
 

 

The Brewerôs Bugle  
óThe Rampant Anglophile Issueô  

September Meeting  

BRITISH BEERS  
Wednesday, September 15th, 7:30pm  

At HandyAndyôs and Mrs HandyAndyôs 

53 Brookside Drive  

Trumbull, CT 06611  

203 - 45 - 1496  

This meeting breaks with tradition. There has not been a Brit-

ish Beer meeting for at least 2 years so itôs time to put this 

right. Many club members make fun of British beer because 

they canôt make it themselves or are so used to drinking that 

continental European rubbish. Time to get educated. 

 

Directions  

 
To find us, take Route 25 either north or south depending 

where youôre coming (South from Monroe or north from 

Bridgeport, Interstate 95 or Route 15) from and take the 1st 

exit (Exit 9) north of the Route 15 intersection (Exit 49) onto 

Daniels Farm Road.  

 

Drive north on Daniels Farm road for about a mile, past a 

school on the right and turn right onto Country Club Road 

immediately past Plaskoôs Cottage Farm.  

 

Turn right at the next stop sign onto Brookside Drive and 

weôre the 4th house on the left .  

 

Park in the road ï preferably at the side as there are crazy 

Russians that still live at the end of the road that sometimes 

drive fast and wobbly. 

 

Contact me if you need more detailed directions at  

tiplera@charter.net. 
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(Ainôt no mean-spirited people here.)  

HandyAndyôs Tipples 

 
I was totally overwhelmed by the response following the circula-

tion of the last Bugle. Two people actually almost said nice things 

about it (so they couldn't have read it). 

 

Dr Pivo is back from Peru and we had an interesting email ex-

change over which of us was going to get out of writing the Bugle 

in future. It looks like we both lost because we're now going to 

alternate the effort. So, for some months (those with a 'k' in the 

name) it will be me that writes it and for all the others it will be 

Dr. Pivo. Actually, I'm writing the ones for September and No-

vember; Dr. Pivo will do October and December. 

 

This means that I am now effectively immediately promoted to 

the grand position of 'Joint Editor in Chief "! I need a beer! 

 

I canôt believe that itôs been a month since the last Bugle was pro-

ducedðit only seems like yesterday. A lot has happened over that 

last month and weôll cover it all within these hallowed pages. 

 

In this issue you will find:  

 

Words of wisdom from our leader 

Dr. Pivo is back from Peru and lives to tell the tale. 

A rather odd diatribe on how not to write poetry by Von (heôs 

obviously given up on talking about dumping jam into his 

beer for dramatic effect and sympathy) 

Philosophical musings of our nursing representative. 

Marian has also written an article so she gets her own section 

in this edition. 

There was a massive response to last monthôs photo caption 

competition so this will continue. 

A report on the Maltose Express Open House complete with 

photos by Homer 

Details of the Yahoosô Grand Annual Picnic kindly hosted by 

Mr. and Mrs. Haystack at their pad on the Branford Riviera. 

An update on the T-Shirt project 

News of the upcoming SNERCH competition and other 

events. 
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Peru is better known for its pisco, much like Italian grappa, than 

for its beer. I wasnôt there for the beer but for the archaeology, 

which is not only better known but better than its beer. This was 

my third trip to Peru, and finally for the first time, I got to taste 

real, fermented chicha. Chicha is an indigenous beer made from 

corn. It has been made in Peru for at least 1500 years, and played 

an important role in rituals and feasting  throughout  that time. 

You may remember that several years ago Von and I tried to 

make chicha, using one of the sources of amylase to convert the 

starch to sugar.  What source? Human saliva. Yes, we chewed 

corn meal to infuse it with our saliva, let it dry, then mashed it, 

boiled it and fermented it. It was not a successðthe club refused 

to judge it. Chicha made by chewing is called muko chichi. 

 

There is another source of amylase, one that has been used in 

Peru for perhaps 1200 years. Like barley, corn can be malted; that 

is, it can be sprouted and dried so the kernels start to produce 

amylase. And thatôs the base of most modern chicha in Peru. I had 

been trying to find chicha for a long time, with little success. 

There are no big chicha factories; all of it is made by artisanal 

methods. In principle, chicha brewers, usually women, hang a red 

or white banner outside their homes when they have a batch ready 

for purchase. One day I was walking near the market in 

Huanchaco when I noticed a woman sitting in her doorway with 

bottles of chicha on a small table. So I bought my first real chicha 

from Señora Clotilda Dia, while her kitten looked on from inside 

her house.  (See photo.) The chicha was packaged in a reused 

plastic soda bottle. I hurried home to try it. It reminded me of 

lambics, but it was different. It was deliciously refreshing, with 

light acidity and a mix of interesting flavors. 

 

Archaeologists are known for their love of beerða great quaff at 

the end of a hot dusty day in the field is central to the experience. 

Beer in Peru is often sold in large bottles, 620 cc,  enough to share 
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A Message From Our Leader in  the 
Oval Office:  

A common trait of home brewers is the do-it-yourself 

ethos.  We brew beer.  We make cider, wine and 

mead.  Many YAHOOS are good cooks, and I have tasted 

home made bread, chili, ice cream and cheese. 

  

And its not just food and drink.  Paul Hayslett is building a 

boat, for example.   

  

At the picnic, I learned of a YAHOO who is taking that do-

it-yourself spirit into an area that I never would have 

guessed.  Somewhat new member Barbara spins her own 

yarn.  That right ï she takes raw wool, and spins it into yarn, 

dyes it, and then knits it.  And in the spirit of home brewing, 

she even uses alternative ingredients in some of her prod-

ucts.  She recently spun yarn out of cat hair! 

  

So I would like to nominate Barbara for an official club 

nickname ï Rumpelstilskin. 

 

(Wasnôt he an evil dwarf? We donôt want any more of those! 

ðEd) 

 

In honor of being cited by our leader, weôve made Barbara 

the subject of this monthôs photo caption completion to give 

Pivoôs Prevarications 


