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Greatings All! Well, this is the second adition of our "new lonrmat” newsletier and the first
adiion of our new “nowsker” ewsieter. If you ane brewing, reseancheng. Wanmedng, LEsng
brews , judging comgslilions, participating in compelilions, readng books, teaching casses,
of just aboul anything elss portaining Io beewing, we wanl io haar about #! Drop me 2 note
and il sdd your news 40 ke collection! Remember that | nead o ke this sort of information
N order for you 1o be able 10 “advance” in your guild ranking! Basides, it can be inspiratonal
fior others o sea things happaning in the guild.

This summer was indead o busy one for Henry and |. We made our annual pilgrimage 1o
Pennsic in owr BV - complala with two three gallon kegs of Misly Sloul, two three gallon
kegs of Brown Ale, and two tasting classes worth of bottled beers, ales, and lambics. Two of
the kegs wara for tha Known World Royalty Dinner and o ware for our camping
hougsaholds consumption. {Yum!) I is amazing how much all of that waighied!

Henry taught a tolal of sewen brewing classes at Pennsic this year: two sessions of Gruited
Aleg, bao sessions of English Abbey Brewing (bréwing wlensls and mathods), one Period
Beer Styles, and two pansl sessions enliied “To Boil or mod o Bol™ (grulling technigues). He
alsn gided his apprentce-brother in an all-day, a8-Oraen ohesing Sassion - and yes we drank
the beer al the énd of Pannds - was not clear, but it was delnilidy yumimmy!

Due to a combination of business and car-roubla we didn’l gal homa until September 47 -
juest in Bme 10 pull ourselves logether for the Darkwood ASS on Septembaer 9 and 10™. |
Laught Cider, Cyser and Perry and Henry recapped his Gruited Ales and Brewing Utensils
and Mathods classes. Kal (Caillin O'Byrna) taught cordials. A good lima was had by all and
the class altendance Wwas pratty imprassive

Eirmy Thorvaldedottir
Brewers Guild Chronicher

Fall Colegium, - Oclober 14-15 = Stockion

There arenl cammentty amy brewing classes kstad at Collagium this year do we wanl to change
that?

Check out

bty fervesr sontiggosmagic. comyCollagiumFall2000Crnd him

Jan Kees, has baan working hard on a redaction progect and promisas (o iry (o have it ready
for the 127 Night newsletber] - wa'll be walting!!!......

Jan was, however, genanous anough 1o share this recipa for your brewing pleasura



Dim Witted Braggart
A Baws-Pariod Balgian Brew by Jan Kaes

This recipe combines two styles of ale (Wit and Dunkelweiss ] with a Braggot. Both of the = |
stylas have wheat incheded in the mash, as well as the usual malied Barey. The addibon of
wihaal makes the ala a bil lighter, drigr, and slightly astingent - perfect Ior afed & hot surmmar
TRy,

Now We're Styling

A Braggol 18 m style thal starts out as an ale, but adds honey 1o the wor, theraby gatting a
niew name, Sos what people will do when deprived of television?

A WL (While) ale s & wheal sle with spioss. added - vsually Corander and Bilter Cranga. 11
wlﬂﬂlﬂmlmm.HMﬂMMhmm.lmmmu

A Dunkelwiiss (Dork Wheal) uses wheat that has been loasied befors mashing. The loasbng
darkens he grains and changes the fawor profle. Ifs also probably a bit dowdy, bul IFs 100
dark o notios

Al the hops used 0 this ecips wess aged for aver a year without refrigeration, in the Baelglen
pericd style. Wiy did Belgians age their hops without refrigeration? No, i's not becausa thoy
had no lslevision - s becauss thay had no refrigarators.

Semi-True Confessiona

Pul the crystal mall v a gran bag, and place it in 4 gallons of cold water. Heat it 10 boling
and remove the malt. Add the extraci, honey and Hallertau hogs. Bod for 45 minutes.

Add hall of the corander, half of the Saaz hops, the dextrin, and the Insh Moss. Bal for 10
minuias,

Add the nest of the corandar and Saar hops, and o of the orange peal. Boll for § manutos,
Remowve from the hest and chill 1o 70 degrees. Top off with water to the 5 gallon mark. Don't
forgat to pach the yeast

My oniginal gravity was 1.11. As usual, | forgad 1o measure the final grawvity (loo much TV |
brewed this on June 4th and served it at June Crown on June 24th, where they drank svery
B af it n one nigiht (grumbla).

Editars nate: | was lucky encugh to taste this and it was definilely worth going back for
seconds. it is 8 particularly nice some brew - very refreshing.

Crystal has baan in the throws of moving - which makes brewing pretty impossible, but she
did shane an aricle.

by Crysial of the Westermark

The recipe uses Crystal mall and Daxirin, which add unfermentable sugars 1o the mash. The This & somewhal speculative, as it put logethar thiss sourcas and several different recipes

yeast cannal oomven thaas sugarn bo alcohol, 5o they remain 10 Swesten the besr,
countemaciing soma of the whaal astringenay. They atsc add a Bitie body o the ale. Adding
urformentable swesalensr o on's braw probably is perod, bul they wouldn

say It that way. They'd probably say, "Add some of this to your ale, lest & be oo dry." Dexnn
sure =n't panod, and Crystal mall probably isn'l aither.

Ingredients for a & gallon balch

& s Dark Wheat Exiract

2 12 |bs. Honey

114 I Crystal Mall (50 Lovibond for you baesr geels)
1 34 oz, Corander

2 oz Daxtrin

14+ oz, Biter Drange Pesl

1+ oz. Hallartsu Hops (oniginally 4 8 % Alpha Acids)
1 oz. Saaz Hops (onginally 3.6 % Alpha Acxds)

1 18p, Irish Meoss

White Labs Belgian Wa 11 Yeasi (WLP410)

Process

T chary bekore you're goeng 0 brew, culture the yeast in 1 quar of waber with a few
of the axfract. Shore this in a warm place. | use ihe top of the slove

near (bl Aol G} a plo? kgt

[ower hwo canfunss, aek!) io make two drinks.

In _The Arabiar Mights_, translated by Husain Haddiwy, based on the texd of the 14th-
cantury Syrian manuscript edited by Muhsin Mahdl (ISBN 0-879-41338-3) several drinks are
mientioned, wing baing the most common. However, nonalcoholic beverages are mentioned
and ane I8 deiscribaed as a sweet julap flavorsd with rosewaled and cardamom. | s 1D
reproduce this drink by taking & pint of clarified honey (clarified honey & freguenSy mentioned
in the Arabic madical taxts of B00-1200CE), thres pints of moarwaler [rosewater s available
but expensive ot indian grocery stores. | recommend punchasing rse extract and diluting [t to
a taste you anjoy. aboul 1 leaspoon per gallon works) and @ leaspoon of desiccated
cardamom seeds. The seads were crushed by hand in a mortar snd pestla. The resulling
drink was quite taaty. Moo tme | will siofe the candamom in the honay for a few days bafore
mking the julsp. In An _Anonymous Andalusian Cookbook of tha 13th Cantury_ thera is 8
similar julsp recipe that omits the cardamom.| suspect this julep, liko sekanjabins, was a
general recipe and spices wore added depending on the taste of the household, availablity or
region. In addition o a julep (sweet with spicas) | have also maka a sskan|jabin
(sweetivinegar with spices) of the rose and cardamam,

Julep
4 cups white sugar (or 3.5 cups clarified honey)
2 cups rose wiaber



1 tap desitcaled cardamom seads, creshed

Dissohvé sugar in rose waler, heal uniil clear. Remove from heat and add cardumom. Allow
e spices o remain in the mixdure wnil cool, (perhaps an hour), Siraln and boltle into vary
clean confainers.

To drink., diute about one part julep to four parts water. Serva over o,

Sekanjabin

4 cups white sugar (or 3.5 cups clarified honay)

2 cups white wine vinegar

spices (1 t5p crushed desiccated cardamom seeds and all the canafully
washed, pesticide free rose petals® you can fit into the pot. )

Dessobee sugar in vinegar, heat untl clear. Reduce heat, allow the mixkture 1 simmer
[steaming but not bubbéing)) for 30 minuies. Remove from heat and add spices. Allow the
spioes o remain in the mibdure untll coal, (perhaps an hour). Strain and botte inko very clean
ConiBines

T drink, diute about one part sekangabin lo five paris waler, Sekanjabin can be drunk hot or
cold. Other medieval recipes for sekanjabin call for sea salt, making it 2 good drink for hot
days Sekanjabin was used as a way to make medicinal herbs palatable, so you can replace
the mint with other herbs for different flavors. Using honey will make the resulting beverage
simiar o oxymel, 3 honey and vinegar drink also referred o by the Arabic authors, Some
peopka replace the vinegar with laman juice, but tha sheffiife of a lemon sekanjabin is about
two months, whereas the vinegar seems to keep

ndafinitery

*1 dhon haree access fo sale rose petals wery often. {1 ondy really trust my mom to grow roses
organically. Most people don't realize that the fartilizers largeied for roses renders them
inadible <sigh>.} As a subsiibule, | use rose concenirate, |1 | need color, | add some rose hips
o give it @ pinkish pink. This has the added bonus of making is visually distinct from the mint
and ginger sakanjabins. A laured in my vicinity gives me “rations” of shil about this
substitution every imea he notices i, but until | hawe a yard and soma old roses thers is not
much | can do

Thare is slightly batter documantation, from achual cookery/medicine books, but nothing that
quite maiches the description In the Arabian Mights, Documentation for a sugarhoney and

vinagar bavarage, also rosas

Maimonides, Moses {1135-1204 CE). _Maqalah Fi Bayan Ba'D Al-ARad Wa-A:-Jawab ‘Anha
Ma'Armar Ha-Hakra'Ah_, edited and translated by Leibowitz, JO and Marous, 5. _Moses
Maimonides on the Causea and Sympboms (Magalah Fl Bayan Ba'D Al-4'Rad Wa-A;-Jawab
‘Anha Ma'Amar Ha-Hakra'Ah [and] Da Causls Accidentium)_ Publishad by University of
California Prass, Barkelay, CA. 1974, [SBN D-520-03224-6 LCCCN T1-18T873

page 125 - 127

“Gaken, and those who pracedad him among the physiclans, mentioned a deink which they
narm in thair language hydroml, they weed 1o prapans it from honey and thin white wine, as
thay used io prepare cxymel from vinegar and honey. But their successors, as they prepared

mwmlﬁ‘mmlundm prepansd madromed from swgar and wine. This i a mosi

axcellent drink, benaficial in sirengihening the stomach and the haar, ... The description of its
preparation is take fve Egyptian pounds of sugar, cook it a8 syrups ane cooked, removing (te
foam, untll i acguines & good consistency. Than cast info it one Egyptian pound of gond wina,
and Hacken it o & syrup of the of syrup of rose. This Servam has mentioned
this syrup along with the foods only because il resembles them....*

page 139

“...If there is thirst, drinking cxymeal of roses is preferable to drinking hydromel _ drinking
axymel of currants |8 prefarable."And documentation lor sekangabing, jleps and roses (|
belleve in the food sections of the Andalusian Cookbook theme am mentions of candamom,
bt | do nol have § with me right now)c

Anonymous. AN Anonymous Andalusian Cookbook of the 13th Century. A Comphite
Translabon by Charlaa Perry of the Arabic Edition of Ambroslo Huici Miranda with the
assistance of an English Transiation by Elise Flemming, Siephen Bloch, Habib ibn Al-
Andalusi and Jane! Hinaon of the Spanish Tranalation by Ambrosio Hucl Meranda_ ©1892
by Charles Perry. Reprintad in A Collection of Medieval and Renaissance Cookery Books by

 Friedman, David (Sir Cariadoc of the Bow) Published privatsly.

pages A-T1 1o A-TB
“The Recipe lof Making a Syrup of Julep

Take five rails of aromalic rosewaler, and iwo and @ half of sugar, cook all this until it takes
he consistency of syrups. Drink two ugiyas of this with three of hotl water....”

*Syrup of Fresh Roses, and the Recipe for Making |t Take a ratl of fresh roses, after removing
tha dart from them, and cover them wilh bolled water for a day and night, until the waler cooss
and the roses fall apan In the wales. Clean if and take the ciean part of i and add io & =t of
sugar. Cook all this unil It takes the form of & syrup. Drink an ugiya of this with two of hot
wiler,..."

"Syrup of Simple Sekanjabin (Ouymed)
Taki & rafl of strong vinegar and add it o two ralls of sugar, and cook all this untll i 1akes the

form of a syrup. Deink an ughya of this with thres of hot water when fasting ... make it with $ix
waiyas of sour vinegar for a rall of honey and it is admirable.”

And much ing-garty documaniation for cardamom in o boverage:

Al-Kingl, Abu Yusuf Ya'qub ibn lgaq (ca. 800-870 CE) _The Medical Formulary o Agrabadhin
of Al-Kindi: Transtated with & Study of #s Materia Medica__ Translated by Levey, Martin.
Pubdished by The University of Wisconsin Press, Madison, W1, 1966, LOCCN 8512105

Page 122-124
“100. Sweol, Ploasant, good, delicious honey Syru

Fure waler of the orental unﬁll:mlumntadunuhhldlmlnlmbylfmm Then the
b4t haney and crystalling sugar, of each one a parl aqual 1o half of the waler which had
bean coolked, ks thrown on it its froth s removed. In it is put @ linen bag which contens one
ratl each of cardamom, Chiness cinnamaon, walnut, and ginger, and one daniq each of honey
and sugar. [The mixture) & bolled untll 8 syrup remaing bag is squeered, knaadad in it,
and then {aken oul. The mixiure is put inlo flasks and the tops stoppered. It is drunk like



axyrmed. Ifinstoad of the aromatics, waknuls and white sandalwond afe used acooeding 1o e
mantioned welghi. then it is a good pleasant syrup, God willing.*

Brewers’ Guild Ranking System

DEFINITIONS:
Style - bear, wine, moad, condial, or non-aloobalic beverage.

Public Service Work - ieaching a workshop, submiting
afickes or art o fisvalatbers, holding a conbés! of taating, obc.

Proficiency - compétency in a style, as judged by felow brewers: from a8 sampling of of least
four different brews.

RANKINGS:
Apprentice - Anyona who wanis to play and pariscipate in the Brewers' Guild activities. (is
antithad to wear the Guild badga on a gresn field )

Journeyman - Sormednd who |8 profickent in al basl one style of brewing and has performed
at least one public senvice work. (ls enitied to wear the Guid badge on a blue finld. )

Craftsman - Someons who B proficient in st least wo siyles of brewing, and had performed
al lead three public service works. (Is enfiled lo waar he Guild badge on a red flald.)

Mastor Brewer - To achieve this rank you must have atlsined the previous rank of
Craftaman, be nominaled by Your fallow Craftsmen, And be approved by Bhe olhas Masier
Brewors. (I8 entiied to wear the Guild badge on a purple fekd. )

All mambaers of the Guild are encouraged i donate bottles of ther beverages o he Guild for
use @i “laxes” given io fhe reigning Royalty during cour presentations. Brewers outside of
the canral Kingdom, of in the mone detant regions of the Marches, may achieve awards up
throwgh Craftsman by pariicipating in their local evenis. Such individuals should wnia o the
Gasild Master to inform ham or har of their level of parcipation.

The Gulld badge is as follows: “Flaldiess, A tun palewlas Or charged with a laurel leaf
vert.”. The tun, as generally doploted, is a wooden barrol,

The Kingdam Brewer's Guild newslstter is an unofficial publication and is prinied and
published through donations and unofficial It is published at no cost to
the Browers' Guild or the SCA. Members who would like to have a newslatter malled to
their homes [vice hoping to pick up & spare copy during Kingdom events) are walaaoma
to donale § 5.00 per year to the Gulld Chronicler. Both stamps and sultable colne of
the realm will be glesfully accapted!

Head of the Gulid

Cynaguan Representative
Cassandra von Vorden (Rosans Gosmen)

1

Mists Represantanive

William of the Wes! Menands (Craig Carter)
Francisco, CA|)
m -

THA (Aftor April 4™)

Owerthan Representative
Chroniclar for tha Guild
[Eimy Thorvaldsdotiir
arth.org)
This newsletter is an unofficial prepared by and for the mambers of the

public ateon
Brewers’ Guild of the Kingdom of the Wesl. The articles, opinions, and recipes
published herein are sirictly the aponsibility of their authors and not of the SCA or
the Kingdom of the West. (Mow thal the lawyers are happy... relax and have a home
brewl)



