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THE PLAIN DEALER,

But large bakeries and large bre- -

- weries- both have their place. In

- fact, Polacék admits to buying Gen- )

esee .for an “everyday beer; it's

cheaper, he said, than beer he
makes.

A retired remodelmg contractor,

" home brewing. It attracted 1,551
entries, a 40% increase over last
year.

Polacek’s winner was a dark beer
with hops prominent in the aroma, -
full in the mouth with a pleasant, -
llngering aftertaste. Comparing it

,-'Hobbyls’rs o
| honing artof -
‘the masters -

By JANE MOULTON _ or any of Polacek’s beers with one ~ Polacek started making beer about
STAFFWRITER from a large national. brewery 12 years ago just for the challenge.

-would be akin to comparing Grand-
ma’s home-baked bread with Won-
der Bread.

That’s not surprising for someone
who also makes excellent wine,
SEE BREW/3- .

uring. Prohlbltlon, brewmg
beer at-home was a furtive

A clean watering

can makes a handy

" _- utensil to gently
~pour hot water over
~  the grain, a proc-
ess called sparg-
-ing. Note how Larry
“ Polacek has rigged.
up a pail withina
pall The inside one
has holes in the

bottom for strain-_
- - ing; the outside -

_ - —- one has a spigot
- for easily draining
- wortinto the
bucket below. -

By checking the
.- specific gravity, it's
easy to tell if all the
sugar in the wort
-has fermented into -
- alcohol. At this
point the beer has
no bubbles so
tastes flat, but its .

. - ! flavor approximates
" -»~ that of the finished .

=® + home brew.

- PD photos/RICHARD KENDZIERSKI -

those:for whom beer was part of

oday home brewmg has pro-

-who has perfected
Consider, for instance,

5, Polacek won - second
the Munich beer category.

beer, including a first place at the
recent Geauga County Fair, but this

- _PD graphic/STEVE LITTLE

s - home
- o " - H Howto sterlllze
. _equipment./2-F .
B Beer-making books. /3-
B Where |¥°u canbuy -
supplies./3 )

lieve it,” he said with a broad grin.
" Polacek is confident about proper
techniques for making beer but
~-modest about his wins. Rather than
" tout his own accomplishments, he’s

- waukee. .

_at the national competmon at John
Carroll University,” he said. “I use
one of his recipes, but 'm.a hop
“lover and put in more hops.” -
Polacek eagerly shares  his
knowledge with anyone who -asks,
but he’s particularly proud of his

She doesn’t get much that way, but
" she can taste it. -
The homebrew. competltlon indi-

A CLUB FOR HOME BREWERS

The Great Lakes Brewing Co.,
2516 Market St., is organizing a .
club for home brewers. The first
meeting is scheduled forOct. 1-
at7pm. - .

-So many home brewers have
visited the brewpub with ques-
tions and comments on their
own experiences that co-owner
Patrick Conway decided it would
be agood ideato getthemto-
gether and use the Great Lakes -
Brewing Co. as their clubhouse.

Conway plans to have a library
available for members’ use. Ac-
tivities will cater to the desires of
the members. Ideas include -
community beer-making equip-
ment for members'’ use, field
trips, speakers and competi-
tions. Dues and frequency of
meetings will be discussed at
the first meeting. -

- For more information on the
Great Lakes Home Brewers
Club, call 771-4404.

hore . mostly performed by -

by one of the -

ffe’s won many prizes for his -

-one was special. “I could hardly be- . }

B Recnges for making beer at : )

- “more likely to talk about those of - :
others, such as Gary Bauer of Mil-

“In 1986 he won five first prizes -

3l%-year-old granddaughter, Tara. °
“I'm teaching her to taste. She puts °
- her finger into beer and licks it off.”

cates the mcreasmg populanty of . '

capper,.  crown caps,.

ck, five-gallon glass carboy.

beer-m’

STAFFWRNER _ _
» ommercial

& ment unnecessary for

ful beer.

‘Well-equipped - kitchens al-
ready have some of the nec-
essary supplies. A home wine-

‘§ maker will own even more. -

-=“Pat O'Hara, owner of the Wi-
nemaker’s Shop .in Bedford,
listed necessary equipment and
prices for a beginner, with
pieces that aren’t lavish but will
hold up if the first try is just the

batch. Advanced . hobbyists - will
want to supplement with other
items as they progress. -

Primary - fermentation vessel:
‘A plastic .container (with a lid
fitted to hold a fermentation
lock) used for the first fermenta-
tion .of the .wort (water with

such ~as those _used- in
winemaking, can -use .them for

kettle such as a canner is nec-
essary for mixing. $6.99.
Five-gallon glass carboy: Used

out. 79 cents.

sugar from the barley). Anyone-
who owns two 5-gallon carboys, -

plastic - .siphon .
thermometer, plastic spoon, hydrometer. Top row: corn sugar,
Flastlc primary fermentation vessel fitted with a fermentatlon

 The first-timer’ s
iking toots

breweries -
rely on expensive equip- . .

home brewing. Anyone inter- -
ested in the hobby needs only a-
minimal outlay to make wonder- .

beginning of many. Total cost is -
$49.19, a little under $1 per bot-
tle if you never. make another -

beer and forgo this item. But
then an enamel or stainless steel

-- tions for sterilizing.)

for secondary  fermentation ;
vessel. $12.88. h : -
_ Fermentation _ -lock: ~(Also

called water or air lock.) Permits
carbon dioxide to escape from™
the carboy and/or:primary fer-.
mentation vessel, but keeps air

“tubing to transfer wort or beer

- instrument and hope - for the
- best, but it’s a good tool. $4.25.

“sures the temperature of -the

wort before adding yeast. An-
. other household thermometer in §

-wooden) from the kitchen works
_just as well. $2.39.

-~ $1.25 per gross. -

- could borrow one, but you can’t

'pounds and a supply of good wa-

" friend. -

PD/ANDREW CIFRANIC

Lmle equment is required for maklng beer. From lower left:
three of the many possible choices of malt extract, bottle

hose, ﬂoatlng

Siphon hose, 6 feet: Plastic

from.one container to another.
$1.99. - . . -
- Hydrometer: . Measures -the
specific gravity to indicate the
amount of sugar in a solution.
For a first try, you could follow
instructions and do without this

Floating thermometer: Mea-

the 60-to 90-degree range could
substitute. $4.50. -

Spoon: ~Long plastxc spoon
stirs.a deep kettle or primary
fermentation vessel. A " long
stainless _ steel spoon - (not

Crown caps: To seal bottles
Bottle = capper: Maybe you

do without. The one pictured
\snllllzgven cap screw-top bottles.

- The recommendations assume
a source for beer bottles. When

you or your friends collect them, §
_ try to rinse them immediately af-
~ter use, but don’t — don’t ever —

use soap or detergent. It’s almost
impossible- to rinse away and
will spoil the beer. (See mstruc-

-Other supplies needed for the

" first batch are a can of malt}-
- extract: (with yeast) at $8.95 to

$9.45; corn sugar at $3-for five

ter. Cleveland water is just fine.
If your water comes from a min-
eral- laden well, beg some from a

; By SHERRIE CLINTON' -
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'mlx up in-minutes, then go right into the

<Treezer — no churning, no stirring. The

whipped cream folded into the ice-cream
“mixture- prevents ice crystals from form-
|ng ) .

_This no- machme ice cream is just as
1ch and creamy as the -regular stuff. It

S
!
i
i
H

dense product.

', For best results ‘follow the dlrectlons_ - with the recipes. 2-quart container. Freeze untllﬁrm
Lgxactly Do not substltute evaporated milk SEE ICE CREAM/9-F
o L SR 3 i -
e e o i ;R ot i i e NN e e P

1) omemade ice cream is within your
. “grasp even if you don’t have an ice
cream maker. These easy recipes -

! “seems richer, in fact, because the method, .
~which incorporates little axr, ylelds avery -

Rec1pes are qu1ck easy -and fun

~for sweetened condensed milk- (such as g
and- do -not substitute -

Eagle . brand),
whlpped topping for whipping - cream.

~Whip the cream until it forms soft peaks.

Each recipe goes into a 2-quart container.
A-9-by-5-inch loaf pan, a casserole or-a
mixing bowl all work well. Let the ice
cream sit, covered, in the freezer for six
hours or until firm. -

" -Eat it within-a week or so because it

doesn’t seem-to hold up as well in the

- freezer -as conventional ice -cream. So -
" _have that'second he]pmg; it would be a _
. crlme to waste it. -

These ice_creams are ot for the_days
you're counting fat grams:. ‘However, that

didn’t concern tasters in the PD test

kitchen, many of whom tried to sneak off

No screamin’ to make this ice cream

FUDGY CHOCOLATE ICE CREAM

2 quarts :

3. ounces unsweetened chooolate,
" melted

1 can (14-ounce) sweetened oon-,
densed milk -

into 2-quart container. Freeze until firm.

2 teaspoons vanllla )
2 cups whipping cream, whlpped
- Yacup chopped nuts, optlonal

In large bowl, beat chocolate, milk-and vamlla. fold in whipped cream and nuts Pour

FRESH FRUIT ICE CREAM }

2 quarts

1 can (14-ounce) sweetened con-
densed milk .

1 tablespoon vaniila -

1 to-1%2 cups ripe, Julcy fresh fruit,

mashed '(sueh esr
L strawberrles, bananas, peaches)
2 cups whipping cream, whipped

In large bowl, combine milk and vanila. Stlr in fruit. Fold in whlpped cream. Pour into

raspberries,

N e




Although ﬁrst tlmers
probably follow a recipe exactly, a
little experience will have them

: ByJANEMOULTON ',,, Cn
¢ STAFFWRITER

;" Recipes for beer range from sim-
ple to complicated. Either version

5is -~ subject - to. individual

: interpretation, a fact which-makes

bitter or adding a little at the end to
give the beer more aroma. Even’
beer started with extract can be

should N

adding more hops to make the beer .

tend to produce a beer ltght in
--flavor, similar to commercial beers,”
said Pat O’Hara of the Winemaker’s
Shop. O’Hara shared the recipe he
gives_to his customers for.a first
attempt. Second batches can be al-
- tered to suit individual palates.

Larry Polacek ot' Solon. lt starts
“with whole grain and will take-
- -about six hours to get into the fer-
~mentation tank, but attention to its-
__temperatures --and " techniques
should produce a superb beer for
those who like abundant hops and

e L R Ny

- brewing an exciting hobby and - varied. The second recipe is an - full flavors. Try it only after you're
;tums it into a‘craft. Most malt extract 1nstruct10hs _advanced one for dark beer from _familiar with the bastcs k

{MALT EXTRACT BEER o : N : © - 77 s212ouncebotties "
5 1 can (53 ounces) malt ‘extract . 22 pounds (71/4 cups) -corn: .- Cool f still too hot. Sprinkle yeast over the mlxture (wort) and ooverwrthlxd
-z - sugar . o __ Filla fermentation lock half-full with water and place it in the hole in the lid or

<| withyeast - A+ - “*“ina cork in a glass carboy. (The fermentation lock allows carbon dioxide to - -

<l +water - - . - I~ % cup corn sugar T -~ -7 escape but keeps out the arr) Let stand untrl mrxture stops foamrng. about4

Sterilize all equrpment (see box). Picka spot for the fermentation vessel
where the temperature is about 65 degrees. Moving a fuII contalner can be
difficult, so it's better to start in the right place. -

_ Place a 7-gallon fermentation vessel or glass carboy on atable or box hlgh
enough to permit siphoning its contents into a 5-gallon carboy.

Remove instructions and yeast from the top of the can of mait extract and E
place can in hot tap water for 10 minutes.

In a 3¥2-gallon stainless steel or enamel kettle, boil 1 gallon of water and
allow to cool slightly. Empty contents of can into kettle. Fill can ta the top
twice with hot tap water, stirring to incorporate all the contents. Stir in 7%
‘cups corn sugar, continuing to stlr until completely dlssolved Pour or siphon
into fermentation vessel. :

Add 4 gallons of cold water, adjusting temperature so ﬁnal temperature of

days.

- Before siphoning beer intoa glass carboy tor final fermentation. gently tlp
the full container forward and place a 2-inch block under the edge to .
maintain the tilt. Be sure to keep the siphon slightly off the bottom ta leave -
the dregs behind. Siphon all but the sediment inta the glass carboy. Attach
the fermentation lock and after five days check daily to see if the fermenta-~
~tion is complete. (The bubbles W|ll stop nstng to the surface) Don't bottle

 until fermentation stops. - _
Have sterilized fermentation vessel and bcttles ready. Place the remammg
_sugar in the fermentation vessel. Siphon beer inta it, stirring gently untilall ~
- sugar is dissolved and well mixed. Immediately siphon beer into bottles to

-~ about ¥4 inch from the top. Cap with crown caps. Store bottles upright at

room temperature for 2 days, then put in a coaler place for 2 to 3 weeks

mixture is 65 to 70 degrees, checkmg temperature with floating therrnometer

3 Pour gently from the bottle so as notto dlsturb tha sediment.

OCTOBERFESTBEER . . - -~~~ . -~

AT e ,Abbm'dsn-@uhi:ebohlesﬁ

7 pounds 6-row pearled barley

o e AR A e R ) D o e e s O o ]
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" malt . 1% ounces Hallertauer hops =~ = _
2 pounds Munich malt e teaspoon Irishmoss .. = -
-1 pound crystal malt - - - 1 package 2308 Munich liquid-
“%2 pound wheat malt lager yeast -or-"1- package -
%2 pound Cara-Plls - -7 _ active dry beer yeast (see
+ Water (see Instructions) . note)

#+ Few drops lodine (from Yacupcomsugar - -

.well) that will hold a 3'4-gallon enamel or stainless steel kettle with a lid. (A -
boiling-water-bath canner works well.) Fit a 5-gallon tapered plastic bucket
-Into another 5-gallon plastic or enameled bucket fitted with a spigot on the
ggasttom Poke Y-inch holes in the bottom of the insert bucket so llqurd will
n. - -
~ Buy or make a nylon net bag that fits bottom and srdes ol bucket with -
holes. Placa thesa buckets on a box so that the liquid will drain directly into a -
_5-gallon enamel or stainless steel kettle or plastic bucket. Find a clean (new
-or just used for water) plastic watering can that holds abouta gallon for
pouring water over the drained malt for sparging.
=~ To make beer: Put all the malts and Cara-Pils in the 3% gallon kettle in .

the thermal container; mix well. Heat 6 cups water to 125 degrees, pour over

AR g e b b

Heat 4 pints (2 quarts) water to 135 degrees and mrx wrth the malt. Cover
~and let stand 20 minutes.
=~ Heat 4 quarts water to 165 degrees, pour over malts and mix well Tem-

O O A Y R g

\
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temperature to 162 degrees, stirring frequently. Cover and place in therm:

drugstore) to test converslon- - -

Firstassemble equipment: Find a thermal container’ (Styrofoam works 2

malts, cover and let stand 15 minutes. Mixture should be about 100 degrees. -

perature will be about 145 degrees ‘Place mixture on range and’ gently raise. -

When kettle is about a thlrd full tum ott the splgot and pour llquld back
over the malt; continue to drain Into the kettie. = - ~--
Measure temperature of the wort that has drained Into the kettle and have -1-
- 3 gallons of water at 18 degrees above that temperature It wrll caol about 8

< degrees during pauring.. — -
- Transfer hot water in batohes inta the sprinkling can and gemly pour over

- the malt, letting it draln into the bucket below, Periodically turn off epigo
- pour wort into a 10-quart kettle on the ranga, cover and start heatlng %Vh

ﬁmshed draining, you should have about 5 gallons. -~ -~ .

Continue to heat, but when it nears the boiling paint, watch carefulry the -

"hot break® could spill all aver the range if kettle Is still covered. Turn down
-~heat to keep it at a bail and add 1 ounce hops. Continua ta bail for 30 .
minutes; add %4 ounce haps. Boil 10 minutes more and add lrish mass (for
-foam on finished beer). Ball & minutes more and add final ¥ eunce hops. ~
- Tum off heat and caol quickly by putting kettle into a tub of cold water.

When wort reaches 80 degreés, siphon or pour into primary fermentation -

PDIWGHARD KENDZIEHSKI

Hops grow almost 20 feet tall in the Polacek yard in Solon.: : '_

. vessel and cool to 70 degrees. Add yeast. Cover fermentation vessel. Fill the

~"fermentation lock half-full with water and place atop or insert in cork to

stopper a carboy. Leave at about 65 degrees until fermentation foaming

_ stops in about 4 days Siphon Inta a clean 5-anlon Jug, Ieavlnq sedrment

> behind, and again attach fermentation lock. - -
- Let stand for 10 days, then check daily to see if fermentahon is cornpletﬂ.

-~ (Bubbles will stop rising to the surface, the beer will become clear and

- specific gravity will be 1.015 to 1.018.) Place com sugar in a sterile carbay or
fermenting vessel, and into it siphan the beer, leaving sediment behind. Swirl
or stir after siphoning part of the liquid to dissolve sugar completely SlphOﬂ .

To clean and sterilize brewing
equipment, do not use soap or de- -
tergent. ‘If a film forms in-the
equipment used for brewing, it -

‘| |When beer-making gear. -
needs cleaning, avoid suds

_equipment. Rinse well with c]ear .
~ water and drain’ thoroughly. :

To - sterilize battles, soak |-

. to sterile beer bottles and cap with crown caps. - - “bleach solution fi
22| container with lid; close lid and cover with terry towel. Let stand for 1 hour: gin || can be remaved with chlorine . bleach solution for 30 ‘minutes.
’—; = | The temperature should remain 155 to 160 degrees. This mashing process . Store atfroom lt)emmure abouta weethhen ‘?"s;er to 2 sgot &bom 50 - bleach solution. .~ You can do this at the same time |
=z | convents starch in the grain to sugar. 1 legrees, l‘hpos& te rwise refrigerate. Taste after 2 weeks but then leave Use 2 qunces of household chlo-"~ you sterilize the fermentation ves-|
<2 s| . Totestfor completion of the conversion of starch to sugar, place a. . feramonthorsoloage. - - .= rine bleach in 2 gallons of warm _ sel. Rinse .with-clear water and | -
. 1| -teaspaon of the mixture on a small saucer, Drop in a few drops’ ofiodine. if -z~ -~ A slight sediment will form on the bottom ofthe bottle alter the = water in the fermentation vessel;” drain thoroughly. If bottles aren’t |
“= ¥ liquid stays brown, the conversion process is complete. . lermematlon 50 be careful when you pour. - _splash - on the sides and soak “used immediately, they can-be
1 ~]~ Meanwhile, start heating 3 gallons of water and using a household bleach - Note: Polacek uses liquid Bavarian lager yeast, butit's available here OH'V equipment for 30 minutes; rinse  covered with.plastic wra or set
_ - x| solution (no soap), clean a fermentation vessel (a plastic container or- " ~ - by mail order. One supplier (ask for catalog) is Great Fermentations, 87 - thoroughly. If using carboys_for ide-d 4 lasti 4 ¢
= -+ | 5-gallon glass jug — or carboy — fitted with a fermentation lock) and all the - - Larkspur Ave., San Raphael, Calif. 94901. Phone 1-800 542-2520. It's possi- the primary.fermentation vessel, -Upside down on plastic wrap in a
3 -+ | equipment that will be used after the wort is bailed. With a small saucepan, - - ble to retrieve a cup from the sediment of one fermentation to usefor - - ° to each add Y% cup chlorine beach - ‘divided cardboard carton.. - -
-t | ladle the hot malt and liquid into the nylon bag that lines the 5-gallon plastic - " another, which will cut down on the cost.~ - . and fill with water; use another Note: Bottles are easrer to clean
H 2 | bucket; let the liquid (wort) drain from the bucket with holes through the =" ~Pat O'Hara said the Winemaker’s shop will stook Irquud yeastin the near - _ enamel container to ‘clean other if nnsed unmedlately aﬁer use
3 - | bucket with the spigot into the kettle below. - . - - future. Dry yeast can be substituted but produces a slightly different product. R - _
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HAVETO GHﬁNGE
- AZILLION DIAPERS
Tﬂ EARN THE CASH
- FORA JAGKET

- Sure, a girl like you has to have
* alittle spending money. But you’ve -
also got better things to do on the
-“weekend than practicing diaper
changes. So why not get smartand -
geta Plain Dealer Money Bag?

-There’s no law that says girls
can’t deliver the newspaper. In fact,
- hundreds of female carriers deliver
-The Plain Dealer every moming. It .
_ only takes about an hour or so. And
the take-home pay is great. So you . _
“ can save a little—and still have some - :.
* fin money for those wild clothes =
you’ve had your eye on. i

To top it off; all Plain Dealer -
carriers earn easy points towards
-valuable prizes like stereos, cameras,
bikes, even cash. Sogetsmart Geta .
*Plain Dealer Moriey Bag. And take a
- break from diaper duty—forever. =

-~ GETSVART.
GETA VONEY BAG

PR
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LIKETHIS” |

' E makers:weekly find recipes to add variety to their meal planning,-advertise-

FEEIEE-H-H
~-  Be a smart shopper. Shop the PD for food values and- check off these -
and other food needs on this_convenient Shoppers’ List. You will save untold 8.
dollars plus all the time spent on repeat trips to the store for 1tems you B

ments to lead them to- “food- bargams ‘and money—savmg coupons to brlghten

i their food. budgets. R -

e T P e —
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E forgot. = ;
STAPLES B - PRODUCE— _FROZEN FOODS - PAPER GOODS etc
{f O BAKING POWDER Vegetables O FRUIT JUICES O BAGS, PAPER - -
= O BAKING SODA - b O FRUIT O BAGS, PLASTIC -
E ggUéLLON CUBES - g SES’é% oLl O PQTATO PRODUCTS . -~- O FOIL
‘B g érocoLate - G BRUSSELS SPROUTS | B Dech VEGETABLES - - O FREEZER SUPPLIES
| O cocoa 0 CABBAGE OSEAFOOD- - - . [ONAPKINS -
O COCONUT 0 GARROTS OMEAT ITEMS - - - -' = O PAPER PLATES *
B O COFFEE, REGULAR O CELERY - O DINNERS - = . OPAPER TOWELS "~
O COFFEE, INSTANT ‘0 CORN . OPIZZAS - _OPICNIC SUPPLIES
B o cooking oL - O CUCUMBERS . _ OENTREES - - =+ [0 PLASTIC WRAP
[ O CORNSTARCH _ - -0 GARLIC - " OROWS - .- -~ 'O SHELF PAPER .
O CREAM OF TARTAR _ O GREEN PEPPERS . O BREAD DOUGH ‘O TOILET TISSUE
B O DRIED BEANS, PEAS - OLETTUCE . O CAKES ' - LI REETING GARDS -
E O FLOUR,"ALL PURPOSE O ONIONS o p|Es e
: O FLOUR, CAKE . OPEAS_ - . O OTHER DESSERTS - -
[ O FROSTING MIX O POTATOES O SNACK ITEMS | : HOUSEHOLD
O GELATIN, FLAVORED - - O RADISHES" s SUPPLIES
- O GELATIN, UNFLAVORED - O SPINACH .MEATS :
- O MAcARoNl . - gsoxggoes - " GROUND BEEF 8 SCBY SHUPPLIES
B -0 MAYONNAISE ~ - S
| g SMucome: oor - g omen BEEF CUTS . O BLUING .- -~ -
-W O MIX, BISCUIT _ an AM O CLEANER—ALL-PU
-1 B O MIXES, CAKE O BACON _ O CLEANER—BATHROOM
B O MIXES, OTHER - 'CANNED GOODS O A CoNE O CLEANER—BRASS,
. O MUSTARD - O APPLESAUCE' - O FRANKFURTERS SO BTN
A . O NOODLES - O CHERRIES - O VEAL 0O CLEANER—OVEN - R
g ONUTS - - 0 FRUIT COCKTAIL . OLAMB O CLEANER—WINDOW
O POTATOES, INSTANT Eﬂiﬁiﬁ‘é‘”“o O uveR 0 GETeRGENT.
- - HI
B o ruooings O MR ASCHIN CHERRIES D LUNCHEON MEATS -0 FURNITURE POLISH _ -
-| B g 850 oressing COREARS e - . -OTURKEY - “B.GnT BoLes :
B osao-- " O FRUIT JUICES O OTHER POULTRY . - 0 LAUNDRY SOAP
_ 0O SHORTENING O BAKED BEANS - - - - O SHOE POLISH
| B oseagrET . . O BEETS - - - DAIRY CASE . O MATCHES
B-CShcEs o . OCORN -~ - O BUTTER - O SOAP—FACE
“0 SUGAR, BROWN _ - O GREEN OR LIMA BEANS 0O CHEESE - . O SOAP—=LAUNORY
B O susar. gg;:;gcppg%sas - 0 PEAS * O CHEESE SPReaps ~ ~ O ST ARCH ks
X s] pomross wmr WEET- O CREAM, COFFEE -
§ O sYRUP. CORN O PUMPKIN E SWEET L CREAM. WHIPPING 0 WATER SOFTENER -
O SYRUP, .PANCAKE a SAUERKRAUT a oIPS _ Owax
O SWEETENER 0O TOMATOES O EGGS - N .
B OTEA - - a TOMATO SAUCE PASTE gﬁfﬂ%i}\EAM SHERBET. A
i - - - O TOMATO JUIC 2 - . . -
B_ . DVEGETABLE Juces .. OM . DRUG lTEMS_ E B -
5 FLAVORINGS O CHICKEN . .o soun CREAM _ O BOBBY PINS B
] QVANILLA > O FISH - -gy © . D DISINFECTANT :
O VINEGAR 0O MEAT S o OTHER . O HAIR SPRAY B
5] woncesrensmns OMANDGISHES " .- - - - .. - rg ECE)?%A%HE REMEDIES - B
. ; - O CRANBERRY SAuce . - - - : . -
TilemE el 0 g.ésu.v OR JAM - - - BEVERAGES™ Bgﬁﬁ%‘,{ ;\r{.mepsk s B
: LIVES - MISCELLANEOUS - - E
PRODUCE—FruIts O PEANUT BUTTER _ OBEER - . -0 C OSHAMPQO B
O APPLES O PICKLES, RELISHES ° O CARBONATED = — 8 SHAVING CrEAw ‘" -
O BANANAS ° O SAUCES, GRAVIES " - BEVERAGES _OTooTHPASTE. BRUSH . B
O DRIED FRUIT - asoups O WINE R B
OGRAPEFRUIT - = - > = - : - OBABYFOOD - . T
Bl O(EMONS - ... = T - = O CANDY - .- OTHERS .- .
O ORANGES — G &hocol o B
2 N - O CHOCOLATE SYRUP - O
B O PEACHES . - BAKERY PRODUCTs O PACKAGED DINNERS _ - - B -
= g pears L -08B OPOTATO CHIPS.. - - g -
0 PlNEAPPLE 2 . ROLLS, BUNS O SNACK FOODS - B
= O PLUMS - “~ OCRACKERS - _-OPETF g - " -
s DSTRAWBERRIES - .. OCAKE .S . Dcioareries =
“|goo : _-:DCAOKES - o clscnoor. SUPPLIES .. - e B
Grocery shoppmg starts in The Plain Dealer Food Sectlons where home- B
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flowers, grows table and wine

vor his beer.

The hops grow 18 feet tall Just as
they do in the Pacific NorthwesL
-Polacek grows- his on strings
attached to a birdhouse for martins, -

-

mw s w_n‘rv* e e p

= which makes them look like a large - aroma. It also cuts the preparation

~ green pillar topped with a pagoda.-
His wife, Helen, said they have to

schedulé her washing and his beer-

making so they don’t conflict. Both

= in- the’ basement. However,- his

- washer and dryer so he doesn’t
have to boil grain in her kitchen.
__ “She thinks the- odor is awful.

Polacek.

the process seem complicated. In
reality,- it's quite .simple. Beer is
made from four basic ingredientS'

_ W Water is the liquid.

‘ments into alcohol and carbon diox-
ide. The best beer is made from -
malted barley (barley that has been
sprouted and roasted). -

terness and aroma.
M Yeast ferments the sugar to al-
cohol and carbon dioxide.

start with a can of malt extract fla-

ers start by boiling the malted bar-

. grapes and even grows hops to fla-

BOOKS FOR BREWERS

- Following are reference books
for home brewers:

B “Brewing Quality Beers” by
Byron Burch (Joby Books 1986,
$3.95). An excellent book for be- -
ginners. -

B “The New and Complete -
Joy of Home Brewing” by
Charlie Papazian (Avon 1984,
$8.95). A must for dedlcaled

,hobbylsts.

1B “Brewing Beers L|ke Those
You Buy” by Dave Line (Argus,-
$11.88). A more advanced book
with recipes that try to duplicate

.commercial beers. -

H Zymurgy, a magazine pub-
lished five times a year by the
American Homebrewers -
Association, is included with -
membership. This is an excellent
continuing source of information
on beer and beer making. Mem-
bership is $21 a year. Trial copy.
is $4.from American Homebrew-
ers Association, Box 287,
Boulder, Colo. 80306.

operations occupy the same space -

> range keeps company w1th the-

Ads for-commercial beers make -

B Grain furnishes sugar that fer- i

H Hops give the tradmonal bit-

Beginning beer-makers usually

vored with hops. (Advanced brew- -

|
\
|

ley in water to put-the sugar mto
solution.) Water, extract and yeast
(the wort) ferment at room temper-
“ature ‘to_produce a beer without
carbonation. The flat beer is then"
mixed with a little corn sugar and

raises prize-winning vegetables and - put into bottles to ferment at room

_temperature or cooler to form the
_typical carbonation. For basic
preparations, -the whole process-
--can_be finished in less than three -
weeks and equipment is minimal.
Using canned malt extract avoids
the necessity of boiling grain and
eliminates- the accompanying

time to about two hours, a saving
from the six hours it takes Polacek
to start a batch with whole grains.
Extract comes in a wide variety
of styles and ‘makes good beer that -
costs ‘about-19 cents for a 12-ounce
bottle. The Octoberfest beer that
Polacek made by-a whole-grain
arocess costs about 49 cents a bot-
-tle. o -
Rewards of the hobby come ei-
ther from obtaining good beer at an
inexpensive price or — with money
_not a factor — wonderful beer in
styles to suit the brewer’s palate.
James Hagerty, retired superin-
tendent of schools in Bedford, said
he likes the opportunity to be crea-
tive - with- many_ styles. of beer.
-“Besides,” he said, “home brew is
- better than industrial brew.”
So far he’s used malt extract, but
he’s about to start using grains.
Most home brewers -want to du-

plicate the flavors 'in imported -

~beers and those of the American
° microbreweries and = brewpubs,
_such as Cleveland’s Erin Brew and
- Great: Lakes Brewing. This creates
a symbiotic relationship .between
-the two as home brewers seek out
- new tastes in order to try them at
home and the brewpubs and mi-
crobreweries profit from this éxplo--
ration. This explains-the recent

_surge of interest in both, said Papa- -

< zian.
Many home brewers start their.
hobbies after a trip to Europe, par--

- ticularly Germany, where almost
every little town has its own brew-
ery that produces distinctive beer
with its own personality and a cer-

" tain gutsmess unavailable i most
American commercial brews.
The- American Home Brewers

"Association, with nearly 10,000

members, was founded in 1978, 'the

year before congressional action le-

galized home brewing. It has grown
- .about '15% a year but this year in-
creased by about 30%; said Papa-
zian.

Widespread hobby brewmg is
younger than home . winemaking,
which - has” “been. legal _.since
- Prohibition, at least for the heads|
of households.

But brewing was prohibited for
prlvate citizens.

The prejudice against beer, some
experts say, was because the same
ingredients are used to make
whiskey. Others say it was the slip
of the pen; the law that made wine-
making legal was really supposed to
read “wine and beer.”

Because the law was never
“enforced, a segment of beer lovers
consxdered making  beer ~ only
slightly illegal, and made it anyway.
However, it was difficult to find the
variety of ingredients that serious
brewers use. Malts and hops pack-
‘aged in small quantities often were
‘confiscated at the border. = -

All that has changed, and now it’s
possible to buy hops and malt from
all over the world. Papazian said
advanced products make beer-mak-
ing as easy as opening a can.

The Winemaker’s Shop in Bed-
ford regularly stocks 12 to 14 hop
varieties and about 16 malts, plus
extracts. Owner Pat 0'Hara said his
beer-making customers have in-
creased considerably in recent

ears Ten years ago beer-making

Pplxes accounted for 15% of his

es; now they’re about 50%.-

Shlrley Martin, who owns_Coun-

try Wines .in Plttsburgh, said last
ear there was an upward swing in
eer-making sales. Before then her

- sales were about 75% wine to 25%

beer; now it's about 60% to 40%.

Papazian had one last word of
advice for beginners: “Above all,
don’t worry.-Worry can spoil the
taste of any beer. Remember, home
brewing is supposed to be fun, sup-
posed .to be en]oyed., ‘Relax and
. have ahome-brew.” _

'FOR BEER-MAKING SUPPLIES -

Here are some retail outlets for
beer equipment. Retailers are
important not only for their
supplies, but for their advice and
information, particularly for the
- | beginner. Most retallers also carry
- | books. .

- Dover Vlneyards Inc ;24945 _
Detroit, Westlake. Monday Friday, -
9 a.m. to 5:30 p.m.; Saturday, 9
a.m. to 2 p.m. 871-0700. _

Twice Good Wines, 68 W.
Bridge St., Berea. Monday-
Saturday, 0 am.to8p.m.
234-9463. -

The Winemaker's Shop, 435
_ Broadway Ave., Bedford. Monday-~
~ Saturday, 10a.m.to 5 p.m.- -
232- 7770

Wines Inc., 1340 Home Ave
Akron. Monday, Tuesday, 10 a.m.
to 6 p.m.; Wednesday, 10 a.m. to"-
9 p.m.; Saturday, 10am.to5 _ 2
p.m. 1-633-5300.

-_Country Wines, 3333 Baboock
Blvd Pittsburgh, Pa. Monday- -
Friday', noon to 8 p.m.; Saturday,
10a.m.to4 p.m. (412) 366—0151.
-Send for free catalog -
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MICROWAVEABLE READY-TO-COOK MEAT LOAF

* HOMEMADE
-~ MADEEASY.
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Now even the busiest moms can;serve the delicious, home-cooked :
" taste of fresh meat loaf. With Our Own Kitchen™, it’s ready in ~ -
no time—with no trouble. Simply pop it in'your- - -
- . microwave or oven and it’s on the way..
- Look for Our Own Kitchen'in the fresh ~ -.
meat case of your favorite -, =
” grocery store.

HOME COOKING THAT'S
_ FASY TO COME HOME TO.

-— _ . SN BN e 3
[MANUFACTURER COUPON [EXPIRES 10/31/90|

kI
| : . 5
| SAVE $1.00 - ! g8
. 1 XY i
| On any Our Own Kitchen i ] Onany Our OwnKitchenss = ™ zi]
I Traditional Style or All Beef Meat me I Italian, Mexxcan or Gyros Style Meat L.oaf. 'g 1
¥
e Haban Me:an L]
l coupon per m'-ase Nwa's‘em oy g s conttes kau ] I
YAIKER Send trs. Our Own Kicren ¥ PO 1]
I emv&Pasnlxsasasm zruwwnmscecmkmlmg §I
'me-umwaasedwmnpaslmm QO-GAISIMW:’:I :
O e e I stcedby‘an Cn;wﬂmbewnmnymm-cmmwm -1 l
| STimnoasans VIOMECOOKINGTHATS [ 270 Snese o6 - SR et - Hoe COOKING THATS: £ ]
98971- 500446 . EASY TOCOME HOME TCL 98971 500453 EASYTQ comgr{umgr&
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Vecorat.ing ahomeisa
very personal prooess. °
Ttcan’tbe done over the
. -phone, over lunch or e\;en in ;
showroom. The only way a
| deooraror an help you'make -
decorating decisions that truly fie

your lifestyle is to see

A P ;e ;-

u.

I#]

i

ca Ny
o~

 live and listen to

your ideas.

T

Plensc join us foran Open House ]
‘at two of our Custom Decoratmg studios:

Sépternber 19, 1990 ac Grmt Northern Mall 779-4020

September 20-21, 1990 at Parmatown Mall ‘6766460

Ca FOR’A OO\/IPUMH\ITARY InHo CbNSUEI‘ATION !

Or visit our other locations at: ©

Mentor Great Lakes 942-6730 * Randall Park 5819944 chhmond Mall 423-0281
Elyria Mldway 3275500 e Sandusky Mall 627-8840 Mansﬁcld Kingsgate 524-5353
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When you 3
make an appoint-, :

" ment with the professlonals at ]CPenncy
Custom Decoratmg, the deoorator comes

to you. At your home. At your conven-

»

ience. We'll takea Iook at your existing

color scheme and lighting, and learn about

-|. your tastes. Then the creative process begins.

.

The possnbllmes are endless. We offer

custom draperlfs in hundreds of -
- fabrics and styles., Pleated
shades. Vertical blmds Top -

treatments. Coordinating

'

room accessories.
Carpeting and even

custom area rugs. All -

“custom tailored to pull your

i, . . Vi | v
AT RN R E A NIRRT

* home together perfectly. '

i

# Our decorators are experts at helpitng: N
 you narrow down the options. And provid- ]
‘ing the Best deo_orzrting solutions for you and your
home is what ]CPenney Custom Decoratihg is all .

about.




