December 2020
Oregon Brew Crew Newsletter
Upcoming Meeting(s) & Events
Join Zoom Meeting
https://us02web.zoom.us/j/82311881492?pwd=MFZJUklPNG1vM1BKVHVOUndpV1ZIZz09
Meeting ID: 823 1188 1492
Passcode: 559881

Join Meeting - Thursday, 11/10 @ 7:00 PM (via Zoom)

Presidential Pint
Happy Holidays, it’s finally December! As most of you know we are unable to
have a Holiday Party this year due to COVID-19. I hope you are all staying safe
and hopefully still enjoying a homebrew or other beverage in the safety of your
home. This time of year is my favorite for holiday and seasonal beers.
Unfortunately my favorite beer fest, The Holiday Ale Fest in Pioneer Square in
Portland, OR has been postponed until 2021. I enjoy all of those winter warmer
beers this time of year!
Thank you all that were part of the Oregon Brew Crew (OBC) November 2020
Election Meeting. We have successfully filled all of the 2021 OBC Board
positions. We welcomed Felicia “Fish” Reninger to the Communications Chair and
Jodi Campbell to the Secretary position, both have been on the board in the past.
We also welcome Bob Davee to the board as Membership Chair, this is his first
time on the board. Grace Schrick has moved to the Vice President position,
everyone else stayed in their same positions as 2020.
Oregon Brew Crew has added Discord as an alternative to communicate with
members of OBC and the board, share photos and brewing stories, sell items,
brew together virtually, etc. Click on the Discord link on the OBC website to join
and get registered. There are a lot of possibilities with it including running our
virtual monthly meetings through it. Check it out and see what you think. Jim
Thompson has set this up for our use.
This month we are having a December meeting on the 10th at 7pm since we do
not have a holiday party. The education will be from Ashleigh Carter, Head
Brewer/Co-Owner of Bierstadt Lagerhaus, she will be educating on German
Lagers this month for our education.
Have a safeHoliday Season and a Hoppy New Year and I will see you again in
2021.

Cheers,

-Jon Campbell
2020 OBC President

December 2020 Monthly General Meeting
Due to current social distancing restrictions, we will continue to hold our monthly
meeting via Zoom!

Education Topic: German-style Lagers

Zum Wohl,
Ashleigh Carter
Head Brewer/Co-Owner
Bierstadt Lagerhaus
Denver, CO
#LagerHard
(478) 973.7149
https://youtu.be/PJQVlVHsFF8

For our December 2020 education session, Ashleigh Carter of Bierstadt
Lagerhaus in Denver is going to present all things about German lagers! Ashleigh
Carter is head brewer at Bierstadt Lagerhaus in Denver, Colo. For more than 10
years, she has brewed acclaimed German-style lager beers following traditional
methods: decoction, slow lagering, and, of course, slow pouring.
I, personally, think Bierstadt is one of the finest all-lager microbreweries in the US,
and I'm very excited for Ashleigh's presentation. Her interpretation of a classic
Helles (read more here: https://beerandbrewing.com/brewers-perspective-aproper-helles-toeing-the-line-between-bland-and/) is one of the best I've had in
the US.... and her slow-pour pilsner is just out of this world. If you're ever in
Denver, you won't be disappointed if you stop in at Bierstadt Lagerhaus.
This eMeeting will take place on Thursday November 10th @ 7:00PM.
If you're looking for help using zoom, please click here:
https://support.zoom.us/hc/en-us

-Alex Parise

2020 OBC Education Chair

OBC Merchandise for Sale
OBC still has a lot of merchandise in our storage area. We have not been able to
sell it to you because is it hard to send it virtually. LOL If you are interested in
buying something, we will figure out a way to get it to you. We currently have:
hoodies ($35), men’s t-shirts ($20), women’s t-shirts ($20) and challenge coins
($8). The only item posted on our website that can/should be ordered that way
(for some reason) is our challenge coins, so until that gets fixed, if you want to
buy something, please contact me directly at michele.lish@oregonbrewcrew.org
and I’ll figure out a way to work it out. You’ll have to let me know the size and
color that you want and I’ll check to see if it is available. That’s easier than listing
them all here, but maybe we can find a way to make a list on the website to make
it easier. See just below for an image of the shirts available.

-Michele Lish
2020 OBC Treasurer

Burgermeister Brews News
Hello from your Burgermeister
This newsletter marks then end of another year. And good riddens I say!
Though I am not too confident the next year will be much different at first. I'd have
hope for the last half of 2021 though. And so, December is here. December
typically means food, family, and presents. I try to make something a little different
each year for the "family" gathering which typically happens in January. Long
story. So, I want to stick with my theme this year and give you another recipe. And
since it is December I give you Spiced Caribbean Christmas Cake!! There's a
taste of the tropics in this spicy fruit cake spiked with brandy, rum and port. And
yes, I will be making this myself.
Ingredients:
1 1/2 lb. dried fruit, if you do not dry your own fruit then use those prepackaged in
the baking isle. Ooo maybe something fab from a more fancy store like Trader
Joe's or whatever y'all have in the city
2/3 cup chopped prunes
2/3 cup chopped dried mango or papaya
1/2 cup glazed cherries, quartered
3 TBS brandy
3 TBS rum
3 TBS port
4 TBS cherry brandy
1 tsp ground cinnamon
1 tsp ground ginger
1/4 tsp nutmeg
1/2 tsp salt
2 tsp pure vanilla
1 TBS treacle(molasses)
2 1/4 self-rising flour
1 1/2 cups raw sugar, or that white stuff typically called granulated
1 cup softened butter
6 beaten eggs
Step 1. Combine the mixed fruit, prunes, mango/papaya pieces and cherries in a
saucepan. Add brandy, rum, port, and cherry brandy, spices, salt, vanilla, treacle,
and 4 tsp of water(not mentioned above). Bring to a boil, then simmer gently for
15 minutes.
Step 2. Set the fruit mixture aside to cool. Leave overnight or, if time allows, place
in a large screw top jar and chill for up to one week. We all know that things can
get better if left in a jar for a week.
Step 3. Preheat the oven to 275°F. Grease and line a 9 inch round cake tin. Sift
the flour into a large mixing bowl. Add the sugar, softened butter, and eggs. Beat
the mixture thoroughly until well combined. Gradually fold in the fruit mixture.
Step 4. Pour the mixture into the prepared tin, and bake for 3 1/2-4 hours until
cooked through. Place a sheet of greaseproof paper over the cake after about 3
hours if it appears to be browning too quickly.
Step 5. Leave he cake to cool in the tin for 45 minutes, then transfer to a wire
rack to cool completely. Wrap in greaseproof paper and store in an airtight
container. If possible, keep the cake for 1 month before cutting it. No joke, 1
month. But who am I kidding, I am going to make mine maybe 1-2 weeks before I
consume it, not 4 weeks, plus the 1 week the fruit sits in the booze.
Cheers,

-Torri Hansmann
2020 OBC Burgermeister

Make a difference this holiday. Shop for gifts at smile.amazon.com/ch/930795777to generate donations for Oregon Brew Crew and check out
our AmazonSmile Charity Lists to donate items we need most.

This message was sent to you by The Oregon Brew Crew
If you no longer wish to receive these emails, you can unsubscribe at any time
www.oregonbrewcrew.org

