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Cannon’s Canon
By Tom Cannon, Fearless Leader

May Meeting
Chili Cook-Off &
Best Beer with Chili Competition
Spirit of Free Beer Entry Drop-Off
Saturday, May 4
Fairfax, VA

Spirit of Free Beer XXI
Saturday, May 11
Falls Church, VA

June Meeting
Spirit of Free Beer Leftovers!
Saturday, June 8
Gaithersburg, MD

Happy May to you all. Well, as
of right now, not exactly May,
still late April, but you know
what I mean. And how about
this Spring? Me, I love a long
Spring. Warmish days, cool
nights, kind of like Fall, but no
football (but we do have baseball). And also perfect brewing
time!
And speaking of April, how
about a big thanks to Dan Rozman for hosting the April
Meeting. Very nice venue for a BURP meeting, not too
far outside the beltway in a beautiful neighborhood with
a more than adequate back yard for the meeting. And
he has invited us back in the future. Thanks very much
Dan, you made a great host, and we really appreciate it.
Also thanks for all those who managed to make the April
meeting. Not exactly record attendance, but those who
made it all had a good time. There was an awful lot going on that weekend, and there were more than enough
good excuses not to attend, but for those that did attend, thanks very much, you guys are true blue BURPers! And one more thanks to Jonathan Reeves, the
head brewer at Port City Brewing for his discussion on
Porter at the April meeting.
But, once again, we are talking May. May is a big month,
starting with the annual BURP chili competition. Now, for
me, this is the best meeting of the year, weather dependent. If it’s nice outside, this is one of the best ven-
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ues of the year for a BURP meeting. Dan and Christina are great hosts and always graciously offer their
house and yard for this stellar meeting. And what’s not
to like? There should be close to 20 chili’s being made,
along with about as many kegs of beer for the “Best
Beer to Drink with Chili” competition. If you’ve not been
to the May BURP meeting in the past, this one is not to
miss.
Then, the week after is our Spirit of Free Beer homebrew competition. This is a central event for BURP. Our
organizer, Mike Reinitz, has been busily working this
event for the past four or five months. If you have not
volunteered to help out with this important event, I’m
sure there are things to do to help out. Talk to Mike at
the May meeting. Also, I hope you all have been busily
brewing for the past few months and are getting those
beers entered. We got a bit of a slow start this year
brewing beer, but every beer we’ve brewed this year is
going into the competition. It seems every year we set
new records on number of beers entered, but with a
competition this well-run, with all of the quality judges
and great prizes, it’s not too surprising. So get those
beers entered, and good luck to everyone. May the best
beer win!
Yes, it’s starting to get to busy time for everyone in the
club. May has a lot going on, but don’t forget the AHA
conference in Philly in June. Steve Marler has been
doing a great job as BURP liaison for the conference,
and it’s now right around the corner. All we have to do is
get through May first!
See you all at the BURP meeting in May. I’ll be one of
the guys behind the Jackalope Chili stand!

BURP Charity for May
By Colleen Cannon & Mel Thompson
Monthly Charity Coordinators

The BURP charity for the month of May is the Avon
Foundation’s Walk for Breast Cancer. While you are all
enjoying chili and beer this Saturday, BURPers Colleen
Cannon, Janet Crowe, and Teresa Marler will be
walking the 26-mile segment of the Avon Walk. BURP’s
contribution from this month’s raffle will top off the more
than $8,000 these BURPers have already raised. Funds
raised through the Avon Walk go to work right here in
the local area, funding a dozen local grants and programs. Your support funds research to find a cure or
prevention, as well as programs that enable all patients
to access quality care. A key priority is the medically underserved, including low-income, elderly, and minority
individuals.

Get Ready for the 28th Annual
BURP Chili Cook-Off!
By Bill Ridgely

Fire up the cook stoves! Tweak those recipes! The 2013
quest for BURP's best chili is upon us.
The 28th Annual BURP Chili Cook-Off will be held on
Saturday, May 4 at the home of Dan Allers & Christina Wren in Fairfax, VA. If you like chili, this is the place
for you. In the past, we have had hot, sweet, weird and
even vegetarian chili. Jim & Fred Parker of Hard Times
Café will once again be sponsoring the cook-off. This will
be their 27th year supporting the event.
Last year, top honors went yet again to longtime BURPer
and foodie extraordinaire Tim Artz with his “Smokin’
Bowl O’ Red.” Tim will undoubtedly be back this year to
defend his title. This could be your big chance to knock
off the king!
Prizes will be awarded to the top three chili’s, plus a
special prize for the hottest chili. Winning recipes will
appear in an upcoming issue of BURP News.
The meeting will start at 1:00 PM, with tasting and judging from 2:00 – 4:00 PM. Chili cooks may arrive as early
as 9:00 AM to set up their tables. Light-off time is 10:00
AM. Chili chefs are encouraged to use the driveway for
unloading and loading. Driveway parking is reserved for
Spirit of Free Beer organizers’ vehicles for checking in
entries.
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Here are the rules: These will be strictly enforced by this
year’s Chili Commissioners, Bob & Kathleen Warriner.
* Chili must be prepared on site. All ingredients must be
combined and cooked at the meeting, although materials may be cut and prepared beforehand. No precooking of any ingredients is permitted.
* The recipe must include at least one bottle of beer Homebrew is best.
* Sabotage of other contestants' chili will not be permitted.
* Voting will be conducted by all attending. Votes will be
for 1st, 2nd, and 3rd place chili plus hottest chili. Chili
cooking teams will be allowed one (and only one) team
vote to assure voting fairness. Ballots will be distributed,
controlled, and counted by the Commissioners.
* Chili recipes must be provided to BURP on request.
Participants should bring their own stove and table to
cook and serve chili. If you do not have this, please
make arrangements to share with someone. If you are
placing a burner or grill directly on the grass you must
bring a heat shield to protect the grass (a thick newspaper, blanket, or pad will work). A portable awning is also
useful for protection from the elements. Bribing of judges is frowned upon, but the Commissioner appreciates
attempts to influence him. Use of road kill and other
"exotic" meats is encouraged.
As noted elsewhere in this newsletter, while chili is being
prepared, there will be an ongoing “Best Beer with Chili”
competition (judged by all present). And entries for the
upcoming BURP Spirit of Free Beer homebrew competition will be accepted throughout the meeting.
NOTE – A container and trash cans will be provided for
discard of used cooking oil, fat, scraps, and all refuse.
Please do not toss these on the ground. Please stay out
of herb gardens, vegetable gardens and other plantings.

From the Ministry of Culture
By Wendy Aaronson & Nick Griner
Co-Ministers of Culture

The purpose of BURP monthly competitions is to encourage brewers to advance their brewing skills by improving recipe formulation and/or technique based on
objective feedback from score sheets or by experimenting with styles they’ve never brewed. Competitions promote education and the availability of great tasting
homebrewed beer at meetings.

April Results – There were 14 entries in April’s Light
and Amber Hybrid Beer competition, an excellent turnout! Every sub-category of the two main hybrid styles
was represented in the competition except category 7A
(N. German Altbier). Bob Rouse entered both categories with his Kapital Kolsch (light category) and Californe
Eye Yi Yay, his California Common beer (amber category). California Common (category 7B) was actually the
most entered sub-style with 6 total entries. Many thanks
go to our esteemed panel of judges – Bruce Bennett,
Colleen Cannon, Trish Koch, Lee Rogan, Rich
Sampson, and Wendy Schmidt. Four finalists went to
the Best of Show table. The winners were: 1st place,
Steve Marler (California Common); 2nd place, Bob
Rouse (Kolsch); and 3rd place, Brian Barrows (Cream
Ale). Congratulations to all of the winners!
May Competition: The May BURP meeting will be the
annual BURP Chili Cook-Off. In addition to voting on the
best and the hottest chilis, BURP members will have an
opportunity to vote for the best beer to accompany chili.
Any style is fair game. Entries in the Best Beer with Chili
competition will be accepted in any form of container
(kegs, growlers, bottles, party pigs, etc.). Because it is
a popular vote, you should bring at least 2.5 gallons to
reach as many people as possible. Pre-registration of
entries is required by
sending an e-mail with
details on your entry to
culture@burp.org. Details should include
brewer name(s), category/subcategory, and
beer name. We need
this information so that
we can print labels.
Spirit of Free Beer
XXI – Saturday, May

BURP News
11: BURP’s premier homebrew competition is open for
registration until May 2. You can drop off your entries at
the Chili Cookoff.
June Competition: There is no competition in June.
We will be drinking all the leftover beer from Spirit of
Free Beer as well as distributing medals/prizes from the
competition. Free Beer!!!
July Competition: We are calling this the Fruit and
Spice and Everything Nice Competition. This is BJCP categories 20 and 21. Summer is a great time to enjoy a
splash of fruit in beer. It’s fun to experiment with fruit.
Not sure you want to have 5 gallons of fruit beer? Then
try removing a gallon for your fruit beer from a 5 gallon
batch when you rack into your secondary. Consider how
wonderful it is to have a Pyramid Apricot Ale or Magic
Hat #9, Sam Adams Cherry Wheat, or a New Glarus
Raspberry or Cherry ale and you’ll be hooked into the
challenge.
The style guidelines can be found at
http://www.bjcp.org/2008styles/style20.php and
http://www.bjcp.org/2008styles/style21.php.
October Competition: This is the Port City Porter
clone competition. At the April meeting, Jonathan
Reeves, head brewer at Port City, talked to us about the
recipe and what he wanted to achieve. This is a robust
porter and is readily available in the metro area, including Montgomery County. Some basic specs on the beer
can be found at
http://www.portcitybrewing.com/beer/porter/. The recipe includes the following malts: pils, aromatic, brown,
melanoidin, dextrin, and a surprising quantity of black
malt (6%). It is a single infusion at 152 degrees. Magnum and Fuggles are in the boil and Fuggles are added
at knockout. He uses English Ale yeast, WLP007. OG is
1.070 and FG is 1.014. IBU are 42. So, buy a 6-pack and
figure out how to clone this beer in your system. It will
still be a great beer even if you don’t quite duplicate it.

The BURP Institute for
Enlightened Brewing Practices
By Joe Federico, Steve Marler and Robert Stevens
Co-Ministers of Enlightenment

With SOFB just around the corner, hopefully everyone is
gathering their award-winning beers together to bring to
the meeting next week. Good luck! We look forward to
drinking, um, I mean judging your beers.
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At the April meeting, Bill Ridgely provided an overview
and interesting history of Porters. Jonathan Reeves,
head brewer at Port City Brewery (Alexandria) discussed
the Port City Porter, which will be the beer used for the
October clone beer contest. He provided detailed information about Port City, which we will publish in the next
newsletter and to BURP.org. Mr. Reeves also discussed
the new developments at Port City, such as bottle conditioning all their beers in the future. We want to thank
Mr. Reeves for taking time out of his busy day to talk to
us.
On April the 16th, the BURP happy hour was held at the
Big Hunt in DC. The management was very welcoming,
and a representative from 3 Stars Brewing joined us.
The Big Hunt had a great selection of beers, and a good
time was had by all. The May BURP happy hour will be
moved to the latter part of the month so it does not conflict with the SOFB planning. James Carroll will send
out an email announcement of the location and time.
Hope you can attend an upcoming Happy Hour!
The Bicycle ride and Bus/Metro tour of the downtown
DC breweries scheduled for May 18th has been cancelled
due scheduling conflicts. Sorry for the inconvenience,
but we are hoping to reschedule the ride for September.
If you are interested in talking about brewing or discuss
one of your beers, the BEST (Brewing Education, Skills
and Techniques) group is planning to meet in May. More
information about the meeting will be provided at the
Chili Cook-Off.
Cleaning and Sanitizing Your Keg
Cleaning and sanitizing your
keg is not much different
than doing the same for bottles. Think of your keg as a
really big bottle, albeit with a
few extra parts. Let’s first
review some basics that apply
to all your home brewing

equipment.
Two types of soiling
compounds are produced during the production of beer: organic
(oils and proteins) and inorganic
(minerals). Both types can become
the home of bacteria. Cleaning is the
process of physically removing – either chemically or mechanically – all foreign materials
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from equipment. Many sources recommend that home
brewers use a non-caustic, alkaline cleaner designed to
remove both type of soiling compounds. The elements
to cleaning are time, temperature, concentration, and
agitation. If you increase two or three of the elements,
you can decrease the others. Three types of cleaning
methods are employed by brewers: manually scrubbing,
soaking, and clean in place (CIP). CIP is a mechanical
process. When the equipment is clean, it is then rinsed.
Sanitizing is the process of reducing the level of microorganisms below the level deemed harmful to consume
and not leave a detrimental chemical residue. The most
common sanitizers used in brewing are heat, chlorine,
iodine, quaternary ammonia, and acid anionics. Here are
some pros and cons of each:
•

•

•

•

•

Heat leaves no chemical residue that can impart
flavors. It can be easily used for small items,
but is more difficult for larger items, like a keg.
Plus hot items are difficult to work with.
Chlorine is cheap and easy to use. The concentration must be 200 parts per million to be effective. At that concentration, it can impart flavors and odors into your beer. It does not work
on spores without some manipulation. It is also
corrosive.
Iodine works similarly to chlorine without the
negative aspects. It is non-corrosive, but can
affect flavor. Iodophor is the one most commonly used by brewers.
Quaternary Ammonia is a disinfectant commonly used in household products. However, it produces a lot of foam and will impart flavors into
beer. It should be avoided.
Acid Anionics don’t impart flavors and will kill
the necessary organisms. They do not need to
be rinsed, but they are high foamers. Star-san
is a common acid anionic used by brewers.

The basic process for cleaning your keg is straightforward: First rinse the keg with hot water to get rid of
any gunk you see. Just like a bottle, fill the keg with a
cleaning solution such as PBW and let the cleaner do its
job. You can let it soak and or use a brush, but don’t
scratch the keg. When the
keg is clean, rinse the keg
with hot water. After cleaning, sanitize the keg using a
good, no-rinse sanitizer such
as Iodophor or Star-san. Fill
with sanitizing solution, and
soak.
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The cleaning and sanitizing techniques are where brewers have different philosophies. Some brewers disassemble the keg for every cleaning, while other disassemble kegs every other cleaning or so. Some brewers
like to clean and sanitize lots of kegs at the same time
by using a jumper to move the cleaner and sanitizer
from one keg to the other. Other brewers have built
their own CIP system to clean kegs. If you do not disassemble the keg, be sure to press down on each poppet
after filling the keg with solution.
Now while we admit that process may seem like overkill,
as well as boring, the end result will be well worth the
effort!

This Month in BURP History
Compiled By Bill Ridgely

10 Years Ago (May 2003) –
What goes around comes
around. Ten years ago, we
celebrated two events in May
that we still celebrate today –
the annual Chili Cookoff followed (a week later) by the
annual Spirit of Free Beer
homebrew competition. In
2003, the cookoff was held at
the Allers/Wren household
in Fairfax (just like today) on
Sat, May 10. However, in 2003, our longtime sponsors,
the Hard Times Cafe, provided even more of an incentive to win. They invited the winner to participate in
their own regional Hard Times chili cookoff to be held in
Alexandria that September. So the competition was
fierce. But BURPer and chili cook extraordinaire Christian Parker rose to the challenge. His “Rub Me With
Oil” chili finished on top, followed closely by Team
Jackalope (the Cannons, Crowes, & Steve Marler)
and, in 3rd place, Team Sphincter (Christine Lewis &
Rick Garvin). The prize for the hottest chili (which actually contained rattlesnake as an ingredient) went to
Team Temptation (the Lees, Maddens, & Korabiks).
Of course, a “Best Beer with Chili” competition also took
place at the event. The winners this year were: 1st place,
Rick Garvin, Kathy Koch, & Christine Lewis for
their Frankische Kellerbier; 2nd, Bill & Wendy Aaronridge & Keith Chamberlin for their Bavarian Weizen;
and 3rd, Bob & Betsy Kepler & Bob Stafford for their
Roofwater Bitter.
The 11th annual Spirit of Free Beer homebrew competition took place at the Old Dominion Brewing Co in Ashburn, VA on Sat, May 17. The competition was organized
by BURPers Steve Marler & Robert Stevens, and
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Judge Coordinator Bill Newman pulled in an impressive
total of 62 judges from all over the region – one of the
best judging pools at any SOFB event. As always, BURP
members showed their best stuff and came away with
lots of ribbons and prizes contributed by the huge number of sponsors. First and Second place Best of Show
went to BURP’s own Keith Chamberlin for, respectively, his India Pale Ale and his Scotch Wee Heavy. Third
place BOS went to BURPers Bob & Besty Kepler for
their Muenchner Helles. The Bill Moe Award for best extract beer went to BURP’s Robert Finkelstein for his
Scottish 70/- Shilling. And there was an additional award
this year as well – the George Fix Light Lager Prize, won
by Andy Anderson for his Bohemian Pilsner.
The May 2003 edition of BURP News contained big leadins for both the upcoming chili competition and the Spirit
of Free Beer. In addition, BURP Cyclemeister Craig
Somers announced the annual BURP Virginia Wineries
Tour, a hilly but always fun 32 miles loop through the
Shenandoah foothills. To prep BURPers for the June
clone beer competition, Andy Anderson explained the
finer points of creating a traditional Belgian witbier similar to the one selected for the competition, Victory’s
Whirlwind Wit. Bob & Betsy Kepler wrapped up the
issue with their excellent recipe for Jalapeno, Cinnamon,
and Beer Cornbread.
15 Years Ago (May 1998) – The 14th annual BURP
chili cookoff was held at the home of John Esparolini
in Vienna, VA on May 30. By this time, the date of the
cookoff was tied in to the entry deadline for the annual
BURP Spirit of Free Beer Competition so that those attending could bring their entries. Tim Artz took the
prize for both best chili and hottest chili. The 6th Annual
SOFB was scheduled for the following weekend, June 67 in Chantilly, VA (at the now defunct Potomac River
Brewing Co.). For the first time, SOFB was tied into the
1st Masters Championship of Amateur Brewing (MCAB)
as a qualifying competition, so even more interest was
generated than usual. Best of Show was won by
George De Piro with his Bavarian Weizen. George went
on to become a professional brewer. He is now brewing
at Druthers Brewery in Saratoga Springs, NY.
20 Years Ago (May 1993) – BURP’s first “Spirit of
Free Beer” Competition was held on May 1, 1993 at the
Old Dominion Brewing Co in Ashburn, VA with 186 beers
entered. Judging was done by 20 beer judges, 18 of
which were participants in the AHA/HWBTA Beer Judge
Certification Program. Judges came from as far away as
Cincinnati, Chicago, and New York City. Ten stewards
attended to the needs of the judges. The first winner of
the coveted “Silesia Cup” Best of Show prize went to

May 2013

Page 6

George Griffith for his Belgian Lambic. Second place
went to Rhett Rebold for his Vienna Lager, and third
place went to Donald Leaman for his Bock. Special
kudos went out to Tim Artz for organizing the competition, but many hands were involved in the effort, and
the number and quality of prizes was amazing (and has
been at every SOFB Competition since). The other big
event in May was the 9th Annual BURP Chili Cookoff,
held at the May 23rd meeting at Rod Rydlun’s. Bob
Wright took the grand prize at the competition with his
“Dragon Chow Chili”.
25 Years Ago (May 1988) – After what had seemed
like two straight weeks of rain, the sun finally returned
for the 4th Annual BURP Chili Cookoff, held at the home
of Rod & Barbara Rydlun in Potomac, MD. The wellattended event was highlighted by the taking (by photographer Linda Sweeting) of the first ever BURP
group photo, which is reproduced below. John Gardiner & Duane Fraver took 1st prize for “chili without
beans” with their chili made from smoked sausage
cooked in beer and burgundy wine. Howard & Emily
Michelsen took the prize for the “best chili with beans”
and “best overall chili”, making them the 1988 BURP
Chili Champions and winners of the coveted grand
champion ceramic chili bowl.
30 Years Ago (May 1983) – BURP’s May 1983 meeting had a very large turnout with 35 people in attendance. The meeting featured a discussion on hops as well
as a proposal to initiate a program where members
would attempt to duplicate prize-winning recipes, in effect BURP’s first “clone beer” effort. Nine members volunteered to be the first brewers in the program. Recipes
were to be selected by BURP officers and given out at
the June meeting. Also, BURP’s first li-beerian, Bob
Klothe, reported on his attempts to expand the collection to include “books and articles on brewing, beer in
general, and anything else of interest to the members”.
Early acquisitions included Fred Eckardt’s “Amateur
Brewer” and “Talk to Your Beer” magazines, a club recipe book, and catalogs from most major suppliers in existence at that time.
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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

2013 BURP OFFICERS
Office

Officer

Contact Information

Fearless Leader

Tom Cannon

FearlessLeader@BURP.org

Ministers of Enlightenment

Joe Federico, Steve Marler &
Robert Stevens

Enlightenment@BURP.org

Ministers of Culture

Wendy Aaronson & Nick Griner

Culture@BURP.org

Minister of Prosperity

Bob Sholtes

Prosperity@BURP.org

Minister of Membeersip

Howard Michelsen

Membeersip@BURP.org

Ministers of Propaganda

Bill Ridgely & Matthew Pyle

propaganda@BURP.org

Newsletter Editor

Rich Sampson

Newsletter@BURP.org
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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.
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211 E Oxford Ave. Alexandria, VA 22301
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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.

