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Cannon’s Canon
By Tom Cannon, Fearless Leader

May Meeting
Annual Chili Cook-Off & Best Beer with Chili
Competitions
Saturday, May 10
Fairfax, VA

Spirit of Free Beer 2014
Saturday, May 17
Falls Church, VA

June Meeting
Spirit of Free Beer Awards (& Leftovers!!!)
June 7
Kensington, MD

The weather gods were once
again kind to us at the April
meeting in Rockville. There
had been some rain around
the day before with some
chances for more, but the
sun came out early on the
Saturday morning, and it
ended up a beautiful day
with lots of good beer and
good food, plus a bunch of
happy BURPers hanging out in about the last low
pressure BURP meetings of the year. Thanks to
everyone who attended and especially thanks to
our host, Minister of MemBeerSip, Dan Rozman.
Now, the next two weeks are going to be busy
ones for us serious BURPers. Saturday is the Chili
Cook-Off (my favorite meeting of the year) and
then next week is our Spirit of Free Beer. I hope to
see you all out for the meeting. If you’ve not been
to one of our chili meetings before, imagine a
magnificent back yard filled with more chili than
you can eat, and more beer than you can drink!
That, to me, is a perfect meeting.
Then there is Spirit of Free Beer the following
weekend. I don’t kid when I tell everyone that this
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is the seminal BURP event of the year, that encompasses everything this club stands for: homebrewed beer, quality Beer Judging, and great fellowship amongst all participants. I sure hope that if
you brew, you entered some beer, and if you can
volunteer to help out with the competition, I hope
you have talked to the organizers. There’s always
plenty to do, and it’s a great way to get closer to
other members and to help out our club.
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Get Ready for the 29th Annual
Chili Cook-Off!
By Bill Ridgely
BURP Co-Minister of Propaganda

We’re just back from a whirlwind trip to Jacksonville, Florida to see one of my nephews get married. While down there, we were able to hook up
with some of the local homebrewers from the CASK
homebrew club. Really nice guys who were in the
planning stages for their homebrew competition
this summer. We also hit some awesome new
breweries, particularly Ardwolf in Jacksonville, and
Green Room in Jacksonville Beach. Some really nice
beers are being brewed in Northern Florida.
Anyway, I’m looking forward to seeing you all at
the Chili Competition. We’ll be making chili, as
usual and absorbing all the grief from our fellow
chili cooks about the size of our team. Hey, it’s not
the size of the team, it’s the quality of the chili, and
the more people helping out and having fun, the
better! See you all there, we’ll be the guys making
chili and drinking beer behind the beer jackalope!

Fire up the cook stoves! Tweak those recipes! The
2014 quest for BURP's best chili is upon us.
The 29th annual BURP Chili Cook-Off will be held
on Saturday, May 10 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. Hard Times
Café, the DC area’s premier chili parlor, will once
again be sponsoring the cook-off. This will be their
28th year supporting the event.
Last year, top honors went to longtime cook-off
participants “Team Born To Be Wild” (the
Korabiks, Lees, and Maddens). This team will
undoubtedly be back this year to defend their title.
This could be your big chance to move into the
winner’s circle!

May Charity: Scripps Institute
By Mel Thompson

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.

BURP Charity Coordinator
1/2 of the BURP raffle proceeds will be donated to
the Scripps Institute in the months of April and
May.

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.

Scripps is well known for the medical research of
many serious medical diseases and education for
prevention and treatment. Please visit the website
for more information. As always, charities selected
for BURP participation have very low administrative
costs so that we are assured a high percentage of
the proceeds are targeted to actual charity work
and not high salaries and advertising. Scripps
meets these criteria.

Here are the rules. These will be strictly enforced
by our 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 before-

Please show your continued generosity and purchase as many raffle tickets as you can afford.
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hand. No pre-cooking of any ingredients is permitted.
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Spirit of Free Beer 2014
Update

* The recipe must include at least one bottle of
beer - Homebrew is best.

By Wendy Aaronson
SOFB 2014 Organizer

* Sabotage of other contestants' chili will not be
permitted.

Registration for this year's
22nd annual BURP Spirit
of Free Beer Homebrew
Competition closes on
Thursday, May 8. This
week will be your final
chance to enter beers in
the competition and also
to volunteer as a judge or
steward. We need your
participation! Please take a moment to visit the
competition website at http://sofb.brewcomp.com/
and register to enter your beers or to help out onsite during the event, which will take place over
two days (Fri, May 16 and Sat, May 17). And as a
special service only to BURP members, you don’t
have to carry your registered entries to the closest
drop-off point. You can bring them directly to the
BURP Chili Cook-Off on Sat, May 10.

* 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.

Our prize coordinators Robert Stevens & Nick
Griner, along with their amazing team of volunteers, have been soliciting some excellent prizes
from generous sponsors far and wide. Take a look
at the list of sponsors at
http://sofb.brewcomp.com/index.php?section=spon
sors to see just some of our many supporters. Additional sponsors are being added (and new prizes
are being received) on a near daily basis.

As noted elsewhere in this newsletter, while chili is
being prepared, there will be an ongoing “Best Beer
with Chili” competition and a special “Rye Challenge” competition (both judged by popular ballot).
And entries for the upcoming BURP Spirit of Free
Beer homebrew competition will be accepted
throughout the meeting.

In addition to the competition itself, we need volunteers to check in and sort entries over a 3-day
period this coming weekend. If you could help with
just a bit of your time, we would be very grateful.
Here are the times and locations. Saturday check-in
has been divided into 4 time periods so nobody has
to be away from the festivities for long:

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.

Entry Check-in at the home of Dan Allers &
Christina Wren in Fairfax, VA (the location of the
May BURP meeting):
Friday, May 9 – 7:00 pm – 9:00 pm; Saturday, May
10 – 10:00 am – 12:00 noon; Noon – 2:00 pm;
2:00 pm – 4:00 pm; 4:00 pm – 6:00 pm
3
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Entry sorting at Port City Brewing Co in Alexandria, VA:
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in the American IPA style, but there was good representation of English IPA’s (3 entries) and Imperial
IPA’s (4 entries). After a preliminary round of judging, 5 entries (1 English IPA and 4 American IPA’s)
were sent to the Best of Show table. Congratulations to our winning brewers – 1st, Alan Hamm
(English IPA); 2nd, Jeff Maxwell (American IPA);
and 3rd, Mel Thompson (American IPA). And
many thanks to our hard working judges – Bruce
Bennett, Ed Bielaus, Bob King, Greg Kushto,
Tim Madden, Kristina Monteforte, Matt Pyle,
& Bill Ridgely (with special thanks to Bruce and
Bill for judging Best of Show). And most importantly, thanks to all of the brewers! Alan’s 1st place recipe is shown at the end of this column.

Sunday, May 11 - 8:30 am - 11:30 am
If you can help out during one or more of these
time slots, please contact me at
aaronson@burp.org.

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.

May Competitions – Best Beer with Chili and
the Rye Challenge: As always, the BURP Chili
Cook-Off is going to be one of the busiest meetings
of the year. In addition to the annual chili cooking
competition, we will be checking in entries for this
year’s Spirit of Free Beer Competition, and we will
be judging not one but two homebrew competitions during the meeting itself. First will be the traditional “Best Beer to Go with Chili” competition. In
addition, this year (thanks to a generous donation
of a bag of rye malt by Growlers Brewpub head
brewer Eric Gleason), we’ll be holding a separate
competition for homebrews made with rye. Neither
of these are style-based competitions. Any style of
beer can be entered in either competition. The only
rule is that beers entered in the Rye Challenge
must be made with some proportion of rye. These
will also not be formally judged competitions. Ballots will be given out to everyone attending for
both competitions. It will be up to all of you at the
meeting to select the winners. These will also be
“open container” competitions. The beers can be
entered in bottles, growlers, or kegs.

April Results – For many years, the BURP Stout
Competition was always the one that brought us
the most entries. We had 20 stouts in March for
that competition. But that number was surpassed
by the 23 entries we had in last month’s IPA Competition! We knew that India Pale Ale was one of
the most popular styles of beer in the US and that
most homebrewers got around to brewing the style
at one time or another. But we were very pleasantly surprised to see so many entries in our April
competition. There were 18 brewers or brewing
teams represented in the competition. This was a
great sign that BURP members are brewing lots of
beer, and the quality of this beer is better than ever! As expected, the majority of entries (16) were

While pre-registration of entries is encouraged (by
sending an e-mail with details on your entry to culture@burp.org), we will not turn away any qualifying entry. If you plan to enter bottled beer, however, you will need enough for everyone to get a
taste, so we recommend bringing at least a 6-pack.
Upcoming Competitions - There will be no club
competition in June, as we will drink all of the leftover Spirit of Free Beer entries at the June meeting. We will have a special competition in July for
4
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Sour Ales (Cat 17). These are becoming more and
more popular, and a number of BURP members
have been experimenting with sour styles. More
details on this competition will be in the June newsletter.

From the Ministry of
Enlightenment

Collaboration Beer Competition at MASHOUT
– If you have not been to MASHOUT, you should
try to attend. Many clubs such as CRABS, FOAM,
NoVA, WortHogs, and the Cross St. Irregulars join
BURP for a phenomenal weekend of friendship,
beer, food, music, and recreation. In the spirit of
MASHOUT, we decided it would be fun to have a
collaboration beer competition. There is one criterion. The brewing team must include a member from
more than 1 club. We know some of you are members of more than one club, but you can’t be a
brewing team of 1 person and collaborate with
yourself. The goal of collaborating is to team up
with 1 or more people and create something that is
a blend of ideas from each of the members. There
are many commercial collaboration beers that can
inspire creativity. So, reach out, collaborate, brew,
and have fun.

In April, the Ministry of Enlightenment led a discussion
about brewing with wheat
and rye. We tasted some
mini-mashes prepared with
different combinations of
Pils, White Wheat, Red
Wheat, and Rye, and talked
about the special steps you
can take to make brewing
with these grains easier (Protein & Beta Glucan Rests,
Rice Hulls, etc.). We hope
everyone tries brewing some
wheat & rye beers at home,
and we look forward to tasting them!

By Mike Reinitz and Thomas Sords
Co-Ministers of Enlightenment

Upcoming Enlightenment Activities:
Your Ministers of Culture have a SMaSH (Single Malt
& Single Hop) competition planned for October, so in
preparation, we’ll be conducting a tasting and discussion about single malt mashes at the May meeting.
Thomas Sords will be leading the discussion, and it’s
sure to be an exciting educational opportunity. The
malts we’ve selected include American 2-Row, American 6-Row, Pale, Pilsner, Munich, Vienna, Golden
Promise, & Maris Otter. And, for fun, we may also
have some single malt mashes done with CaraPils and
Chocolate. Included in this article is some background
information on each of the base malts we’ll be using,
so read on!

For recipe ideas, there are a number of good books
in the BURP library. You can view the collection at
http://brew.burp.org/Brewing/ClubLiBeery.aspx
and then e-mail libeerian@burp.org to have a book
delivered to you at the upcoming BURP meeting.
Here is Alan Hamm’s 1st place English IPA recipe
from the April competition:
Historic (British) IPA Recipe (for 5.3 gallons)
O.G = 1.074
IBU = 101.9 (calculated)
SRM = 8
Est ABV = 8%

Coming up in June, we plan to talk about brewing
Strong Ales in preparation for the competition next
January. BURP’s resident strong beer expert, Mel
Thompson, will be leading that. As we’ll be partaking
in all the Spirit of Free Beer leftovers that month, we’ll
also have a discussion on homebrew competitions &
how they work. Finally, also in June, Bob Rouse has
graciously offered to share a few bottles of a malt
experiment he did to provide comparisons in preparation of brewing an Oktoberfest beer. He prepared five
1 gallon “Brew In a Bag” beers all brewed with Hallertau and San Francisco Lager Yeast. The malt variations include Pils (single infusion), Vienna (single infusion), Munich 10L (single infusion), Pils + Melanoidin

13 lbs Maris Otter
1 lb Clear Candi Sugar
1.5 oz E Kent Goldings (First Wort Hop)
1.5 oz E. Kent Goldings (60 minutes)
3 oz Fuggles (15 minutes)
3 oz E. Kent Goldings (15 minutes)
4 oz Fuggles (5 minutes)
Wyeast 1056 American ale yeast (3 liter starter)
Primary Fermentation at 62 F for 14 days, then 66
F for 7 days
5
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(single infusion), and Pils (double decoction). Thanks
in advance for bringing those, Bob!
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MemBeerSip Update
By Dan Rozman, Minister of MemBeerSip

In July, the Ministers of Culture are running a Sour
Ale competition, and to tie-in with that, we’ll be leading a discussion on brewing (and fermenting!) sour
beers.

Do you know any homebrewers who aren't
members? Let's see if we
can identify potential new
members. It is always
great to know someone
when you first join. We
have welcomed a few
more new members in
the past month or so.
Thanks for making eve-

Base Malts:
As mentioned above, we’ll be tasting and discussing
some single malt mashes in May. Below is some
background information & tasting notes on each of
the base malts we plan to use:
•

•

•

•

•

•

•

•

American 2-Row: Clean, sweet, mildly malty.
Contributes a light straw color. Can be used
as a base malt for all beer styles.
American 6-Row: Mildly grainy & malty. Contributes a light straw color. More husk materials & enzymes than 2-Row. Best suited for
brewing with high quantities of adjuncts.
Pale: Rich malty flavor, biscuit, and nutty.
Contributes golden color. Slightly darker,
richer, & maltier than 2-Row.
Pilsner: Clean, sweet, delicate malty flavor.
Very light color contribution (lightest base
malt). Produces a clean, crisp wort. Great for
all beer styles, but especially good for lagers.
Munich: High temperature, kilned malt.
Smooth, malty sweet, & warming. Contributes a golden color leaning towards orange
hues. Traditionally used for malty Germanstyle beers
Vienna: Malty & warm with a light biscuit
note. Contributes golden to light orange color.
Typically used for Vienna Lagers & malty
German-style beers.
Golden Promise: Scottish pale malt from a
specific 2-row, spring barley variety. Produces
a sweet, mellow wort. Commonly used in distilling as well. Ideal for Scottish and Englishstyle ales.
Maris Otter: English pale malt from a specific
2-row, winter barley variety. Rich, slightly
nutty flavor. Excellent for English-style ales.

ryone feel welcome.
In addition to the new member profiles, we are trying to include and existing member every month.
Please send in your profile so that everyone can
learn more about you.
To those who are still putting off renewing, please
do so this month. We will be updating mailing lists
and I would hate to see people miss out on information.

Meet Your Fellow BURPers
Name: Eric and Julie Drews
BURP Member Since:
March 2014
When did you start
brewing?
Eric started brewing in
November 2012 and
Julie about a year ago.
Tell us a little bit
about your customary brewing set-up and
process:
We both do BIAB, with Eric doing the traditional 5gallon brews while Julie does the little one-gallon
brews. We both do almost exclusively all-grain
brewing now, though Julie will throw in an extract
6
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brew here and there. Eric recently started kegging,
having built his own kegerator.
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Tell us a little bit about your customary
brewing set-up and process:
I normally do 10-gallon, all-grain batches. I still use
rectangular picnic coolers for my mash tun and for
the sparge water. I brew outside on the landing on
the side of my house. I have two 15.5-gallon kegs
that have been converted into kettles. I mash into
the cooler. If I need to raise temperature, I add
boiling water or conduct a decoction. The cooler
with the sparge water sits on a 55 gallon plastic
barrel. I collect the liquor into a bucket and then
pour it into the boil kettle, which also sits on the
landing. I cool the wort with a counterflow
chiller. The wort passes through the chiller and
down a tube that extends through the basement
window into the basement where I fill two 7-gallon
glass carboys. Depending on the beer and the
temperature in the basement, I either put the carboys into a refrigerator that I use for fermentation
and lagering or leave them on the floor of the
basement.

What's your favorite beer that you've
brewed?
Eric's favorite is a Founders Breakfast Stout clone
aged in a Texas whiskey barrel. Julie’s favorite is a
clone of a beer Eric designed and brewed for a
contest at Bells brewery (he took 6th!) which Bells
described as “an American hopped concoction”.
What's your favorite commercial/craft beer?
Eric’s favorite is Bell’s Two Hearted IPA. Being
from Michigan we both have a soft spot in our
heart for any and all Bells beers. Julie has also
been very keen on Hardywood Park lately, especially their Great Return IPA.
What do you enjoy most about homebrewing?

What's your favorite beer that you've
brewed?

The idea that you can create a beer you’ve never
tried before. Also, making something from scratch
that many people think is “magic.”

I like to brew all kinds of beer. I like to experiment. I guess my most famous beer is the Cicada
Ale.

What more can BURP do to help brewers like
yourself?

What's your favorite commercial/craft beer?

Maybe ask some local pro brewers to the monthly
meetings to talk about a topic they're passionate
about. (We’ve only been to one meeting, so maybe BURP already does this!)

I don't think I have one. There are too many that I
like
What do you enjoy most about
homebrewing?
When those drinking the beer are amazed at how
good it tastes.

Name: Steve Marler

What more can BURP do to help brewers like
yourself?

BURP Member
Since: I believe I
joined in 1995, but attended my first meeting
January 1996

I am still learning. I like to learn brewing techniques that other brewers are using and how to
build more complicated equipment (temperature
controllers, RIMS systems, etc.).

When did you start
brewing? 1992
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and Clint Sanford taking 3rd. Bob Kepler &
Betsy Kliks won the prize for “Hottest Chili”. You
can read a full report on this event (with some
great photos) on the BURP archival website at
http://www.burp.org/meetings/199905.htm. Next
up for May was a special club reception held for
Michael Jackson, the “Bard of Beer”, who was in
town for a tasting held at the National Geographic
Society. BURPer Jim Dorsch, who was a collaborator with Jackson on several writing projects, organized the reception, held at the Old Dominion
Brewing Co in Ashburn, VA on May 17. Check out
the photos from this event on the website at
http://www.burp.org/meetings/party199905.htm.
Finally, the 7th Spirit of Free Beer Competition was
held over two days (May 22 & 23) at the Virginia
Native Brewing Co in Alexandria, VA. There were
324 entries, down from the previous year’s high
water mark of 439 but still a very respectable
showing. The Best of Show winner was Andy Anderson for his Barleywine. Andy went on to tie
Mike Megown and become BURP’s first CoBrewer of the Year. Photos taken at the 1999 SOFB
can be viewed on the website at
http://www.burp.org/events/sofb/1999/photos.asp.

This Month in BURP History
Compiled By Bill Ridgely

10 Years Ago (May
2004) – For quite a few
years now, the May BURP
meeting has featured the
club’s annual chili cook-off
(now in its 29th year). And
for over 10 years now, the
venue for the meeting has
been the home of Dan Allers & Christina Wren in
Fairfax. Many of the chili
chefs and cooking teams that competed in 2004
are still in the game today, including Team Jackalope (the Cannons & Crowes) and Team Born to
be Wild (the Lees & Korabiks). BURPers Tim
Artz and Rick Garvin & Christine Johnbrier
have also been major players for many years now.
Sadly, several of our most noteworthy chili cooks,
like Christian Parker, Al Lowry, and Bob
Wright have left the BURP competition scene, but
new folks belly up to the chili pot each year. In
2004, the top chili prizes and the prize for hottest
chili all went to the venerable teams and individuals
mentioned above. Team Jackalope took the blue
ribbon, followed closely by Team Born to be Wild.
Tim’s famous “Smokin’ Hot Chili” took third, and
Rick & Christine captured the coveted toilet plunger
award for the hottest chili (as well as the award for
“Best Beer to go with Chili” with their Frankische
Kellerbier). I would note that Rick & Christine also
won Best of Show at the Buzz-Off Homebrew Competition in Philadelphia that year with the same
beer. Those of you looking for great chili recipes
would profit by visiting the chili cook-off page on
the
club’s
archival
website
at
http://www.burp.org/events/chilifest/. Winning recipes from cook-offs going back quite a few years
can be viewed on the site.

20 Years Ago (May 1994) – Several BURP
events filled the calendar in May 1994. A special
BURP reception was held for the visiting Michael
Jackson at the home of Dan Litwin (future owner of the Blue & Gold Brewpub) on the 15th. Several days later, the Brickskeller hosted "BURP Night
with Michael Jackson", with special seating provided for club members. On the 21st, the May BURP
meeting featured the 10th annual BURP Chili Cook
Off and SOFB-II awards ceremony at Rod Rydlun's home in Potomac, MD. A special added attraction at this meeting was a tasting of single-malt
Scotch whisky courtesy of "An Communn Uisge
Beatha" (loosely, "the fellowship of whisky"). Several BURP members (including Rod) were also
members of this DC area-based organization.
25 Years Ago (May 1989) – For the 3rd consecutive year, the BURP Chili Cook Off (which by now
was in its 5th year overall) was held at the home of
Rod Rydlun in Great Falls, MD. This was a rare
Sunday event, and the weather cooperated nicely.
Chili chefs arrived in abundance early on, led by
former champions Al & Nancy Lowry, Bill Chilcoat, Bob Wright, and 1988 champs Howard &

15 Years Ago (May 1999) – May 1999 was a
very busy month for the BURP club, with three
events on the schedule. Kicking off the festivities
was the 15th annual Chili Cook Off, held for the
2nd consecutive year at the home of John Esparolini in Vienna, VA. Team Jackelope (Tom & Colleen Cannon with Steve & Teresa Marler) took
the top prize, with Kathy Obert coming in 2nd
8
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Emily Michelsen. The Rydlun yard soon filled with
the fine aroma of cooking chili, followed by a large
crowd of hungry consumers. At least two of the
chefs pushed the envelope with their entries. John
Gardiner brought a dish he called “Smoked Tuna
Chili”. The “chili” part may have been in dispute,
but the dish otherwise received good reviews. And
Ralph Bucca prepared his now famous (or is that
infamous) “Roadkill & Beans” chili, using something
Ralph “picked up on the way over”. Several of the
entries, including the Lowry’s “Red Menace” and
Bob Wright’s “Dragon Chili”, had previously won
prizes in regional and national competitions sponsored by the Chili Appreciation Society International
(CASI). At the end, Al & Nancy Lowry took 1st
place and were awarded the “Champion’s Bowl”.
Howard & Emily Michelsen (along with head
stirrer Woody Ulmer) took 2nd, and Bill Chilcoat
took 3rd. Al & Nancy used not one but two different beers in their winning recipe - Dos Equis Amber
Lager and Yuengling Porter.
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left, and we’d love to find good homes for them.
The jerseys are only $45 each (which may sound
like a lot, but similar jerseys sold on the internet go
for $70-80). Sizes available are Men’s Medium and
Large in short sleeve only.

Other merchandise available includes BURP
Euro-style car stickers ($1 each), BURP beer mats
in full color ($20 for a sleeve of 100), and the famous BURP titanium bottle openers (the last opener you will ever need to own) for $10.

30 Years Ago (May 1984) – The May BURP
meeting was held at the home of BURP founding
father Dan McCoubrey in Wheaton, MD and was
highlighted by the first BURP competition to feature
a single beer style – stout. Four judges evaluated
the "quite a few" (exact number not given) entries.
The co-winners were Fred Dormer and Bill
Quitmann, successfully defending their win (also
with a stout) in the previous year's "Strong Beer"
competition (which was the club’s first ever homebrew competition).
.

Please contact Bill Ridgely at aaronridge@comcast.net if you’d like any of these items.

BURP Doxology

BURP Merchandise

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!

The BURP Cycling Jersey – It’s springtime! And
with the warmer weather, it’s time to get on those
bicycles. Why not ride in style with one of the fantastic BURP cycling jerseys! There are only a few

Al Lowry, 1994
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2014 BURP OFFICERS
Office

Officer

Contact Information

Fearless Leader

Tom Cannon

FearlessLeader@BURP.org

Ministers of Enlightenment

Mike Reinitz, Thomas Sords

Enlightenment@BURP.org

Ministers of Culture

Wendy Aaronson & Nick Griner

Culture@BURP.org

Minister of Prosperity

Bob Sholtes

Prosperity@BURP.org

Minister of MemBeerSip

Dan Rozman

Membeersip@BURP.org

Ministers of Propaganda

Bill Ridgely & Howard Michelsen

propaganda@BURP.org

Newsletter Editor

Rich Sampson

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.

BURP News Editor - 211 E Oxford Ave. Alexandria, VA 22301
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