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Brewer & Guild Brew-0f Recipe

(ciaber Crowa AS XXXIV (1999)

Ansmymoust Le Menagier de Paria. (The Ooodman of Paris, circa 1395CE) Transluied by Janel Hanson
= & Colleenen of Malleval wd Renalmance Cockbooks: First Compiled by Duke Cafadoc of

the Bow anad The Duchess Disns Alena, Fufth Edition (1 #92) Yolume Two, published privately.

Fage M5 39 Beweragan for Dvafids

Bouchet. To muke sin siarhs of bowchel, ke alx pints of fine sweel boney, and pul if in 8 caaldron on the
fire end boil if, and sikd conlindally Wi i S 10 grow, esd when you see that it is prodecing bubbles
Tike small glotubes which b, sod 8 ey bumt el @ Lirle snoke which i son of dark: and then stir,
sl then oudd seven aboths of water and bedl unidl i redocts 10 six siabs agrin, aod keep sikring. And 1hen
it i lm a 1o ool aneil it s just warns, and ihen sk heough 8 cloth bag. and then fu i in 8 cash wd
il aive chiopiine (Ball Nior) of beer-yeast, for 1 s s which makes il the mest piguani, (asd il you usc
nresd yeast, havwever musch yoa e the 1asbe, (he ooloar will be madpid) shd el it well sed sy 1o
work. And if you wasi bo make I very good, s an ouste of gingor, long pepper, pradns of Parsdise sad
cloves in equal emoants, eecept for the chowes of which thete showhd be less, nod gt them b @ dloth beg
and throw in. And zfver two or tkree days, iF ihe bouchsa smell spley enough sad is proog enough. e
ol the spice-hag and squeere il lll|-|'|‘|-ll i im the seal bl yin mitbe. And thas you will be ahie to ese
the same spaces theee o foar (e

Nem, Amisther Bouchet bagh For fosar years, nnd porbaps o could mske & whole baich meve or less o ene
time i yom wished. Combine three pans water and ong perl hosey, bodl aad skin wniil il redeos 123
temity, snd when chrowr in o vessel; Ve refil] jpour pol s da i dare again, el pou have oaougle thes
ke it el and complete your baldhe yoar Bouchel will smil sommething like oot which wofla. I you o,
keep il comtmuadly {p. 240 fall so thai il cas e, aed wfier sia werks of § mosth pou st dos of | the
bouchet s Far 25 the Joes amd pot it i & copper tub or gihey poptalagr, s stuve be e veasel whese i
stands, rmove the loos, scald, wiak, roplsee the strves i I i with =hat pow bove befi, s keep; and
do mol warrn i up of @ beoscbed And et Foor sd bl ocadel of By poedessd cionames sl an
o i half of o bvves il ouns off grales beston med placnd in o choth hag sl bung by 2 cord from the
Rappar

Kotz tha the soem wlich is remesed, for each polb of B e beelve pols of wibds, and badl bogether, snd
ihey wnll msie o mce boschel forthe servesis. Mo, pad ihimening foem hoday ol be used in the same
[P A

For the contest, plezse bring your writes redecton of the periad recipy. Please mclude in your
SOCImENON POur T, mpredenin uted, and hie po moade the e



Eszentials of Brewing Becr

Dy Lard Heary an Eynballow
(e 1999 Henry Davis

Making bew was & penod siill tha svery houteeile boaed o sear peefection - beer was 3 stapls. Wiale
the period wechsigoss may tabe e el clion o manter, you cun pel saried with sknple modem
technigoes. The whale process o samphes Bl mak evirscl and hops for o howr 10 make woni. Cool the
wol And pinch yezs. Fenment @ @ cool, 60-W°F anen lke o basemeni for sbout o week, Alter
Termpina s if doe, ipheom bo & bt leng bockel, sdd priming vager snd Boitle. Age for 1-4 wesks 1o
develnp carboaninns and ir's resdy bo deink

Samitation. v penod. beer was made outdosr, in barns, and without particalar aention 1o anyiking more
thn erdinary cleasliness. Te minimive the chances of a bad batch - aayihing that comes in contact with
the: woin aiter cooling muest be saminzed: fenmenter, nirlock, spoons ¢ic tha are used in the fermenter. To
saninize. man one THS kousebold blesch io o pafloa of water, Use the Blesth walter to rinse the fermener,
soak the Srlock, and other accessories. Rinse the fermenter with hot water. Muke cenain that you caat
smel] bleach in the fenmenter. You will need o sanbikee everything agais when you botile the beer.

Imgredients: The easies! way lo sske beer is b ust Dry Malt Extract (DME). DME is won wilh e
water removed. IF you can't get DME, use Hght un-hopped liquid extract. Alesasder’s or Mismos and
Fisom ase all good brands,

To add colior asd flavor 1o the beer, crash & sl amousd (14 peund) of crystal mal, pot & ioho 3 meeslis
of brewimg bag. and speep (1 noihe brew water s i@ hesis up. Remove the bag belore the waler pebs oo hol
= shour | TO-180°F, Bring the waier 00 o boil. Turn aff the bumer snd slis in the exirscl. Stirring peevents
scorching. Bring the won gently back to o /bodl and walch for boll-ower. The: son bos » ot of segar -
wihich boils aver easily. Once the worl Is boiling, add (he biisering hops. Laawe the pof wnoovered doring
the bnill. After ane-hoar boil, put in the sromas hopes, s cover ihe pot.

Chill the wort, The exiest way 1 3 wber hath. Lhie o dosp kinches siak, lasndny fob, or baibiab. Addng
bee Lo e water bath speads coaling Ftp ihe ot cowined whube it is coolisg to minimize the chancs of
bk leria spoiling yous beed. O M wor 15 ol combene i with boibed and coolad water 10 Gll the
fermenter 3o the desired volame O use bottlod water. Enber one will insene thal bacterta doa’t
pomamingie your beer,

Hest's a few rocpes that you might enjey brewing. Kotp ia mind ihat the Porler is NOT a period ale -
chocalate malt (the color, mol the starting manerial ) wis not parpesely produced in period.

Basic Pae Alc Reape

54 L Extract (Dry or Eght Aleuunder's)

142 L crushed crystal malt

-2 oz Cascade bops for Bilteting

1 o2 Cascade for aroma

1 Pachage of Ale yeuat (o laguid yeast - ¥east labs A00 ar Wiyeait 1056)

Masic Porern

5.6 Lbs Extract ([Dry or light Alsanders)

1#2 Lh erughed crystal mal

2 1 erushed chocolawe mal

1=2 e Cascade bops lor bitiering

arnama haps i desined

| Pachage of Ade yeast for liquid yessi - Yeast luta AD] or Wyeast 1055)

Saromg Ade:

BT L Ewtrmict

112 Ity crushed orysial mali

2-3 og kettle bops

1-2 o finish hops

1 Whyeasi Fackage of Ale yeasi

Yot Yeant is ome of the mest imperian: choices in brewing. B bas a big Impact on Mavors. Each yeasi
Tl i3 owm ¢ hearacherisines.

I bkl yeaal cam be parchased in GifTerent forms. Wiyeast and Yeast Labs brunds ane ihe most common |y
wwgilahle. Wyrans is packaged in "smack packs™ comtaining o package |nalde the package. The two
packages keep yeast and slarer worl separate unlil you are ready 10 biew, The |nser package i “popped”
by hitlang the package with (b heal of yoar hand (e “smack™) Wyesa packages are usasally peady for
uae Im 1-2 days.

Yeusi Labs provides yessi in small vials, These must be increased in vobame by making o starier,
To make & siarter s1am several doys prior to brewing. First, make s -2 quan wonl wibng DME or eursct

Ak the wiil of veast io ihis starter worl. Uss a jar thal you sanifies 50 femen the siamer. Use &n alrkock
and let |1 Tesment for 2-5 days. Add the starter to the msin wior o your brew day snd the fommentsion
ahowld slan up within a few hours.

Hopier Baer U you prefer aromalic beors like Sioma Nevads Pabe als, add anodber one oence of Cacade
hop 1 ihe Termenter aler it has fermented for 4-5 days (cafied dry hoppéng). Lat i o fow mose dayi on
the haps before botiling. Wait umil there is 1ok of no bubkding foen the sriock befione you botle.

T budtle: Sanitize cverything you will use Siphon the beer 1o the: botiling buchet heaving the yeast wnd
oibser siudl in ihe Fermenier Add 172- 34 cup bodled and cooled separ waler. YWou cin uié pegular Labie
sugsr. Use 172 cup for bess carbomation and 34 for 2 lot of corbonadiog. Fill te sanitisad botdes 1o within
162 1 | v oo bt b s . [hoen i gt — thee capes meedd 5o e it D0 I 0 B &l b Bt
contaning shiohol by splasheng the beer when yoo zre bottlimg, 5wl onidibe the aliohol making | tasic
b Saphion gestly’ Shore the bedtles in a 60 75°F mom fior 2-8 weeks, iben chill and enjoy your
Toaneters

Mot bl ling by wink pracisoed im the lasi few years of the 15t century. 50, bolling i perod - jus o
st Ufay wiy o omilined sbowe The perind practicss are somewhal Mone invabeed, b wa ean ge1
wared eaaly with these more modern hrewimg fechmicues.



Brewers' Guild Leadership

Head of the Guild
Crystal of the Westermark (Crystal A. Isasc)
Alta, CA 94303 :

19 (no calls after 9 PM, please!)
ile (Geoflf Engel)
95814
Mists Representative
Peyre de Barat (Leon Baradat)

¥ d CA 94541

L

Oerthan Representative
Cassamdra von Vorden (Rosane Goergen)

l 306
il

Chronicler for the Guild
Henry an Eynballow (Henry Davis)

73
98
M,

This newsletter is an unofficial publication prepared by and for the members
of the Brewers' Guild of the Kingdom of the West. The articles, opinions,
and recipes published herein are strictly the responsibility of their authors
and not of the SCA or the Kingdom of the West. (Now that the lawyers are
happy... relax and have a home brew!)





