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Next Meeting is 
Tuesday, Oct. 10th
Stout Category 13 is the Club-only 
Competitive of the night.  
So bring a glass, some munchies to soak 
up all the beer with and if you have a pale 
ale you brewed, bring two. If not, try to 
find one in the style and bring it also.  
By all means, bring any/some of your 
own homebrew to share.
Feel free to give and accept constructive 
criticism on beer/mead/cider you’re sam-
pling. Knowing what you did right and 
wrong is all part of making better beer. 
Please observe good judgment when 
imbibing and don’t drive while intoxi-
cated. 

Meeting Location!!!
This month’s 
meeting 
is at Troy 
and Kindell 
Rerucha's 
house. Come 
see the new 
decor now 
that it has 
finally had a 
womans touch!  
Directions and 
a map are on 
the back page.

Meeting Date/Style 
2nd Tuesdays 7:30
*Denotes AHA Club-only Competition
Oct 10 - Specialty & O’Fest @ Rerucha's
Nov 4 - TAFB Day - The Cork n' Cap
Nov 14 - Light Hybrid Beer, Cat. 6*@  
                Dark Horse Brewing Co.
Dec 1 - Cider Meeting @ Sweet Seasons
Dec 12 - Strong Ale @ Phil's
Jan 9 - @ Ted's 
Feb 13 - @ Jim Hegedus's 
Mar 13 - @ Josh Vidito's
May 12 - Big Brew @ Travoli's

M o n t h l y  r e c i p e

Octoberfest
Batch size: 6.25
Brewer: Carrick Legrismith 
Poison Ivy Brewery
Style: Oktoberfest
Ingredients: 
Pilsner	 Malt	 7.0 lbs.	 
Munich Malt	 3.0 lbs.	 
Crystal 10	 0.5 lbs.	 
Crystal 40	 0.5 lbs.	 
Crystal 90	 0.5 lbs.	
St. Goldings	 1.0 oz	 45 min	 
	 5.0 % AA  13.8 ibu leaf
Saaz 		  1.0 oz 30 min  
	 3.3 % AA 5.9 ibu leaf
Saaz		  1.25 oz 10 min	 
	 3.3 % AA 3.2 ibu leaf	
Irish Moss	 1.0 tsp
Mash schedule:
1 to 1 ratio for grists to water 
4/3 ratio of 170F sparge water
 Strike in 139.5F 30 min
Sugar Conversion 154F 45 min
Strike out 160F 10 min
Extraction efficiency: 89 %
Boil size: 7.25 Gallons 1 hr 15 min
Fermentation
Wyeast #2206 Bavarian Lager	 0.3 
package, starter: 2 ltr

Teach a Friend 
To Brew Day 
Sponsord by  
Cork n' Cap!

Teach a Friend to Homebrew Day 
is Saturday Nov. 4.  The American 
Homebrewers Association (AHA) 
Teach a Friend to Homebrew Day is an 
international event to introduce people 
to the homebrewing hobby and estab-
lish relationships with local homebrew 
supply shops.

Each year on the first Saturday in 
November, homebrewers around the 
world are encouraged to invite non-
brewing and brewing friends and 
family to celebrate Teach a Friend to 
Homebrew Day and brew a batch of 
beer together. 

Before the event, participants that have 
Teach a Friend to Homebrew Day 
events register their site on this web 
page. These registered sites help the 
American Homebrewers Association 
track how many participants celebrated 
the event. 2006 event results will be 
posted on this page a few weeks after 
November 4. 

How to Celebrate 

• �Register your Teach a Friend to 
Homebrew Day site 

• View registered sites

• �Invite friends who are not yet 
homebrewers to teach them to brew 
beer at home

• �Take your new homebrew recruits to 
your local homebrew supply shop to 
buy ingredients 

• �Hold a special beer dinner for friends 
or family you’re going to teach to 
homebrew        Continued on the back
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Visit us on the Internet: http://hbd.org/prisoner!!!!!

ADDRESS CORRECTION REQUESTED
Troy Rerucha 	Phil Wilcox
731 Audubon  Blvd	712 Woodfield Dr.	
Jackson, MI 49203	Jackson, MI 49203

tarerucha1 at juno dot com	ThePFHB at yahoo dot com
(517) 782-5947	(517) 796-0569

Teach a Friend to Brew Day (From the cover)

During the event

 • �Tell friends and family about other 
American Homebrewers Association fun 
events – Big Brew, National Homebrewers 
Conference, Mead Day 

 • �Hand out free copies of Zymurgy for 
Beginners to all your friends.

 • �Bring out homebrewing literature for 
your friends to read– Zymurgy,  Zymurgy 
for Beginners,  The Complete Joy of 
Homebrewing and other homebrewing 
books

 • �Drink homebrew, pair your homebrew with 
food and HAVE FUN

The Cork 'n Cap is our Official Sponsor 
this year and we will be brewing at the Store 
(1212 Wildwood Ave) Starting at 11 a.m. 
For all-grain instruction and 1 p.m. for new 
brewers wanting to learn how to brew using 
extract kits. 

Please bring your club Zymurgy magazines back to each meeting. Others would like 
to read about what is going on in the beer 
world. If you just can’t part with it, back 
issues are available through the AHA. Or 
see Phil for a discount on your own mem-
bership.

This Month’s Meetings is at Troy Rerucha’s house
The easiest way to get to Troy’s house is from West Ave. This is the main North/South 
street in town. From the North side of town or I-94/127N, take West Ave all the way 
through town and hang a left on Audubon. 731 Audubon is the address. It’s the only 
driveway on the middle block. 
I wouldn’t park out front on 
Audubon but feel free to fill the 
driveway or use the side street 
(Briarcliff).  782-5947 is the 
phone if you get lost. If you live 
South of town hang a left on 
Audubon from Fourth St. See 
you there!!!!!
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Phil Wilcox Judging the Best of Show round at the 
Sam Adams Longshot Chicago Regional.


