm and dry
location. In addition, due to the support of our members,
BURP was able to donate over $700 to charities that were
chosen by BURP members. If re-elected, I will work with the
officers and membership in finding more ways for us to
continue to realize an even greater benefit from our assets.
Mark

Howard Michelsen, Membeersip Chairman
After 12 months of being Minister of MemBeerSip, I think I
may have finally figured out how to perform the duties of this
"honorable" office. During my tenure, BURPers have seen a
change in dues collection to every January and availability of
multi-year membership (up to 5 years with a discount of 10%).
Although unseen by most BURPers, the MemBeerSip
Procedures Manual has been updated so that a new Minister
should have a fairly easy time fulfilling his/her duties.

Finally, the BURP membership cards have been reformatted
slightly so they will fit into a clear plastic badge holder, and
can be used as a name tag at BURP events.
If elected, I will serve. If not elected, I will rejoice!
Howard Michelsen

Justin Housenger & Mike Reinitz, Co-Ministers of Culture
As Co-Ministers of Culture, we hope to bring a new level of
enthusiasm to the monthly competitions and encourage
greater participation. Being relatively new brewers ourselves,
we recognize the importance of getting constructive feedback
on your beers, and we’d love to see a larger number of
beginner brewers entering their beers. We’ll continue to
organize BJCP style-specific competitions as well as non-style
contests that promote creativity and innovation. In the past, it
seems to have been difficult to find willing judges at meetings,

so we’d like to consider some sort of incentive program to lure
in potential judges. On the judging note, we plan to work
closely with Tim Artz’s BJCP class to give those taking the test
in 2013 the opportunity to further train their taste buds and
apply what they’ve been learning. We’d definitely welcome
suggestions for competition themes and hope to plan the
whole year’s calendar out early to give everyone plenty of time
to brew. Cheers, and vote Housenger/Reinitz!

Matt Pyle & Bill Ridgely, Co-Ministers of Propaganda
Bill & Matt respectfully submit their names once again as conominees for the BURP Propaganda Ministry. This Ministry
was newly constituted in 2011, consolidating several roles
performed in past years by multiple individuals.
The
Propaganda Ministry is responsible for all club communications,
including officer meeting minutes, procedures, and best

practices, maintenance of the club’s corporate standing, care
and maintenance of the content of the club website,
coordination of the club Facebook pages, production of the
monthly newsletter, and (currently) maintenance of the libeery. As such, this job cannot be handled by one or even
two people. This Ministry truly is a team effort. In 2011, Bill

__________________________________________________________________________________________________
Please submit all articles for publication in either plain text or Microsoft Word format to the e-mail address above.
Deadline for articles is 2 weeks before each scheduled BURP meeting unless otherwise indicated. Changes to membership
records should be sent to membership@burp.org.
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assumed responsibility for the basic secretarial duties (meeting
minutes, corporate status, etc) and continued in his role as
club li-beerian and archivist. Matt assumed responsibility for
the club website and is in effect our Webmaster for routine
content updates. He also chairs the informal Web Content
Committee, which makes decisions regarding the content and
structure of the club website. For 2012, we are very pleased
to add Rich Sampson and Ryan Tomcik to “Team Propaganda”
as co-editors of the BURP News (A special toast goes to
outgoing newsletter editor Larry Koch for his exemplary service
over the last two years). Our club also boasts two Facebook
pages, created in 2010 and administered respectively by Eric
Wolfe and Mike Reinitz, who will continue in these roles. Many
thanks to both of these gents for helping us fulfill our
continuing “propaganda mandate”.
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always need the help of everyone in the club to provide ideas
and suggestions to improve the ways that we communicate.
Our email addresses and phone numbers will be in every
newsletter. And there will continue to be a “web suggestions”
link on the BURP website for your ideas, suggestions, and, yes,
criticisms. Please help us to keep things lively and, most
importantly, fun. We thank you all for the opportunity to be of
continuing service to this club.

As always, in addition to all of this dry business stuff, we plan
to continue having a lot of fun brewing beer and enjoying the
camaraderie of this wonderful organization. And we will

Robert Stevens & Steve Marler, Co-Ministers of
Enlightenment
We are throwing
our hats and mugs
into the Minister of
Enlightenment
race. Tim Artz is
leaving
behind
some very big
shoes to fill but if
elected, we want
to continue and hopefully build upon Tim’s Enlightenment
programs. Why would we attempt to do this? We would like
to see more BURP members brewing and actively participating
in the club. Not only because we like talking about brewing
and beer but we really, really want to drink more BURP home
brew.
We recognize that we have a lot of work to do but we feel we
have the experience to meet the challenge. Between the two
of us, we have been BURP Fearless Leader three times,
Minister of Prosperity twice and Co-Ministers of Culture.
Perhaps more important over the past 15 years we have been
enthusiastic participants in some great BURP training and
events.
During the past year, a meeting for new members has been
held about every month. These meetings began as a meet
and greet for new members, so they be able to recognize a
few familiar faces at the BURP monthly meetings. The

meetings quickly evolved into a forum to ask brewing related
questions. Discussions and demonstrations about specific
brewing topics were gradually added to the meetings. We
would like open up the meeting to all BURP members who are
interested in learning more about various brewing techniques
and topics.
We plan to continue integrating tried and true educational
components into the monthly meeting. Examples of possible
monthly
enlightenment
events
are
beer
tastings,
demonstrations or what we call a Brewers Corner (where
brewers can talk about how they made their beer). We also
hope to add additional educational seminars and special events
while continuing the popular Apple cider pressing day
If we are going to reach our goal of drinking more great BURP
brewed beer, we need your help. BURP is fortunate that its
members have such a wide variety of skills and knowledge.
We will be asking members to share their knowledge as
presenters at Enlightenment functions. We also plan to
expand the current New Members Committee into a group of
the Enlightened Ones who will organize the BURP educational
events next year.
Thank you for your vote and we look forward to working with
you next year.
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BURP Doxology
Praise BURP from whom beer blessings flow,
Praise BURP ye brewers here below,
Praise BURP above ye heavenly hosts,
Praise barley, hops and yeast the most
Aaaaaaaaaaa, Drink!
Al Lowry, 1994

2011 BURP OFFICERS
Office

Officer

Contact Information

Fearless Leader

Mel Thompson

FearlessLeader@BURP.org

Minister of Enlightenment

Tim Artz

Enlightenment@BURP.org

Ministers of Culture

Wendy Aaronson & Mike Evans

Culture@BURP.org

Minister of Prosperity

Mark Hogenmiller

Prosperity@BURP.org

Minister of Membeersip

Howard Michelsen

Membeersip@BURP.org

Ministers of Propaganda

Bill Ridgely & Matthew Pyle

propaganda@BURP.org

Newsletter Editor

Larry Koch

Newsletter@BURP.org

Designated Driver Program
In its quest to promote the safe and responsible enjoyment of
homebrewed beer, BURP is pleased to offer its Designated Driver
Program. If you are a designated driver, you will receive
complimentary door prize tickets.
Note: Non-alcoholic
beverages are not provided by the club. Please bring your
own supply to club events.

Guide for New Members
Bring more beer than you drink; bring more food than you eat.
Find the nametags and put one on. Sample (i.e., drink a small
quantity of) other people’s beers and make constructive
comments. Give other people samples of your beer. Chat freely
with the first stranger you meet; that person won’t be a stranger
for long. Don’t drive while intoxicated.

