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PRESIDENT’S CORNER – FEBRUARY 2025 
 

 

Greetings to Mashers, Extractors, and Imbibers! 

Welcome to the February Edition of the Hopline in month 14 of my Glorious Reign! I 
am also pleased to announce that we have appointed our Dumbo for 2025: Joel 
Molina! Please direct all questions, comments, concerns, and complaints about 
Brewoffs to him. 

The new Brewstock co-op is slowly expanding their hours. They are now open from 
Friday to Monday and will order specialty grains for you. They are still accepting new 
members, who will enjoy a 15% discount on their orders. If you're interested in joining, 
you can visit Brewstock's site and sign up. If you just want to help out, they are also 
accepting volunteers. Their stock is still limited, so if you're looking for ingredients, 
reach out to see what they've got on hand. 

Mardi Gras is bearing down on us, so our calendar is somewhat light until the Carnival 
frenzy has passed. There will be no Brewoff in February. We will advise the next date, 
location, and recipe when we have that information. The March Brewery Meetup will 
be on Friday, March 21 at Skeetahawk at 7pm. Basin Brew Fest is on April 5 in Morgan 
City. If you happen to go, scope out the site and report to us - maybe we'll participate 
in Basin Brew Fest one of these years... 

As always, reach out to the board to volunteer as a brewmaster, host, or chef for any 
other 2025's Brewoffs. 

So long, and thanks for all the beer, 

Genevieve Mattei 
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        BREWOFF SCHEDULE FOR 2025 (Subject to Change, Really) 

*BIABS = brewing in a bathing suit 

Standard Wort price $30.00        Standard Lunch price$10.00 

For any new members, a Brewoff is a group event in which we make 50 gallons of beer with the 

Club equipment. The wort is then split up into ten, 5-gallon units. The units are given out to the 

Host(1), Brewmaster(1), Chef(1), Equipment Movers(2), and Grunts(5). Guests and Alternates 

are encouraged to sign up and join in the fun. Wort participants must bring their own 5-gallon 

fermenter, and yeast. If you are interested, email DUMBOS at jack.horne@gmail.com or sign up 

at the meetings. Buy a truck  

 

Date Style Host Location Brewmaster 

 Winterfest Break    

2/25/25 Mardi Gras Break ?? ?? ?? 

3/??/25 ?? ?? ?? ?? 

4/20/24 ?? ?? ?? ?? 

5/10/24 Pig Roast Rick and 

Genevieve Mattei 

233 Labarre Drive 

Metairie, LA 

 

6/??/24 BIABS Neil Barnett 5636 Hawthorne 

Pl 

NOLA, 70124 

 

July Heat Break 
BUS TRIP 

   

8/??/24 BIABS 

 

Barney Ryan   

9/30/24 ?? ?? ?? ?? 

10/24 Octoberfest Break    

11/??/24       LTHBD ?? ?? ?? 

11/??/24 Oyster Stout Charles Sule 6325 Perlito Dr 

NOLA 

 

     



Winterfest



 

 
 
 
 
Hello good people. 
 
Winterfest was a success. I would like to thank everyone who was 
involved in making this happen. We can't do Winterfest without the 
volunteers. I look forward to serving the club as Vice President for 
2025.  
Prost,  
 
Chad B 
 







 
BREW FOR THOUGHT – FEBRAURY 2025 

 
 
Beer Pairings 
 
By Mike Retzlaff 
 
Some time back I wrote a short article about Beer & Cheese Pairing.  I don’t possess any great or 
insightful knowledge on the subject so I hadn’t really thought of writing another pairing article until 
now.  Just recently, something came up about beer pairing which illustrated just how pairings can be 
done effectively especially if you only have a few considerations and little time with which to deal. 
 
A friend of mine is a trained chef who works as a Food Broker.  He promotes manufactured food 
products.  He sent me a text asking “What beer would pair well with spicy pot stickers?  First, I know 
that pot stickers are steamed before pan frying which involves some fat.  The beer would need a bit 
of alcohol to cut that fat (most any beer would work).  Next, I considered the spicy aspect.  The beer 
would need some residual sweetness to balance the “spice”.  Thirdly, the beer couldn’t be 
overpowering as to overwhelm the main course.  My mind went immediately toward a Saison, or Wit.  
I caught myself at that point as there was at least one more point to consider - the beer would also 
need to be readily available.  As my mind stripped away the myriad of beer styles and brands on the 
market.  I had to narrow it down to what you could get from a grocery or convenience store.  Blue 
Moon came to mind.  I thought about it for a few minutes before texting the recommendation to my 
friend.  He texted back a “thumbs up” emoji. 
 
The next day I texted him to find out if the Blue Moon suggestion worked out for him.  He called me 
back to say that they had taken 1st place in the competition.  “What competition?” I asked.  His 
response was completely unexpected.  He was with a group of fellow Food Brokers in Charlotte NC 
and they were apparently engaged in a creative exercise at a Brew Pub.  After my answer, my friend 
simply asked the brewer what beer they had on tap there which was closest to Blue Moon.  It 
apparently worked.  I was happy that I was able to help him and somewhat surprised at the little 
effort needed to provide a good and apparently effective answer.  I might have done better, but it 
worked. 
 
When pairing anything, we’re hoping that the whole becomes greater than the sum of the parts.  
Carbonation can obliterate or enhance the texture of a food.  Hoppiness can augment or overwhelm 
the flavor.  A malty beer can completely negate any subtle flavor nuances.  A roasty beer can 
dominate delicate flavors.            
 
The key rules of pairing are: 
a)  Find characteristics from the beer and the food that complement each other.  
b)  Find characteristics that contrast with one another. 
 
 
  



Complementary examples include: 
> Brown ales pair well with flavors like roast pork and smoked sausage. 
> Pale ales pair well with pizza or pretzels. 
 
Contrasting examples include:  
> Stouts & Porters have some sweeter notes that actually work well with vanilla ice cream. 
> Sour beers pair well with rich foods - especially those with stronger flavors. 
 
There are numerous pairing guides on the internet.  None are ever the final say-so as your mileage 
may vary.  All tastes are subjective but it certainly seems a good place to start.  It might even 
encourage us to try alternate pairings.  There are plenty of other combinations to consider.  In 
addition, particular breads and crackers can really enhance the experience.  The inclusion of cured 
meats can certainly be worth the effort.  Perhaps the best combination for you will be an unexpected 
surprise.  It would be good to put together a list of specific pairings; especially with local beers; share 
any such list with the rest of us.  
 
Keep notes as a dull pencil is always better than a sharp memory! 
 
 

 
 
 
 

Thought for self Improvement   
 

   There are two rules for success: 
1. Never reveal everything you know 

 



 

 
 
 
 
 
 
 
 
 



FOOD AND WHINE – FEBRUARY 2025 

 
Beef and Guinness Stew Recipe 

  
Ingredients: 
 
• 2 pounds lean stewing beef  
• 3 tablespoons vegetable oil  
• 2 tablespoons all-purpose flour  
• 1 teaspoon salt  
• 1 teaspoon pepper  
• 1 teaspoon cayenne  
• 2 onions, chopped  
• 1 clove garlic, chopped  
• 2 tablespoons tomato paste, dissolved in 4 tablespoons water  
• 1 1/4 bottles Guinness  
• 3/4 cup carrots, cut into chunks  
• 2 Bay Leaves 
• 1 sprig thyme  
•  parsley, chopped finely to garnish 
 

Directions 

1. Trim the meat of any fat or gristle, cut into 2-inch cubes and toss them in a bowl with 1 
tablespoon oil. 

2. Season the flour with salt, freshly ground pepper and a pinch or two of cayenne. Toss 
the meat in this mixture. 

3. Heat the remaining oil or dripping in a wide skillet on high heat. Brown the meat on all 
sides. Add Bay leaves, onions, crushed garlic and tomato paste to the pan, cover, and cook 
gently for about 5 minutes. 

4. Transfer the contents of the pan to a casserole, and pour some of the Guinness into the 
skillet. Bring to a boil and stir to dissolve the caramelized meat juices on the pan. 

5. Pour onto the meat in the casserole with the remaining Guinness; add the carrots and 
the thyme. Stir, taste, and add a little more salt if necessary. 

6. Cover with the lid of the casserole and simmer very gently until the meat is tender— 2-3 
hours. The stew may be cooked on top of the stove or in a low oven at 300ºF. 

7. Taste and correct the seasoning. Scatter with lots of chopped parsley and serve with 
champ, colcannon or plain boiled potatoes. 



 

 

Guinness Wings 

By: Ricardo DeLos Reyes  
 

I thought, I might add a recipe for the beer aficionados. I’ve been with the club a couple of years. So over the summer, I 
have been experimenting with different types of beer. I have cooked bratwurst many times. But this time I have tried 
boiling the Brats in beer before putting them to grill. (I mean a Bar-B-que grill, not a stove top)  

Since I have taken the Beer Appreciation Class put on by the club; I have tasted many styles and types of beer. But, I 
when I had tasted the smoked beer section of the course, I wondered how it would taste with the Brats. A year ago I had 
boiled Brats with a strong IPA (I forgotten the name of it) then grill it. The brats came out wonderful. This year I used one 
of the Smoked beers we tasted during class.  The results wasn’t what I had hoped for. The smoky flavor was subtle it was 
nice. But it didn’t add any spiciness as the IPA did. So, before the summer is over, try boiling your Brats with a really nice 
strong IPA then turn them to the grill and see your results… also save some of the beer for your sauerkraut while 
cooking them in the BBQ pit. Also while cooking sauerkraut, add apples and onions with caraway seeds, salt & pepper 
and cook that on the grill add smoked wooden chips and a ½ a cup of smoked beer and enjoy the results. 

Lastly, before this gets too long try these wings – So to prevent me from getting cited for plagiarism I have found this 
recipe on the net. I have tried it and they are awesome!    Guinness fried chicken wings! 

Ingredients : 
Approx. 3lbs. of chicken wings 
1 bottle of Guinness beer 
1 quart buttermilk 
4 cups flour. Divided 
1 tsp. cayenne pepper 
1 tsp. garlic powder 
Oil for frying 
 
Directions: 
In a LARGE bowl soak the wings in the buttermilk…while you prepare your other ingredients, or cover them 
and put them in the fridge, overnight is fine too! 
Add 2 cups of flour to a medium bowl and set aside… 
In a large bowl add the other 2 cups of flour, the beer and the spices. Mix until as smooth as possible (a few 
lumps is ok).  Let it sit for 5 minutes or so. 
Dredge the wings from the butter milk to the flour (you can season it if you want with whatever seasonings you 
want) then dredge them once more in the beer batter. 
…and fry them up until they’re a deep golden color… 
Let them cool, if you can wait that long..and dig in!  ~Enjoy! 
 

http://www.ohbiteit.com/wp-content/uploads/2015/05/gfcwmid1.jpg


 

http://www.ohbiteit.com/wp-content/uploads/2015/05/gfcwsoak.jpg
http://www.ohbiteit.com/wp-content/uploads/2015/05/gfcwbeer.jpg
http://www.ohbiteit.com/wp-content/uploads/2015/05/gfcwfry.jpg
http://www.ohbiteit.com/wp-content/uploads/2015/05/gfcwgolden.jpg
http://www.ohbiteit.com/wp-content/uploads/2015/05/gfcwbite.jpg


Recipe 

Steak and Ale Soup with Mushrooms 
by Ingrid Beer 

 
Steak and ale soup with mushrooms is savory comfort in a bowl, filled with tender ribeye steak 
and kissed with a hint of ale! 

Category: Soup 

Cuisine: American 

Yield: Serves 4 

Nutrition Info: 861 calories 

Prep Time: 15 minutes 

Cook time: 25 minutes 

Total time: 40 minutes 

https://thecozyapron.com/category/soups/


Ingredients: 

• 2 rib eye steaks (about 1 pound each), trimmed of excess fat and cubed 

• Salt 

• Black pepper 

• 4 tablespoons flour, divided use 

• 2 tablespoons butter 

• 2 tablespoons avocado (or olive) oil 

• 2 small white onions, quartered and sliced 

• 16 ounces (1 pound) sliced mushrooms 

• 4 cloves garlic, pressed through garlic press 

• 1 teaspoon Italian seasoning 

• 1 cup ale (I used “Fat Tire” amber ale) 
• 6 cups beef stock 

• 1 tablespoon chopped flat-leaf parsley 

• 1 teaspoon fresh thyme leaves 

Preparation: 
1. Add the cubed steak to a large bowl, sprinkle with a couple of good pinches of salt 

and black pepper, as well as 2 tablespoons of the flour, and toss to coat.  

2. Place a large soup pot over medium-high heat, add in the butter and the oil, and 

once melted together and super hot, add in the steak cubes and brown on all sides, 

about 3 minutes or so (steak should be rare on the inside, you only want color on 

the outside); remove from pot and set aside. 

3. Add into the pot a drizzle more oil if needed, and add in the onions and the 

mushrooms, along with a pinch or two of salt and pepper, and sauté those together 

for about 10 to 12 minutes or so, until slightly golden. 

4. Stir in the garlic, and once aromatic, stir in the Italian seasoning, and add in the cup 

of ale; allow the ale to simmer vigorously for about 5 minutes or so, until it reduces 

and thickens slightly. 

5. Sprinkle in the remaining 2 tablespoons of the flour and whisk to blend, followed 

by the hot beef stock; stir together and then bring to a simmer over medium heat, 

allowing the soup to simmer uncovered for about 20-22 minutes so that it slightly 

reduces. 

6. Turn off the heat and return the browned steak back into the pot with it's juices; 

allow the soup to sit for about 5 minutes or so before serving, just to allow the 

steak to cook through a bit more in the heat of the soup (you want it to remain 

tender—medium-rare to medium—and not become overcooked). 

7. Finish with the parsley and the thyme, ladle into bowls, and enjoy with some crusty 

bread and a cold ale! 



Tips & Tidbits for my Steak and Ale Soup with Mushrooms: 

• Opt for tender, juicy ribeye steak: While ribeye can be a bit on the pricy side, you 

can't beat the flavor nor the tenderness when you use it in this recipe. In a pinch you 

can use sirloin or New York strip steak, but take care not to overcook it when you sear it.  

• Your favorite variety of mushrooms: I use good ol' button mushrooms in this recipe, 

but you can also sub crimini, shiitake, or even a combination of your favorite 

mushrooms. 

• Good ale for rich flavor: I use a full cup of ale in this recipe, and I recommend using a 

good quality ale for the best flavor. 
 



Soft Stout Cookies 

 

By: Ricardo DeLos Reyes  
 

These soft stout cookies made with two kinds of cocoa, molasses and your favorite stout were created 
by Butter Me Up, Brooklyn! 

INGREDIENTS 
• 6 ounces stout 

• 1 stick butter, softened 

• 1 1/2 cups flour 

• 1/4 cup unsweetened cocoa 

• 1 Tbsp black cocoa (or unsweetened cocoa) 

• 1/2 tsp salt 

• 1/2 tsp baking soda 

• 1 tsp baking powder 

• 1 1/2 cups chocolate chips 

• 1/2 cup brown sugar 

• 1/4 cup sugar 

• 1 Tbsp molasses 

• 1/2 tsp vanilla 

• 1 egg 

DIRECTIONS 
1. To make these decadent stout cookies, preheat the oven to 350°F and line a baking sheet with parchment. 
2. In a medium bowl whisk together the flour, cocoa powders, salt, baking soda, baking powder and chocolate 

chips. 
3. In a larger bowl beat the butter with the sugars until light and fluffy. Add the molasses, vanilla and egg and 

beat well. 
4. Alternate the flour and the stout with the egg mixture until combined. 
5. Chill the dough for about 30 minutes, or until it has firmed up enough to scoop out cookies. 
6. Scoop on the prepared baking sheet and bake for 15-17 minutes or until the top springs back lightly when 

touched. 
7. Cool completely. 

https://www.craftbeer.com/styles/american-stout


 



Brewing Equipment (still) for Sale 

From Carol Rice 

This used to flow over to page two, so we have made 
some progress. Priced to sell. 

We aso have a garage full of serious woodworking 
equipment... 

Please call 737-4309 to set up a time to visit. First come 
first served. 

• Kegs: 3 or 4 AB, tops cut out for boiling 

Some 5-gallon pin-lock cornies 

1 pony We were going to make a bottle washer out of 
it. But we switched over to fermenting in and serving 
from cornies. That eliminated bottles. 

• 1 Pin-lock socket wrench 

• Pumps: 2 ½hp (fully functioning), in carrying cases 

• Mash Tun (It will hold 28# of grain.) 

• Richard's fifty-years-late-21st-birthday-present: 

2-tap kegerator (Stainless for outdoor applications. We 
have it on the sunporch.) 

• Buckets up the wazoo. Three or four are commercial, 
transparent or translucent with the 

gallon/liter markings up the side. Lids to match. 

• 4 airtight 5- or 6-gallon (grain) storage buckets from 
McMaster-Carr. 

• Bottle tree - large. There may be a smaller one here, 
too. 

• Italian bottle capper 

• 1 never used gun for filling a bottle or two from the 
cornies. It has a cute name that I do not 
remember. 

• 1 Thermenator 

• 1 cooling coil, stainless from a jockey box. 

The POS guy at Glazer's, where I worked (more than a 
decade ago), had no idea what a compression nut was, 
so he put the leaky box into the trash. The cooler was 
cracked and ugly.  I asked him if I could have it. He did 
the dumpster dive for me! I never did tell him what a 
compression nut was.  I am not certain that he even 
knew what a nut was. Not mechanically inclined. 
 
• All the chemistry stuff - multiples thereof. Stored in a 
handy Pelican Box. 

• 2 refractometers 

• Tools, parts-n-pieces, and tool boxes 

• Stuff needed to turn a chest freezer into a kegerator. 
Don’t know how much is left. Tap handles and stainless 
drip pans, anyway. 

• Yada, yada, yada... You collect a lot of stuff when you 
brew for twenty years. 

• 1 Smoker - for smoking a chicken while you brew. Yum 

• ? Propane burners - great for crawfish pots too. 

• Propane tanks in various stages of fill. 

• Etcetera, etcetera, etcetera, 



SITES OF INTEREST 
 
Crescent City Homebrewers: 
Crescent City Homebrewers 
CCH Member Application 
 
Local Brewing Supply: 
Brewstock 
 
Louisiana Craft Beer Info: 
Louisiana Craft Brewers Guild 
 
Breweries: 
Big Easy Bucha 
Brewery Saint X 
Bayou Teche Brewing Company 
Brieux Carre Brewing Company 
Broad Street Cider & Ale 
Bywater Brew Pub 
Chafunkta Brewing Company 
Courtyard Brewery 
Crescent City Brewhouse 
Deadbeat Brewing 
Deutsches Haus 
Ecology Beer Creative and Taproom 
German Coast 
Gnarly Barley Brewing Company 
Kingfisher Cider 
Miel Brewery and Taproom 
New Orleans Lager and Ale Brewing Company 
Oak Street Brewery 
Parish Brewing 
Parleaux Beer Lab  
Port Orleans Brewing Company 
Second Line Brewing 
Skeeta Hawk Brewing 
Urban South Brewery 
Zony Mash Beer Project 
 
Member Pages: 
Crescent City Brew Talk 

https://crescentcityhomebrewers.org/
https://crescentcityhomebrewerscom.files.wordpress.com/2021/01/membership-application-2021.pdf
https://brewstock.com/
https://www.labeer.org/
https://drinkbigeasy.com/
https://www.brewerysaintx.com/
https://bayoutechebrewing.com/
https://www.brieuxcarre.com/
http://broadstreetcider.com/
https://www.bywaterbrewpub.com/
http://www.chafunktabrew.com/
https://courtyardbrewery.square.site/
https://www.crescentcitybrewhouse.com/
https://www.facebook.com/DeadbeatBrewing
https://deutscheshaus.org/
https://www.ecologybeer.com/
https://www.facebook.com/p/German-Coast-Beer-Co-61552205962200/
https://gnarlybeer.com/home.html
https://www.kingfishcider.com/
https://www.mielbrewery.com/
https://nolabrewing.com/
https://oakstbrewery.com/
https://parishbeer.com/parish-beer
https://www.parleauxbeerlab.com/
https://portorleansbrewingco.com/
https://www.secondlinebrewing.com/home
https://skeetahawkbrewing.com/about/
https://urbansouthbrewery.com/
https://www.zonymashbeer.com/
https://crescentcitybrewtalk.com/









































