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The 22nd Annual BURP
Chili Cook-Off
Winnie Huskey and Mike Neith

May Meeting
Best Beer with Chili Competition
At the Allers-Wren Residence
Fairfax, VA
Saturday, May 5, 2007
1:00-6:00 PM

Competitors May Arrive after 09:00 AM
Cooking May Start at 10:00 AM
May 12 – Spirit of Free Beer XV
June Meeting
Saison and Biere de Garde Competition
At the Rydlun Residence
Potomac, MD
Saturday, 9 June, 2007
1:00-6:00 PM
July Meeting
Light Lager Competition
Location and Saturday Date TBD, 2007
1:00-6:00 PM

It's time for 22nd Annual BURP Chili Cook-off!
Attached are the rules for this year's
competition. As your humble Chili Commissioners,
we have tried to incorporate the year's worth of
feedback we have received since last May. We've
made some changes that we hope will result in a
fair and fun event for all.

__________________________________________________________________________________________________
Please submit all articles for publication in either plain text or Microsoft Word format to the e-mail address above. Do not
include graphic files. 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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Each 1st Place vote = 3 points, 2nd Place = 2
points and 3rd Place = 1 point.

Contestant Rules
•

•

Chili must be prepared on-site, meaning all
ingredients must be combined and cooked
at the cook-off. The only exceptions are
canned or bottled tomatoes, tomato sauce,
peppers, pepper sauce, beverages, broth
and grinding and/or mixing of spices. Meat
may be treated, pre-cut or ground. All
other ingredients must be chopped or
prepared during the cook-off.
Contestants will provide their own heat
source, cooking utensils, stoves, tables,
tents, etc. Electricity will not be provided.

•

Recipe must include at least one bottle of
beer (preferably homebrew).

•

No commercially prepared chilis are
allowed.

•

Sabotaging of other contestants' chili is not
permitted.

•

Contestants must taste their own chili if
requested by the Chili Commissioners.

•

Contestants must register the Team Name
& all Team Members & Chili Name with the
Chili Commissioners (Mike Neith and Winnie
Huskey) on day of contest or earlier
(mic@easywind.com).

•

Chili recipes must be made available to
BURP upon request. The winning recipe will
be published in the next month's BURP
Newsletter.

•

Contestants may arrive anytime after
9:00am to set up. Cooking will commence
at 10:00am.

•

No entry may receive duplicate votes (i.e.
votes for 1st, 2nd, & 3rd place) on a single
ballot.
o

•

Any ballot received with duplicate
votes for the same entry will not be
counted.

Contestant teams will receive a single (ONE)
registered ballot for voting.

Thanks to Fred Parker of Hard Times Cafe for
providing prizes for 17 years of
BURP Chili Cook-Offs.

Photos from the April BURP
Meeting:

Wendy Aaronson and Tom Cannon give a talk
on Yeast Propagation

Judging & Voting Rules
•

Judging will open to the public at 1:00pm
and close at 3:00pm.

•

Prizes will be awarded for the Top Three
Chilis and the Hottest Chili based on popular
choice.

•

Ballots will allow votes for the top three
choices along with the choice for hottest.

Bill Madden and Becky Pyle Judge for Best of
Show
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1st Place- Dave Todd (aka DT), Category 14B
(American IPA) Beer name- "Hoptimus Prime".
2nd Place- BURP March Extract Brewing
Demo, category 8C, Extra Special Bitter. Accepting
the ribbon were Co-Ministers of Enlightenment,
Wendy Aaronson and Tom Cannon, Beer nameno name
3rd Place- Mel Thompson, 8B (Best Bitter), Beer
name- no name

Steve Marler, Tom Cannon and Kathy Koch
during the BURP Hop Buy

Thanks to all who entered, and a big thanks to our
judges, Becky Pyle, Pat Crow, Wendy
Aaronson, Rod Rydlun, Bill Madden and Bud
Hensgen.
May is our annual Chili Cook-off with a people’s
choice, non-judged contest (more in another
article) and a last chance to bring in entries for the
Spirit of Free Beer (SoFB). June brings us a judged
competition with a taste of Belgium, categories
#16C (Saison) and #16D (Biere de Garde). There’s
plenty of time to brew for June, so fire up those
kettles! Remember, 1 entry per subcategory, 2
plain, brown, 12-oz bottles with plain cap, a
removable paper lable identifying the brewer’s
name, beer style & category number, and the beer
name.

Desperately Seeking Judges
Kathy Koch aka our Fearless Leader addresses
the BURP membership

April Showers Bring Extract Brew
By Jamie Langlie and Jeanie Osburn,
Co-Ministers of Culture
The purpose of BURP’s monthly competitions
is to further the art and science of
homebrewing by providing thoughtful
feedback to Club brewers and by developing
a cadre of well-qualified, educated judges.
Cheers to our winners of April’s Extract Brew
competition; all styles. The winner of the April
competition will represent BURP in the May AHA
Club Only Competition. Our winners are:

BURP has a fair number of BJCP-qualified judges,
and we need your help at the monthly
competitions. If you’d like to help judge the June
competition, please contact your Ministers of
Culture.

SoFB
Spirit of Fee Beer (SoFB) is upon us. Volunteers
make this event happen, and volunteers are always
needed. Joe Gherlone is directing this year’s
event, Andy Anderson is coordinating judges and
Christine Johnbrier is coordinating stewards. If
you can help, contact Joe, Andy, or Christine.
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Great Fun ????? Great Taste !!!!!
By Woody Lee
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enough tickets for those who have already
committed to the trip, but anybody else who wants
to attend will have to purchase their tickets per the
guidance of the Madison Homebrewers and Tasters
Guild website [http://mhtg.org/]. If this works for
you, and you lock in your travel arrangements,
please notify me at dnwlee@comcast.net so I can
include you in our group’s rendezvous plans in
Madison.

BURP Day at the Ball Park

20th Great Taste of the Midwest Beer Festival. Photo courtesy of
Woody Lee

The 21st annual Great Taste of the Midwest beer
festival will be held on Saturday, August 11 on the
shores of Lake Monona in beautiful Madison, WI.
Once again, an intrepid group of BURPers has
already made plans to attend, and will enjoy as
many of the 400+ beers as is humanly possible
during the five hour event.
If you’d like to join the festivities, there are still
hotel rooms available at the Concourse Hotel
(www.concoursehotel.com). Call the hotel at 800356-8293, and ask for group reservations. The
rooms are held in the name “BURP” for the nights
of August 10 and 11. All rooms are on the
“Governors Club” level for a rate of $164/night for
double occupancy, and include some great
amenities, including continental breakfast,
afternoon snacks, evening desserts, and an open
bar. If that’s not enough, the hotel is just a few
minutes walk from both the Great Dane Brewing
Company, and Angelic Brewing Company.
You’re on your own for travel arrangements, and
you’ll also have to get your own Great Taste
tickets. “What?” you say!!! “How come you’re not
getting group tickets like you used to?” The
answer is that due to unprecedented demand and
an attendance cap of 5,000, group sales were
restricted by the organizers to last year’s level. We
successfully appealed that decision to provide

Sunday July 8, 2007 will be BURP Day at the Ball
Park. The Washington Nationals take on the
Milwaukee Brewers. It is a day game. The game
starts at 1:35 pm. We will have a BURP tailgate
before the game. Tickets will cost $16 a piece.
We need a minimum of 25 people in order to get in
on the group sales.
The way to secure tickets is to give Steve Marler
a check for the number you wish to purchase. So
that we can get good seats, please have you
money in by May 5. No cash please. You can
send your checks to:
Steve Marler
2009 N. Upland St.
Arlington, VA 22207
Or you can give them to Beth Madden at the
Annual BURP Chili Cook-off. Please make all
checks payable to Steve Marler.
You can email Steve at marler@burp.org to let him
know you plan to go, but you are not counted in
until you show the money.
We also will need a volunteer to serve as tailgate
Czar. Please let Steve know if you are willing to
be elevated to Czar.
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other Charlie P.). But when I did a web search for
other interesting beer-related occupations, I came
up pretty much blank. I did find a lot about
brewery and brewpub jobs of various types (and
the following website
http://www.careersinbeer.com for those
interested). But as always on the web, other beer
related trivia.

BURP Lapel Pins Still For Sale
The new BURP lapel pins have arrived and will be
available for purchase at the next BURP meeting.
About ½ of the 200 pins ordered were sold at the
holiday banquet, so they are going quickly.
The pins are 1” in diameter, gold plated, and have
a butterfly clutch on the back. Each comes in its
own poly bag. The final pin design is reproduced
above.
Pins are being sold for $3.00 each. Just bring cash
or a check payable to BURP to the meeting. If you
can not make the meeting but would like to
purchase one or more pins, please contact Bill
Ridgely at ridgely@burp.org or 301-762-6523.

Trivial Beer-Suits
By Charlie Pavitt
I was inspired to do a column on interesting beerrelated occupations by the food section in the April
11th Washington Post, which included quite a bit
about beer and food. Included within were
references to the following people:
- Bill Catron, who has been hired as “beer
specialist” for a soon-to-open Belgian-style
restaurant at 1101 K St NW called Brasserie Beck;
- Ryan Johnson, “Beer sommelier” at
SABMiller who helps arrange between 30 and 50
beer dinners per year; and
- Scott Kerkmans, chief beer officer for the
Four Points by Sheraton hotel chain.
I also recall reading about the half-dozen-or-so
people that Guinness employees in the U.S. who
travel to pubs that offer the classic stout to make
sure they are serving it correctly, and we all know
about Michael Jackson and Charlie Papazian (that

To wit:
In Ogden Utah, a realtor and property manager
called to check out a townhouse put up for sale
discovered that the resident had left behind an
estimated 70,000 empty cans of Coors light, which
apparently he had been drinking at the estimated
rate of 24 cans per day during the period of his
occupancy, burying everything else in the
townhouse under them and, having not been
rinsed, quite odorous. The article does not
mention the name of the tenant but does say that
he was contacted and reported that he had
stopped drinking. See
http://www.ksl.com/?sid=268346 for pictures.
I found an article at http://careers.netscape.com
describing the search for the job Kerkmans was
fortunate enough to obtain; there were 5500
applicants from 31 different countries. Another
article at http://www.prnewswire.com announced
Kerkmans’s hiring; the number of applicants was
now listed at 7500.
In an article about Talmudic advice about proper
occupations, I discovered that one of the sages
responsible for Jewish law, Rabbi Papa, “claimed
that he became wealthy by being a beer brewer
and recommended this occupation since it allowed
one to become affluent and to be charitable”
(http://www.jlaw.com/Articles/idealoccupa.html).
I learned from CNNMoney.com that “Employees at
New Belgium Brewing in Fort Collins, Colo. receive
a case of beer a week, which the company does
not recommend they drink while riding the bike
(like the one on the label of NBB's Fat Tire Amber
Ale) that they get after a year on the job. After five
years, they go to Belgium to sample the brews that
inspired the company's creation.” And relevant to
this story, at
http://io.uwinnipeg.ca/~jtownsen/2304/assign_1.p
df,
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I found an economics class assignment concerning
supply and demand curves relevant for workers at
Big Rock Brewing, one-third of whom like, dislike,
and are indifferent about beer and all of whom
receive beer as part of their earnings.
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Notable beers at the meeting included Ralph
Bucca’s Wheat Oatmeal Stout, the recipe for
which was published in the May newsletter, as well
as two more beers (described as “light summer
beers”) which arrived in 5-gal Corny kegs,
contributed by Bill McLaren and Don Kaliher.

Ain’t the web grand?

BURP 10 and 20 Years Ago
Compiled By Bill Ridgely

20 Years Ago, May 1987
The May 1987 BURP meeting, held at the home of
President Rod Rydlun, was highlighted by two
events, one scheduled by the club and the other
scheduled by Mother Nature. The club event was
BURP’s 3rd Annual Chili Cook-Off, with a broad
range of both participants and chili concoctions.
The second event was the cyclical arrival of the 17year cicadas, which had BURPers ducking the flying
insects, watching their step as they crossed the
lawn, and keeping their beer glasses and chili pots
covered at all times. Rod spent considerable time
criss-crossing the property on his riding mower in
an attempt to capture as many grounded cicadas
as possible, but it was a fruitless effort. The chili
competition winners included Bob & Marie
Wright, who won for best Chili Verde and best
“Other” (in this case, vegetarian) chili. Don
Kaliher took the prize for best Chili With Beans,
and Bill Ridgely won for best Chili Without Beans
and Best Overall Chili. Ralph Bucca took an
Honorable Mention for his “10-Minute Chili”. The
competition prizes were the best ever, including
etched glass beer mugs for the winners of the
individual categories and a plaque engraved with
“Purveyor of Fine Chili” for the overall winner.
It was at this meeting that Bill “Mac” McLaren
was presented with the plaque proclaiming him
BURP’s “Purveyor of Fine Seafood”. Bill packed a
load of homebrew supplies in his trunk for sale at
the meeting. As has been mentioned in previous
columns, one of Bill’s side projects was a
homebrew supply shop, called the Cap and Cork,
operated out of his home in Lexington Park, MD.

The May BURP News featured an announcement
for a BURP slogan contest, with the winner to be
proclaimed at the June meeting. Since the rules
called for a “decent, morally uplifting slogan that
you would be proud to read to your own mother”,
there were apparently no entries, and the idea of a
BURP slogan was never resurrected. Linda
Sweeting published the answers to her “Beer
Trivia” column which appeared in the April issue.
John Gardiner’s “Frugal Brewer” suggested reusing bottle caps (“Caps are cheap, but so is the
Frugal Brewer”). The “Recipe of the Month” was
Bill Ridgely’s “Luck O’ the Irish Stout”, made with
two different malt extracts, adjunct grains, and
dark molasses. Finally, class notes for a
homebrewing class taught by Dr Michael Lewis
at the University of California at Davis were
provided by Al Hymer. One interesting tidbit
provided by Al was that Dr Lewis began his career
as a brewer at Bass in the UK. The good doctor
recommended using only Alexander’s Malt Extract.
Why? Because “it’s all malt, has undergone less
evaporation, and I helped develop it”.

10 Years Ago, May 1997
An immediate controversy surrounded BURP’s 13th
Annual Chili Cook-off held at the home of Tom &
Colleen Cannon in Fairfax on the last day of the
month. In the May newsletter, Fearless Leader Tom
had commented about the unsuitability of
vegetarian chili being served at a chili competition.
This must have stirred the blood of BURPer Bill
Cavender, who did such a great job on his
“Veggie Boy Chili” that he (gasp!) took the grand
prize! Bill noted that he overcame the “ethical
dilemmas” associated with preparing vegetarian
chili by sharing a stove with Dave Pyle, whose
own entry contained several varieties of meat.
There were 19 entries in all, and prizes were
donated (as they have been for many years) by the
Hard Times Café.
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The meeting also featured a pilsner education
session and competition. Jim Busch led the
education session and tasting of commercial
pilsners, which featured both domestic and foreign
examples (including the rare Ephes Pils from
Turkey). There were 10 entries in the club
competition, judged by Rick Garvin, Polly
Goldman, and Bill Newman. The winners were:
3rd place, Eric Clem; 2nd place, Jim Rorick; and
1st place, Tom Cannon. The specific pilsner styles
brewed by the winners were not mentioned.
The final event at the meeting was collection of
entries for BURP’s upcoming (June 7) Spirit of Free
Beer Homebrew Competition, to be held for the
first time at Miles Smith’s Brew America
homebrew supply shop in Fairfax.
The May BURP News waxed poetic on all of the
professional brewing opportunities that were being
offered as prizes for the 1997 Spirit of Free Beer.
In all, 5 different micro and pub breweries in the
DC area were offering to brew (with the help of the
homebrewer) the winning recipes in several
different style categories. Minister of Culture Mark
Stevens contributed an overview on Brown Ale,
the style category for the June club competition.
The article included a good bibliography and an allgrain recipe for an American Brown Ale. Keith
Chamberlin wrote a nice article on simple (and
cheap) all-grain brewing. Martin Morse Wooster
reviewed not one but three books - “Brew Chem
101”, which provided “the bare essence of
chemistry from a homebrew perspective”, “The
Homebrewer’s Recipe Guide”, written by three
authors with actual extensive brewing experience,
and “Cooking with Beer”, written by, in Martin’s
view, an overly-pretentious Lucy Saunders. Libeerian Bob Cooke once again submitted a
thorough review of the best articles from other club
newsletters, and Cyclemeister Craig Somers
recapped the first BURP Washington-to-Baltimore
overnight bike tour (where Colleen Cannon
suffered 3 flat tires in the last mile of the ride).

Rebuttal to April Column
“Style, Shmyle”
I was very intrigued by Ben Schwalb’s editorial
on beer styles, but I think he misses the point on
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why many homebrewers tend to focus on beer
styles rather than just brewing “beer.” While I
enjoy experimenting with ingredients and pushing
the envelope beyond accepted beer styles, I also
like the challenge of trying to clone specific beers I
have tasted during my travels. Some of these
beers are easily categorized into accepted beer
styles, and one purpose of the style guidelines is
provide a template and some historical information
to help brewers like myself formulate their recipes.
I certainly don’t have to brew to any particular
style, but if I do, I am grateful for all of the
research that has gone into establishing some
boundaries of style I am interested in brewing.
The key point is that no one is forcing me to brew
to style – I do it completely of my own volition!
A second consideration is that many homebrewers
enter competitions to get objective feedback on
how well they did in their effort to recreate that
particular style. These homebrewers use
information from the style guidelines when they
formulate the recipe, and the judges use the same
style guidelines to make that assessment. No one
is forcing the brewer to brew to any particularly
style or, for that matter, to pay money to let beer
judges sample the fruits of his labor. I agree that
it is not unusual for a judge to comment that a
beer would have scored better in another category,
but if the beer is good, it will generally get a
“good” or even a “very good” score, even if it does
not technically warrant such a high score. The
end result is that many homebrewers have
improved their brewing skills as a result of using
the style guidelines and getting feedback from
judges, and that means better beer for all of us,
which is always a good thing!
This is an interesting topic, but there is another
social cause that should be taken up by the
member of BURP: people who ride out-of-style
bicycles! This was brought to my attention at a
BURP meeting in the early ‘90’s by someone (who
shall go unmentioned) who had ridden his racing
bicycle to a BURP meeting. During the course of
our conversation, I inadvertently mentioned that I
owned a hybrid bicycle. Big mistake. I was
informed that hybrids try to be both a road and a
trail bicycle, but do neither particularly well. The
news came as a bit of a shock to me, since I had
ridden many happy miles on that bicycle. I actually
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felt a little ashamed for perpetrating such a heinous
crime, but fortunately there were many stylistically
correct homebrews on hand to help numb the pain.
My fragile male ego has since recovered, and I will
admit that although I still own that bike, but I only
sneak it out of the house occasionally and do my
best to avoid the bike snobs cruising on their
stylistically correct modes of transportation.
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BURP Prosperity Report
By Larry Koch, Minister of Prosperity
Current Financial Position
Previous Balance -

$20,561

5 April 2007

Income

+ $742

Expenses

- $761

Current Balance -

$20.542

Scott Bickham

And…..
Just a quick addendum to Scott’s comments. We
use beer styles to define expectations. In the same
way you would use Salmon or Herring to describe
different tasting fish, IPA and Oktoberfest both
describe different tasting beers. I guess we could
go around saying “try my medium amber,
moderately high strength, very hoppy in bitterness
and aroma ale” rather than “try my IPA”, but life’s
a bit too short. Or, you could say “try my beer”
and I might say “I don’t like it”. Then where does
the conversation go? What are you trying to brew?
Cream Ale? Pilsner? Lambic? All may look similar
and all could be brewed well or be brewed poorly,
accidentally. Calling a beer a style name helps the
drinker you are sharing the beer with start with
some level of expectation.

23 April 2006

BURP members are reminded that all expense
submissions must include details. Required details
are date, exact amount, detailed description of the
item, any special circumstances, and name of
person to be reimbursed. Event coordinators should
maintain a spreadsheet for their project.
Spreadsheets and other financial data are available
on the BURP website to registered users at
http://www.burp.org .

Mem-beer-sip Update
By Christine Johnbrier, Ministrix of Propaganda

Ben also suggests that new styles be created, but
this is always happening. The last BJCP style
guidelines had several new styles listed to fill in
gaps. "Now, some I may not really agree with
such as the "Irish Red" style", but the Baltic Porter
style is one with a serious pedigree that has long
been left out. You can count on more styles being
added in the future mostly to fill in “gaps”.

Please keep your contact information up-todate….most importantly, your email address. If you
are not receiving an electronic notification each
month with the newsletter link, that means I don’t
have your current email address! Send your contact
information to membership@burp.org , and I’ll see
that your info is updated.

And seriously Ben, in a BURP newsletter, are you
really trying to find someone to defend “Standard”
or “Lite” American Lager?

Hop Notes from the Libeery

Tom Cannon
[Thanks to both Scott and Tom for their great

contributions.]

By Mel Thompson, Minister of History
The BURP Libeery is open 24/7 for your reading
and research needs. If you wish to check out a
book, contact Mel Thompson at
sonofthomp@comcast.net prior to the monthly
meeting and your request, if available, will be
delivered.
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If you don't see what you want in the Libeery list,
let me know what you are looking for and I will try
to locate it for you.
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BURP 2007 OFFICERS
Office

Officer

Phone/E-mail

Fearless
Leader
Co-Ministers of
Enlightenment

Kathy Koch
Wendy Aaronson
Tom Cannon

Co-Ministers of
Culture

Jamie Langlie
Jeanie Osburn

Thanks to everyone for their contributions to this
month’s newsletter. As always, I invite anyone
interested in submitting anything from a feature or
general interest articles to travelogues, recipes, etc.
to do so. Please send to madfox@comcast.net.
Your fellow BURPers and I are looking forward to
hearing from you!

Minister of
Truth
Minister of
Propaganda
Minister of
Prosperity
Ministers of
the Web

Beth Madden

Cheers – T.I.W.

Minister of
History

Mel Thompson

(703) 256-4285
kathleenkoch@verizon.net
(301) 762-6523
aaronson@burp.org
(703) 204-2256
cannon@burp.org
(301) 933-3081
jamie@langlie.com
(202) 797-0511
brewbub@verizon.net
(703) 751-2380
madfox@comcast.net
(571) 274-6217
cjbrier@garvin.us
(301) 587-5293
tlklrk@verizon.net
(301) 933-3081
paul@langlie.com
support@webarbor.com
(301) 330-3578
sonofthomp@comcast.net

Cheers, Mel

Editor's Corner
By Beth Madden, Minister of Truth

The 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)

Christine Johnbrier
Larry Koch
Paul & Stein
Langlie

