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It is uncdoubtedly common knowledce to the readers of Rune that
ni. K. and I were chosen as editors primarily because of our ability
to pop corn and drink beer at the same time. In fact, most editorial
staff meetings include a demonstration of these most ancient anc
arcane arts. (7e have even been kno wn to ¢grill bratwurst and drink
beer at the same time, but bratwurst are outsicde the scope of this
editorial. HMaybe next time.)

Every now and then, someone comes up to me and asks, YO ks
Erik, I see that you can pop corn ané¢ drink beer at the same time, but
what good ig it? 1Is there some cdeeper significance to it alks Gf are
you just showing off?" Iiy response to such cuestioning, assuming that
I am in a good mood, is that simultaneously nopning corn and drinking
beer is but a surface manifestation of a more significant pair of
abilities: publishing fanzines and brewing beer at the same time.

Assuming that the readers have at least a passing familiarity
with fanzines (otherwise you probably wouldn 't be reading this), I
will move into less familiar territory -- tihe brewing of beer at
home.

People sometimes ask me why I go to the bother of brewing my. own
beer when a quick trip to the local liquor store and the disbursement
of a few dollars will result in a supply of ready-to-drink beer from a
commercial brewer. One of the reasons I brew my own is because I like
a variety of styles of beer, There are times when an ice-cold
domestic lager beer is just the thing (see the beer reviews starting
on page 14 of this issue), and this sort of beer is available at .very
low prices, especially if you avoid the more heavily advertised
labels. = : = e s : el
At other.times, though, I want a different sort of beer, be it-a-
liaibock, a:pale ale, a stout, or whatever. These types of beer,
mostly imported, are available at well-stocked liquor stores, but they
tend to be cuite expensive. Iy current favorite imported beer goes
for about a dollar:a, bottle, so myrconsumption of this beer is
neccesarily rather limited. A dilemma is raised: I can afford all the
beer I want if I am willing to limit mvself to inexpensive. demestic
lager. If I want different types of beer, I can’t buy as much as I
would like. - , _4

My solution to this dilemma is homebrewinc: I can brew a beer of
any type I want, for about the price of inexpensive domestic beer.
Further, I can brew the beer to suit my individual taste, rather than
merely choosing from what is available at the liquor store. By
brewing my own beer, I know exactly what the incgredients are: nalt,
hops, yeast, and water, the only ingredients permitted by law in
German beers. This is the true beauty of homebrewing -- it is
possible to brew any sort of beer that you can imagine. e

Not to be overlocked is the fact that brewinu is a pleasant and
relaxing hobby, one that takes up less space than, say, nodel
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railroading. While it is convenient to have part of a basement
-available for brew1ng .activities, I know people that brew quite
*successfully in smalili.:apartments.- o

"This is all well and good," I can 1maq1ne you saying "but can
I do this, too? 1Is it very difficult?" TI will use the renaining-
space answering these and other questions that are likely to arise.

Just how difficult is it? I formerly answered this cuestion by saying

it isn“t any more difficult than baking bread. This makes sense to

those who bake the occasional loaf, but to those who don‘t it sounds

rather imposing. Brewing beer is a little more difficult than Dopplng
corn, but somewhat easier than good Chinese cooking.

Is it legal? Congress legalized homebrewing in the United States
in 1979; it has been legal in the U. K. since 1963. I don’t know what
the situation is in other countries. ! e :

Do'I need a lot of elaborate ecuipment? No. All you really need is.
a large pot to boil the malt and hops in, a suitable container for
fermenting in, a plastic fermentation lock, a siphon hose, and a
bottle capper. This equipment shouldn’t cost over 50 dollars if
bought new; a little creatlve qcrounclnq can bring the cost well below
this flcure. : ,

Will the bottles‘explode? Emphatically not, provided that proper
procedures are followed. Exploding bottles are a legacy of the bad
old Prohibition days of homebrewing when beer was bottled when the
fermentation was "almost finished". Correct, modern homebrewing
procedures can be found'in many books. 'I have listed three that I
think are fairly good; the one by Burch 'is the cheapest and most
useful of the bunch ' oz :

Rurch Byron. Qualitv brewing: a guidebook for the home
production of fine beers. 1980, Joby Books, P.0O. Pox 2603,
San Rafael, C2, 94912. : ‘ e

Reese, Pi. K. Better beer anc¢ how to brew it. 1978, -Garden
'Way Publishing, Charlotte, VT, 05445. ‘ : : :

"Papazian, Charlie. The complete joy of home brewing. 1984,
- . Avon Boocks, New York

2 hopevthat'some of you may be encouraced to try brewing your own
beer. There are féw things more satisfying than to sit down on a hot
summer evenlnc with a gteck of fanzines and a muc of homebrew by your
siae.







