
Christmas spirits
RECOMMLNDED BOOKS:

Homne Brevwid Beor and Stouts

by C. J. J. Berry

The, Cor pIetc Book ofI Horne

There are a great many
misconceptions about wine and
beer making that prevent many
puteotlial brewers front ever
qettinq started. Despitu popular

be, showever, amateur
browî ng s not difficult or
dangerOUS or expensive, or
timne-cansumniig, illeqal or
s mne Iy. Nar ducs homoruade
wirîe and boer made correctly
toste like paint. tl s on the
contrary as good and otten
botter thau wbat you can huy.

Winc is best muade in the fal
when wild and coînerciai fruits
arc aval lable bu t tru Christirnas
hoiidays is a good trmu for
hrc\wviig beur. By the imeo the
prîceoutbheur ous ulp next ian.
2, yu-ur horne bmew vwll bu ready
for drrikinq.

Ilt s quite teasîble to mal,ce
wrie anîd boer organically,
eli minatinq the ap)pallirxj lîsIt o
somo 30 chemicals that go ino
many commercial products

Sp ru servatives, stabil i/crs,
c laritiers, lhcading agents,
aiiti-foarng agents, etc.) The
books anîd storeownurs that
rrraist un the reccssity ut ANY
clîeriiical are trying tu selI a
I)r (dLoct.

Tir e ritird given here
i rîvolves no ingred icrts of
questionable safety texcept

n tIre long run rmaking your
owrî hou/e s vastly cheaper than
huying tl hecause yau avoid a
large guvrnm-ent tax. Once yau
iave purcbascd the basic
uquirmcnt (for about $10) boer
custs less thari 5 cents per bottle
and wine lcss than 25 cents a
hottle.

Wine and beer are made hy
fermenting in twa stages. The
f irst stage is a rapid fermentation
which because il produces a lot
of froth must be dune in a large
plastic pail (called a primary
f e rme nt er ). When the
fermentation slows down, the
booze is siphoned off of the
sediment into glass jugs calted
secondary fermentors. In the
case of beer, ycu wait until the
fermentation slows dawn then
add a bit of sugar and siphon
into boules. In ite case of wine,
yau must wait two weeks,
siphon the wine off the
sedimnent, wait 2 monilîs and
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siphon it again. At this stage the
wine cani be drunk but will
iruprove greatly af ter a fcw more
mon t hs.

EQUIPMENT FOR BEER

1. Primary fermentor. A large
plastic paid holding ati east 6
gallons (4 gallons for boer and at
least 2 gallons for the froth
produced by fermentation).

If you intend to make wine
someday, purchase a 20 gallon
pail.

The choice of the container
s important, the best mnaterial
being a liard white plastic (liard
to prevent unhealthful plastic
substances from leaching into
the bouze and white tu avoid
perhaps hazardous dyes). Be sure

that the container thot you
obtain is approved for food and
drug use. (Even some plastics aÉe
not).
WARNING: Do not use a r'rock
unless you are absolutely sure
that it s nut glazed wvith a
cumpouind cunitain irg lead t lead
s puisonous). Do not use a
metal container ut any kind or
an cnaîrreled metal container
that is chipped. Otherwise
puisuning by heavy metals such
as zinc could occur. 2. Bttle
capper and a supply ut caps. 3.
Sccondary fermentor. Five unie
gallon glass jugs and a '/2 gallon
jug. Use only glass. 4. Syphon
hose. 5 or 6 feet ot clear plastic
tubi ng ('/4 inch diameter)
approvcd for f ood and drug use.
5. Sterilizing solution. One
o u nce o f potassium
metabisulphate dissolved in 1/2

galon of water. This solution
can be kept for up 10 3 manths
n a '12 gallon jug with a screw

cap. Avoid breathing the sulphur
dioxide fumes.

BEER RECIPE

1 21/2 lb. tin of extracted malt
2 lb. white sugar (approximately
4 cups 1 oz.)
2 oz. dried hops
1 pkt. dried beer yeast
1 lemon (juice) toptional>
2 tsp. plaster of paris talso called
gypsum or calcium suiphate)
toptional) 1 pkt. yeast food
toptional)
4 gaI. water
2 tsp. unflavored gelatin

INSTRUCTIONS

1 . T ho rourîhliy wash ail
equipmcnt and steriliie by
rinsing with sterili/inq solution,
thon with tap wator. The
sterilizing solution can ho
returned ta the iti(i and re-used.
2. Tic hals in a straining bag or
cheeseclotît and simmer in a
largo saucepan containing a
portiort ut the water ai least 2
quarts) for 30 min. 3. Add the
rest of the water (cald tap
watcr) tu the sterilizcd prirnary
fermentor and cuver with a
plastic sheet. Care must be taken
at ail times ta maintain the
contents of the fermnentor
sterile, 4. Remove hops and
dissolve sugar, malt, lemon juice
and gypsum in saucepan. Bring
to a bail ta sterilize tl. Then cool
to body température, (If tl s tua
bot you may kilI the yeastt. Add
yeast nutrient and stir with a
sterilized spoan. (Sm-all pîcces of
equipment can be sterlizdhby
hailing in wvater for 10 minutes).
5. Mix into primary femmentor
and sprinkle yeast on top. 6.
Caver wîth a plastic sheet and tic
the cdgcs down. (This is to
prevent a irbuirie mîicro--
urganisms tram spoiling the
brew.t Place away tramn draughts
at raam temperature. 7. As soon
as the froth thickens ( a day or
sot, skim tl off. Skim again if
necessary at 12 intervals. 8. In 4
days ar when froth nu longer
forms, use a sterile piece of
plastic tubing 10 siphon the beer
inta sterile jugs, leaving sediment

hehind. Add Y/2 teaspoon of
unflavored gelatin (dîssolved by
heating in a bit ut beer) ta each
jug and wait 12 hours for the
beer to.clarify. During this lime,
place screw tops on the jugs but
do flot tighlen the tops. Yau
must allow the carbon dioxide
gas 10 excape otherwise the îugs
may burst. 9. Siphon again,
leaving the sediment behind.,
Add 41/2 lablespauns white sugar
tu each gallon and siphon int0
scrupulously dlean bottles. 10.
Cap and set the bottled beer in
an undisturhed place for a week
or two. 11. To serve, r-hill and
pour the heer off ut the
sedimnent in the hottîe and mb oa
glass.

WVine Makinq by H. E. Bravciy

For MEN On/y

Inlu tîu ddy ilif Vown s t i-
wve're not of ten coriscous of th(
way men are iiîted by our
notion utf''rnasuiiruty'. 011uc()
the rmist unturtuia1 ut01Il'(-
restrictions irnpuscd onn urni
that they nmusti uo-t artiir pale r-
the casual produ. tiun (o)
attractive things. We'l I accent
even .honor. a èWilliamniMorri!
who niakes a career of deýsîrjiiri(
rlcasarît household things, bu
we are suIspicious of a inan wh(
s imr)pl1y 1likes to ma k
unplir(,utntious thinqs wvith hi!
hands.

Almnost vwitliGut oxceptioi
"femninine- cratts are domnestic
the cy iri1vu0l1v e lowv- co0s
-huusohold'' materials anc

equiprnent and they mnake ou
every day lite more conmtortabl(
and agrecable.

Let's stop [)retending lha
the quality of our day-lo-da\
surroundings is 100 trivial a topil
to bc considered by thý
protound mnaie mmnd. And let'
also banish the idca that thoeri
sor-ncthing 'tomnate" abouIt t4
relaxed, informai crcativityo
ha ndicraf ts.

Make this Christmas you,
escape from false mascuilinrt\ý
Be afty. Be creative. Be tree.

RESEARCH MATERIALS

f ail topics
Write or caîl for your
up-to-date mail-order cataloýi
of thousands of outstanding
research papers. Enclose $ 1.00
for postage and handling.

re swe 
also do

custom - made research
CHAMPION RESEARCH, INC.
636 BEACON STRE ET, SUITE 6(
BOSTON, MASS. 02116
(617) 536 - 97,00

Weneedi a local agent

SKATES SHARPENED

curling coles, golf soles
and every kind of
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8408 - 99 St .... 439-1947
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