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Foam at the Top 
Chris Voisey, Strand President 
 
I can't believe it is already July! (or soon will be, 
depending on when you read this article.) Luckily that 
means the summer party is upon us and true to our 
annual tradition, Kenny Biller and family have graciously 
offered their home and garden for this event once 
again.  Be sure to come out and enjoy it again this year! 
 
One thing that is back on my mind these days is beer 
and food pairing.  It truly amazes me how well some of 
these combinations can really complement each other. 
 For example, I was up at a restaurant in Culver City a 
few weeks ago and enjoying a fresh fruit garden salad 
with a Strand 24th Street Pale Ale.  After biting into one 
of the sweet strawberries I happened to take a sip of 
my beer.  L ŎƻǳƭŘƴΩǘ ōŜƭƛŜǾŜ ǘƘŜ ŎƻƳōƛƴŀǘƛƻƴΗ  The 
flavors complimented each other so well.  That got me 
back on my old subject of beer and food pairings in 
general.  Ironically the next day I was just catching up 
on some of my backlogged personal email (which many 
of you know seems to constantly be that way) and 
began reading the May edition of the CraftBeer.com 
Newsletter.  Once again I was reminded by some other 
great combinations. Food really can pair nicely with 
beer! 
 
On that note, I would really like to get a club event 
where we have some focus on this. Home brews should 
be no exception, in fact the ones we do in our club are 
ǎƻ ŀƳŀȊƛƴƎ ǘƘŀǘ L ǿƻǳƭŘ ōŜ ǎǳǊǇǊƛǎŜŘ ƛŦ ȅƻǳ ŎƻǳƭŘƴΩǘ ŦƛƴŘ 
some sort of unique combination.  Although it is 
probably too late for the summer party (July 9th!!) I 
would like to encourage anyone that has some extra 
ambition perhaps try to bring a small plate that matches 
there beer.  Maybe we can even set a bigger and 

broader goal for the Octoberfest party to include this in 
our event! 
 
In the meantime, try checking out the regular beer 
dinners that are offered throughout the South Bay.  I 
ƪƴƻǿ tƛƴƪƛŜΩǎ ŘƻŜǎ ǘƘŜƛǊ ƛƴŎǊŜŘƛōƭŜ ǇŀƛǊƛƴƎ ǿƛǘƘ ǘƘŜ ƘŜƭǇ 
of Dave @ Stone on the last Monday of the month and 
{ƛƭǾƛƻΩǎ ŘƻŜǎ ǘƘŜƛǊǎ ƻƴ ǘƘŜ ǎŜŎƻƴŘ aƻƴŘŀȅΦ  I even heard 
ǘƘŀǘ {ƛƳƳȊȅΩǎ ǎƛǎǘŜǊ ǊŜǎǘŀǳǊŀƴǘΣ ǘƘŜ ¢ƛƴ wƻƻŦ .ƛǎǘǊƻ 
conducted their first beer dinner early June and have 
another one scheduled for July 26th.  Ironically Dave 
from Stone has helped all these restaurants in their 
preparations.  Be sure to check them out. 
 
One thing you may have noticed is the change in 
notifications on the club website.  I have been working 
with our provider and found out they finally admitted a 
problem with the old system and rather than let it 
continue to be problematic have changed the system to 
only allow notifications to posts that you have done 
through the forums or that we send as administrators of 
the site.  There is hope that they will once again add an 
enhancement to the site to allow you to subscribe to 
topics on a regular basis but unfortunately this has 
(hopefully only temporarily) been suspended.  In the 
meantime I will try to work with the Club Officers to 
help get some better updates sent out to the group. 
 This is a highly desired function by many of you and I 
apologize for the change in its availability. 
 
One final note that I came across the other day as it 
ǊŜƭŀǘŜǎ ǘƻ ŜƴƧƻȅƛƴƎ ƻǳǊ ŦŀǾƻǊƛǘŜ ōŜǾŜǊŀƎŜ ΦΦΦ 5ƻƴΩǘ ǉǳƻǘŜ 
ƳŜ ŀǎ ŀƴȅ 5ƻŎǘƻǊ όLΩƳ ŦŀǊ ŦǊƻƳ ƛǘΗύ ōǳǘ ƛǘ ǎŜŜƳǎ that 
beer when consumed in proper portions can actually 
help increase the levels of good cholesterol (HDL.)  A 
study conducted over thirty+ years showed the 
association of moderated beer consumption really can 
be health!  So I guess my practice of a good working out 
followed by the appropriate après beverage is really a 
good thing for me! (NOTE:  Please seek proper medical 
advice before engaging in this practice for yourself :) ) 
 
I look forward to seeing everyone at the summer party 
on the 9th and then that following meeting at our 
ƳƻƴǘƘƭȅ ƳŜŜǘƛƴƎΣ ǿƘƛŎƘ ŘƻƴΩǘ ŦƻǊƎŜǘ ƛǎ ŀǘ wƻŎƪΩƴ .ǊŜǿǎ 
in El Segundo.  ²ŜΩƭƭ ƘŀǾŜ ŀ ŦŜǿ ǘŀōƭŜǎ ǎŜǘ ŀǎƛŘŜ ŦƻǊ ǳǎ ƛƴ 
a corner I hear and hopefully some discounts on food 
and/or drink.  LŦ ȅƻǳ ƘŀǾŜƴΩǘ ōŜŜƴ ǘƘŜǊŜΣ ǘƘŜȅ ƘŀǾŜ ŀ 
good selection of beers (even if Anheuser-Busch is 
behind a lot of them) and a great pizza! 
 

In This Issue 
/ƻǾŜǊΧΧΧΧΧΧΧΦΧΧΧΧΧΧΧΧΧΧΦΧΧΧΧΧΧΧΧΧΧм 
Foam at the TopΧΧΧΧΧΧΧΦΦΧΧΧΦΦΦΦΦΦΦΧΦΦΧΧΧΧΦΧΦΦΦн 
5ǊŜƎǎ ¢ƘǊƻǳƎƘ ǘƘŜ !ƎŜǎΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧ.ΧΧо 
²ƘŀǘΩǎ .ǊŜǿƛƴƎΚΦΦΦΦΦΦΦΦΦ................................................3 
WŀȅΩǎ bI/ wŜŦƭŜŎǘƛƻƴǎΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧп 
Spent Grains................................................................7 
Thunderpipe Brewing CoΧΧΧΧΧΧΧΧΧΧΦΧΧΧΧΧΧΧ7 
The Boiling Pot .........................................................10 
/ƻƳǇŜǘƛǘƛƻƴ /ŀƭŜƴŘŀǊ ΧΧΧΦΧ.ΧΧΦΦΦ..........................11 
.ŀŎƪ tŀƎŜΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΧΧΧΧΧΧΦΧΧм3 

 

mailto:president@strandbrewersclub.com


 

Member profiles 
There were no profiles contributed this month. Has the 
well run dry already? 
 
Dregs Through the Ages 
(or at least the last few years) 
By Jeff Sanders, Strand Administrator 
 
Lƴ ǇǊŜǇŀǊŀǘƛƻƴ ŦƻǊ WǳƭȅΩǎ 5ǊŜƎǎ L ŘŜŎƛŘŜŘ ǘƻ Ǝƻ ǘƘǊƻǳƎƘ 
the July Dregs from previous years to see what was in 
them, what magic they might hold, what pearls of 
wisdom they might have.  Jim Wilson did an amazing 
job loading all the Dregs from previous years, a rolling 
history of the club from day one and so my curiosity 
piqued, I took a stroll through July Dregs of the past, 
and here are a few of my favorite posts. 
 
2009 - Pictures fǊƻƳ Ŏƭǳō ōǊŜǿ ŀǘ !ƭŜȄΩǎ ƻƴ ǘƘŜ {trand. 
Come on, brewing, drinking, beach. Reminded me how 
fun club brews can be.        
2008 - Description of some aspects of that years BJCP 
exam. Everyone who is taking the BJCP class this year 
with Jim should check this out. 
2007 - Review of Fearless Brewer by Brian Kunath.  LΩƳ 
Always looking for good brewing books to check out. 
2006 - .Ǌƛŀƴ aŎDƻǾƴŜȅΩǎ ŎƘƛǇƻǘƭŜ ƳŜŀŘ ǊŜŎƛǇŜΦ 9ƴƻǳƎƘ 
said. 
2005 - Great refractometer article by Jim Hilbing. 
2004 - A hop history lesson. 
2003 - Some modern laws dealing with home brewing, 
Ƨǳǎǘ ƛƴ ŎŀǎŜ ȅƻǳΩǊŜ ǿƻƴŘŜǊƛƴƎΦ 
2002 - Cheap counterflow chiller build. 
2001 - Breakdown of English beer styles and commercial 
ŜȄŀƳǇƭŜǎΣ ŀƭƭ ŦǊƻƳ ŀ ƳŜƳōŜǊΩǎ ǘǊƛǇ ǘƻ ǘƘŜ LǎƭŜǎΣ Ƴǳǎǘ 
have been a great trip. 
2000 - Carbonating beer for competition from kegs to 
bottles and member chili recipes. 
1999 - tŜǇ ǘŀƭƪ ŦǊƻƳ 5ŀǾŜ /ƻǊŘǊŜȅ ŦƻǊ ǿƘŜƴ ȅƻǳΩǊŜ 
ƭŀƎƎƛƴƎ ƛƴ ȅƻǳǊ ōǊŜǿƛƴƎΦ LŦ ȅƻǳ ƘŀǾŜƴΩǘ ōǊŜǿŜŘ ƛƴ ŀ 
while, this post is for you! 
1998 - A primer on fruit lambics and more member chili 
recipes. 
1997 - Counter pressure bottle filling. 
1994 - Scottish Ale recipe that won 1st place that year at 
the Americas Finest City Homebrewing Competition in 
San Diego. 
 
I highly recommend everyone take a trip though the 
Dregs through the ages, you never know what you 
might find!    

 
 

WƘŀǘΩǎ Brewing?  
Esther Tung, Strand Events Director 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
Other Beer Events: 
 
{ǳƳƳŜǊ tŀǊǘȅ ŀǘ YŜƴƴȅ aƛƭƭŜǊΩǎ 
Saturday, July 9, 1:00 p.m. 
Kenny will kindly be hosting the summer party once 
again.  Come celebrate with your fellow brewers!  This 
will be a potluck so please bring your favorite dish and 
ƭŜǘ ǳǎ ƪƴƻǿ ƛŦ ȅƻǳΩŘ ƭƛƪŜ ǘƻ ŎƻƴǘǊƛōǳǘŜ ŀ ƪŜƎΦ  ²ŜΩƭƭ ǎŜƴŘ 
his address in a separate reminder for the event. 

 
Final Friday 
Friday, July 29 
The Rockefeller 
422 Pier Avenue 
Hermosa Beach 
 
Strand Brewers Club Fundraiser 
One of our goals for the end of this year is to build a 
club brew system.  Glenn has offered to store the 
equipment at the shop where we will have a convenient 
place for communal use and future club brews.  We are 
gladly accepting donations from members who have 
used equipment that they no longer need.  Rives will 
also be hosting a fundraiser event so we can raise 
money to purchase additional equipment.  There will be 
plenty of food, music, and homebrew.  We just ask that 
you bring a $10 donation.  Thanks for all your support! 
Saturday, July 30 1:30 p.m. 
640 Monterey Blvd, Apt 4 
Hermosa Beach, CA 90254 
 
 

July Meeting 
This month ǿŜΩƭƭ ƳŜŜǘ ƻƴ July 13 at 7 p.m. 
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EL SEGUNDO, CA 90245 
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San Diego Bus Trip 
Saturday, August 27, All day event (we will meet at 9:00 
a.m.) 
We will be visiting some of the best breweries in San 
Diego County.  So far we have plans to visit Port 
Brewing, Alesmith, Alpine, Ballast Point, and Taps.  The 
bus company we are using is very flexible so we will be 
able to add or change stops on the way.  The cost will 
be $45/person and must be prepaid to reserve a spot.  
Space is LIMITED so please let me know if you would 
like to purchase a seat.  The cost includes breakfast and 
snacks on the way and brewery tastings.  Other meals 
ŀǊŜ ƴƻǘ ƛƴŎƭǳŘŜŘ όǿŜΩƭƭ probably stop for food at Taps or 
IŀƳƛƭǘƻƴΩǎύ ǎƻ ǇƭŜŀǎŜ ǇǊŜǇŀǊŜ ŦƻǊ ƳŜŀƭǎ ŀƴŘ ŀƴȅ 
purchases you would like to make at the breweries.   
Contact Esther for more info. 
 
Reflections on the 2011 AHA National Convention 
Jay Ankeney 
 
9ŘƛǘƻǊΩǎ ƴƻǘŜΦ Wŀȅ ǘƻƻƪ all the NHC photos in this issue. 
He contributed the cover photo and generously allowed 
the use of his pics to illustrate my Highlights article 
ǿƘƛŎƘ ǿŀǎ ǊŜŀƭƭȅ ƘŜƭǇŦǳƭΦ LΩǾŜ ǇǳōƭƛǎƘŜŘ ōƻǘƘ his and my 
articles as they were written, just reformatting to fit the 
Dregs. No thoughts were lost in the process. 
 
I always walk away from AHA National Conventions with 
a warm glow, reflecting on the pleasure of spending 
time with like-minded people who share a passion for 
the wonder of homebrewing.  

 
 
This was my 8th NHC, and one of the best. Since it was 
held at the beautiful Town & Country Resort and 
Convention Center we were not faced with being stuck  
in a single hotel as some of the past events have been. 
 
 

 
 

 
 
The abundance of professional brewers from the San 
Diego area who gave presentation and served up their 
beers was especially gratifying since all of them made a 
point of saluting the hobby that gave them their start. 
LǘΩǎ ŀ ƪƛŎƪ ƎŜǘǘƛƴƎ ŀ wǳǎǎƛŀƴ wƛǾŜǊ ōǊŜǿ ǇƻǳǊŜŘ ōȅ ±ƛƴƴȅ 
Cilurzo himself. 

 
 
 



 

I decided not to judge in the final round of the national 
competition this year because I really wanted to attend 
the sessions that filled the Thursday, Friday, and 
Saturday daytime schedule. 

 
 
It was great getting samples from the pros during 
¢ƘǳǊǎŘŀȅ ŜǾŜƴƛƴƎΩǎ tǊƻ .ǊŜǿŜǊǎ bƛƎƘǘ. 

 
 

 
 
 

Which was sparked by the surprising appearance of a 
talented bagpipe band. 

 
 
Then there were even more intriguing offerings from 
fellow homebrewers like our Pacific Gravity buds during 
CǊƛŘŀȅ ŜǾŜƴƛƴƎΩǎ /ƭǳō bƛƎƘǘ. 

 
 
Can you believe this 7 Randall bar set up by the Maltose 
Falcons? Five of them held different hops, the others 
blackberries and cherries. 

 



 

!ƴŘ ǘƘŜ ōƻƛǎǘŜǊƻǳǎ ƭŜǾƛǘȅ ŘǳǊƛƴƎ {ŀǘǳǊŘŀȅ ƴƛƎƘǘΩǎ DǊŀƴŘ 
Banquet gives you a feeling of community with 
homebrewers from across the country. 

 
 
Which this year featured an impressive beer-based 
dinner cooked up by chef Sean Paxton. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The beers that our contingent of Strand Brewers poured 
during our Saturday afternoon stint at the Hospitality 
Suite were well received. 

 
 

 
 
!ƴŘ LΩƳ ƎǊŀǘƛŦƛŜŘ ǘƘŀǘ Ƴȅ ƳŜŀŘ ŀƭǎƻ ŦƻǳƴŘ some 
acceptance. 

 
 



 

aȅ ƻƴƭȅ ǊŜŀƭ ŎƻƳǇƭŀƛƴǘ ǿƛǘƘ ǘƘƛǎ ȅŜŀǊΩǎ ŀŦŦŀƛǊ ǿŀǎ ǘƘŜ 
pretty lame logo printed on the commemorative T-shirt. 
L ŘƛŘƴΩǘ ǎŜŜ Ƴŀƴȅ ǇŜƻǇƭŜ ōǳȅƛƴƎ ƻǊ ǿŜŀǊƛƴƎ ǘƘŜƳΦ 

 
 
Those of us who attended the NHC 2011 will be 
summarizing several of the informational sessions in 
this and future issues of the Dregs. But none of this can 
communicate that warm glow of fellowship from 
reacquainting old friends and making new ones that 
makes these events so special. 

 
 
Spent Grains 
Rob Proffitt, Treasurer 
 
We start June with approximately $2,000 in the club 
bank account, and are still on track to finish the year 
with about $1,100. Last month I sent a reminder email 
to 34 members from last year who had not yet renewed 
for 2011. Unfortunately I only got two responses, so 
membership numbers did not increase significantly. We 
currently stand at 44 members, which is still behind last 
year's numbers. If you got that email last month, please 
consider renewing. I'll be sending out a second email 

this month as part of an effort to find out why people 
do not renew, and what we can do as a club that will 
make membership more attractive.  
 
Dues are $25 for individual members and $10 for 
spouse members. Also, if you would like a paper copy of 
the Dregs mailed to you each month, add an additional 
$5 for postage. If you'd like to renew by mail, please 
Ƴŀƛƭ ŀ ŎƘŜŎƪ ƳŀŘŜ ƻǳǘ ǘƻ ά{ǘǊŀƴŘ .ǊŜǿŜǊǎ /ƭǳōέ ǘƻ ƳŜ 
at 1008 Teri Ave, Torrance, CA 90503. 
 
Thunderpipe Brewing Co.  
(a.k.a. Rob's new brewery) 
 
!ƴƻǘƘŜǊ 9ŘƛǘƻǊΩǎ ƴƻǘŜΦ PAY ATTENTION. THIS IS SWEET. 
 
My brewery started like most others, with a 5 gallon pot 
on the kitchen stove.  Next I moved up to a turkey fryer 
setup in the garage.  I was still doing extract with 
steeped grains at the time, so that was the extent of my 
brewing equipment.  Then in the mail came the issue of 
Brew Your Own Magazine that detailed how to do what 
ǘƘŜȅ ŎŀƭƭŜŘ άŎƻǳƴǘŜǊǘƻǇ ǇŀǊǘƛŀƭ ƳŀǎƘƛƴƎΦέ  Lǘϥǎ ŀƴ 
inexpensive way to get introduced to the world of 
mashing grains.  For about $20, I was able to do 3 gallon 
mashes, and I immediately realized I needed to switch 
to all-grain brewing.  The flavor of a partial mash was so 
much better than extract and I could see the cost 
savings as well.  So I eventually acquired a 10 gallon 
round cooler mash tun with a false bottom and a 15 
gallon pot and burner for an HLT.  I also decided to go 
with a counterflow chiller, so I bought one of the all-
copper ones, and a March pump to send the beer from 
the kettle, through the chiller and into the fermenter.  
So with that, my all-grain brewery was complete. 
 
But I soon discovered several pain-points in my set-up.  
First was sanitation of the pump and counterflow 
chiller.  I chose to pump near boiling water through the 
pump and chiller for 15 minutes to sanitize the cold-side 
components.  This took about 30-45 minutes.  Next was 
getting the hot liquor into the mash tun.  I had to fill the 
mash tun on the ground, then lift it onto a table.  I'm 
strong enough to do that, but I certainly didn't enjoy it.  
And I had to repeat the process to sparge.  Also, I had to 
fill the boil kettle on the ground and lift it onto the 
burner.  That's a lot of lifting that I was getting tired of.  
A third annoyance was priming the pump.  Sometimes it 
worked on the first try, and sometimes it didn't.  I tried 
several things to try to get consistent priming, but 
nothing was 100% effective.  Next was chilling the wort 
to an acceptable temperature.  Despite the claims that 
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