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Join us for a delicious

foodie tootle!

At City Palate, we advocate all things local.
Shop local, eat local and suppaort loeal!

'We had a great Spring Teotle and now there are two mors bus trips
o celebride the best of summer and autumn,

Dnar trips inciuds several stope o1 Albens farms o fued spes e,
with light unscki, tesings, shopping oppertunites ind ide taurs.
B our finel step our, hostmakes dinner fer wsl

Summer Tootle, Saturday, August 7th
§0 sy sharp ta §:30 pn
Karen Asderson hasds thewagoas west for o Rocky Mountain Adventared
‘Wia'll drive to Canmons and stant the duywith lunch st Koty Mouriain Flathreads
wihere wewll lmarn aboun ther community and ere oty
Tmanlly bussnis. raochal, tor the Bacslmy snd lunch on mothsome flatheasd pias
ad fresh sl wde. W'l then ewr and sample bots of Yalbels Sourméd Maats
with owmer Walkter von Rotz wihils we lsem sbout his dedication to bigh qealty
Eufdpasi sreeans sbuisgs malng ind mostcuning. Atk 8 pleturosqes dive
back throogh the Bow Valley wall climb high on a ridge sverisoking Jempisg
Pousd Creek 1o L4 Ranchin Cochrane. On this lsst stop, ovmers Lindsay and Jey
[Elchard will ghow e thisir neturally raied catte operation, tan well feast on thair
barbacwed baef and we might even do & litde cattle ropingl A the sun sets
w1 ey bars 5ed sodad fioan Caamirs @ Brizely Puw Frewery and ssre
carefully chosen wisesfrom The Organic Wine tonnecton

Autumn Turkey Tootle, Sunday, October 3rd
B0 wery shusep te B30 pm
Ws tha weehand barfsre Than kagiving snd wo'll wait far farma whsre
yai: £0n parchadh tha godds for yiur big turkey dinner. Join Kerea Andorsca
on o regrive of her populer “Turkey Toods™. The firsd step in Sorathnors m
Peplar Big#i Farmfor orgasic spuds, curmots mnd biatd, B & 1o T
maan wet - wrkeys ot Windter sTarkeys in Dalemend. Nadt, well haad south
1o Alderryde and vt Highwond Erovting Organie Farm s o our faal sop will
b o enjoy 8 turkey-therned dinner ot Keybea Farm's new Calil Jodo.
‘Wne tor dinmer well be suppied by The Organic Wine Connechon.

Book yout séits at: The Cookbook Ca, Cooks, PHEI3- 255-5085.
Thehet priee: $100 por porson, per tootle. Fre-registaton is mandutory.
Poparting frome The Cockbeck Co. Cooks, T22-11 Awe. SW.
Departure Hime for all fpmre W00 AM SHARP. RN OR SHINE.

le‘l'm'l'tbhuhnbhbumi-rm-ﬁmqnd
& bathroem from Sshislls Conch Linas,

Shop lotal biing cash |foi muking puithasis on tha tapl,
o snaill coules, hat, sunscreen and jacket

Pon’t walt_ ouf Fooadle Tootke: shwayt sell oyt quicklyl
Come celebrate our local farmers
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Don Tse

Do we want “impurities” in our beer?

Unusual ingredients can make for great brew.

Many beer aficionados extol the virtues of the Bavarian Purity
Law. This law decreed in 1516 that beer in Bavaria could only be
made with malt, water and hops. Yeast would later be added to
the list of acceptable ingredients, after science had progressed
enough to show that it was necessary for fermentation.

Some claim that this law, known as the Reinheitsgebot, was the first consumer
protection law in the world. To this day, brewers who stick to it take great pride
in the purity of their beer.

In reality, the Reinheitsgebot was a part of the Biersteuergesetz which was a tax
law. Malt and hops were taxed, so the Bavarian government needed to prevent
other, non-taxed ingredients from being used in the manufacture of beer. The
Reinheitsgebot had little to do with purity or quality.

Fortunately, many modern brewers have freed themselves from the shackles
of this antiquated legislation and liberally employ the assistance of unusual
ingredients in the creation of their beer. All sorts of fruits and vegetables, herbs
and spices and anything else you can imagine are now fair game.

Recreating history

Beer is more than 10,000 years old. Yet hops, which many today consider to be an
essential ingredient in beer, are a mere 1,300 years old. Thus, today, some brewers
are using uncommon ingredients in an effort to reproduce historical beers.

Dogfish Head brewery of Delaware developed the recipe for its Midas Touch
beer based on scientifically analyzed residue from a drinking vessel in King Midas’
tomb. Brewed with barley, white muscat grapes, thyme, honey and saffron, this
beer displays wine and mead influences. Lightly sweet with a hint of acidity, the
muscat grapes and honey are readily apparent, though the spices are a little less so.

Meanwhile, Heather Ale Co. from Scotland brews a series of beers based on
historic Scottish recipes. Hops do not grow in Scotland, so historic Scottish
beers were brewed with malted barley then spiced with the likes of pine
needles, elderberries, heather, gooseberries and seaweed. Heather Ale's
reproductions, named Alba, Ebulum, Fraoch, Grozet and Kelpie, respectively, are
brewed with hops, but use the unusual ingredients in a nod to Scottish history.
The beers are becoming more difficult to find in Alberta, but you may get lucky
and come across some at a specialty beer store.

Improving on a good thing

Other brewers use unusual ingredients to add complexity to beers that are good
in their own right. For example, coffee and chocolate are commonly added to
stout beers. For a robust coffee flavour in your next beer, try Yukon Brewing's
Midnight Sun Espresso Stout. Meanwhile, you can find a smooth, silky choco-
late flavour in Young's Luxury Double Chocolate Stout, which is brewed with
chocolate and cacao extract.



Fruits can also provide a surprisingly good accent to beer. While there are many
sickly sweet beers that are aimed at the “1 don't like beer” market, there are
also beers where the fruit simply provides an accent and an additional layer

of complexity to an otherwise fine brew. Unibroue's Ephémeére beers, with a
seasonal rotation of different fruits, including apple, raspberry, cherry and currants,
are especially tasty. Look for a light-bodied foundation beer that features a hint
of mustiness upon which the fruit builds a creative accent. Similarly, local brewer
Wild Rose uses whole raspberries in its Wraspberry Ale to create a beer for beer
lovers, but with a slightly sweeter, fruity flair.

Seasonal sensations

Imaginative brewers will often use holidays as an excuse to exercise their
creative muscle. Halloween and Christmas seem to be the favourites of brewers,
so when the temperature starts to drop, start looking for spicy offerings.

Edmonton’s Alley Kat Pumpkin Pi Spiced Ale is made each fall not only with
pumpkin, but also with appropriate spices. Pumpkin doesn‘t add a lot of flavour
to beer, so drink this one for its wonderful cinnamon spicing. It's perfect for
turkey dinners and football games.

As the temperature turns even colder and Canadian attention turns to hockey,
look for spiced winter ales. Big Rock’s Winter Spice is all about beer with a solid
malt foundation, but spices add complexity and a warming character to the brew.

Re-writing the book of beer

Other beers feature unusual ingredients that go way out on a limb with what beer
can offer. First among these are the beers of Dieu du Ciel!. Based in Montreal,
Dieu du Ciel! has brewed with ingredients as diverse as mushrooms and vanilla.

Among other Dieu du Ciel! beers available in the province are Rosée D'Hibiscus,
brewed with hibiscus flowers, and Route des Epices, brewed with both black and
green peppercorns. Rosée D'Hibiscus is quite hazy, but has a wonderful pink hue
reminiscent of ruby grapefruit juice. But that is where the similarity ends. Rosée
D'Hibiscus is nectar-like with a hint of floral flavour. Meanwhile, Route des Epices
has a solid maltiness with an unmistakeable pepper flavour.

He'Brew, a brand of Schmaltz Brewing of San Francisco and New York, makes
kosher beer. If that weren't interesting enough, He'Brew makes a beer with
pomegranate juice, called Genesis 10:10, and one with date concentrate, called
Rejewvenator. Unlike Unibroue's Ephémere beers, He'Brew beers give the fruit
prominence. In the case of Genesis 10:10, the sweetness of the fruit almost
becomes cloying before the hop bitterness is finally allowed to provide balance.
In the case of Rejewvenator, the date concentrate provides an interesting cola-
like flavour. L'Chaim!

When left to their own devices, great brewers are like great chefs. Freed

from the shackles of traditional recipes, they can create culinary experiences
previously unknown. The Reinheitsgebot be damned. Artificial restrictions on
what a brewer can and cannot do serve only to restrict the beer lover's pleasure,
and that's just not right!

It is the nature of experimentation that there will be failure as well as success.

| once had the misfortune of trying an echinacea stout. But | like every one of
the beers mentioned. They prove that experimentation with unusual ingredients
is worth it. So think outside the Reinheitsgebot and grab some “impure” beer.

Don Tse is a Calgary beer writer who has sampled more than 6,600
different beers and loves the unbridled creativity of mad brewers.
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B.C. Grown Peppers

» non genetically modified
organisms

» 100% herbicide free

s hand picked and
packaged

s no post-harvest
chemicals or waxing
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www.windsetfarms.com
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