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WHAT’S HAPPENING AT MBC  
 

·  If you weren’t here for Amy’s  80s Birthday 
Party  on April 18th then you totally missed an 
awesome time!  Check out our website for 
more pictures at MichiganBrewing.com .  
Here is just a taste of the big hair … 

·  Our Hop Bock will be released on May 1 st. This dry hopped Mai Bock 
is set at 6.25% ABV and is light in color.  We will release our flagship 
Mai Bock  towards the end of May. 

 

·  Make your plans early to attend Frankenmuth’s World Expo of Beer , 
May 16-17.  This year MBC sent 9 of our beers to be judged by a panel 
of experts in various categories. Three of them won the gold!  For more 
info on hotels or the event, check out: FrankenmuthFestivals.com . 

 

·  Look for our new 22 oz. plastic "Bombers”  of specialty beers 
available only at The Pub and just in time for summer. 

 

·  May 12-18 marks the American Craft Beer Week , officially 
recognized by the Federal Government. The week helps to recognize 
breweries and beer makers’ charitable contributions, totaling more 
than $20 million in 2007. 

 
 
 
 

·  Come to the Pub for LIVE MUSIC every  
    Wednesday night!   You’ll love the sounds  
    of the Blue Grass Jam Session and the  
    ‘Banjo Boys’ (as we affectionately call them). 
    The public is welcome to sit and listen or  
    bring your instrument for participation.  
    All types of instruments welcome! 

·   You missed another good time if you didn’t 
attend the Founders Brewery 7th Annual Black 
Party in Grand Rapids on April 19th. We sampled 
over 10 different stouts and porters released that 
night for the party.  The two bands rocked the 
house as we danced all night! 
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·  Join MBC and hundreds of local runners for the 2nd Annual MBC 5k Beer 
Run Saturday, June 14th. Over 160 runners entered in 2007. This year we 
anticipate that number to double!  According to Playmakers, one of our major 
sponsors (along with Sparrow Hospital and many others), this is one of the 
most unique runs they’ve ever seen since it involves a late starting time and 
beer.  The course starts inside the brewery and travels around the Industrial 
Park. 

 

      Registration forms are available at The Pub, Playmakers, and soon online at 
Michiganbrewing.com.  The fee is $30.00 which includes an event t-shirt and 
a pint of beer.  Proceeds will benefit Sparrow Hospital Research. Donations 
are being accepted which will give you/your business logo exposure on the t-
shirts, registrations forms, banners, announcements, and in Sparrow 
Hospital publications.  Come and join the fun even if you’re not a runner.   
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To all the special ladies out there, on Sunday, May 11th sit back, relax, and 
enjoy a craft brewed beer.  You’ve earned a day off.   Cheers! 
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Moms are the best!  My Mom (pictured left) has always been 
the most supportive lady in my life.  When I switched gears 
and decided to go into the ‘beer’ business she was right there 
by my side.  This Mothers Day I’ll bring her treats from my 
favorite brewery, knowing she’ll be tickled pink. 

2nd Annual MBC 5k Beer Run 
Saturday, June 14, 2008 
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  May Birthdays 

Jeff Brockmiller – 14th 
Hire Date Anniversaries 

Leigh Baumgras – 2 years, May 26th 
Our longest standing employees: 

Ron Brown - since the TX move in 2001 
John Brockmiller - since MBC began in 1995 

 

                The Moms of MBC 
 

We all appreciate a Mom, whether it’s ours or someone 
else’s.  They care for us when we’re sick, cook us meals, 
take us out when we need a friend, and appreciate us for 
who we are. We know Moms who care for animals as 
well. Here at MBC we have a few Moms who are 
strong, beautiful, and caring women. 
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All  the ladies at MBC deserve a special day.  Happy 
Mother’s Day to you.  LAH 
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With the hectic schedules that dictate so many of our days, it’s a wonder 
anyone still entertains. But gathering with family and friends can provide 
a much-needed respite from busy lives. It doesn’t matter what sort of 
party you host – a Mother’s Day brunch, dinner for friends or drinks on 
the porch – it’s spending time together that’s important.   
 

Surprise the ones you love by preparing them a unique dinner using beer 
as an ingredient, and not just as refreshment.  Because of its wide range 
of properties, beer makes an excellent ingredient in the kitchen.  It may 
be used in similar ways to other cooking liquids, but requires a few 
considerations. Match intensity of the beer to the dish, just as if you were 
pairing a beer and a finished dish (see Brew News, Feb. 2008).  
 

Bitterness in beer requires special attention. In general, low-bitterness 
beers are best for cooking.  It is advisable not to reduce beer, as even a 
slightly bitter beer may become too bitter for the dish.  Small amounts of 
bitterness may be balanced by a touch of sweetness, salt and/or acidity.  
As always, taste as you cook.   
 

Beer can be used to: 
Lighten up a batter. Beer adds a lightness to batter used to deep-fry 
items like fish and chicken. Beer suggestions: Pale or amber lightly 
hopped lager or ale. 
Deglaze the pan. A quick sauce for sautéed or roasted items can be 
made by using beer to deglaze the pan. Do not reduce the beer, as it may 
become excessively bitter. Beer suggestions: Delicate or intense, to 
match the nature of the dish, but low-bitterness beers are preferred. 
Use in dressings and marinades. Beer can make a great addition to 
salad dressings and marinades for grilled meat or barbecue. Acidic ones 
can substitute for vinegar in dressings. Beer suggestions: Pale, low-
bitterness beers, for dressings, heartier amber or brown beers for 
marinades. 
Steam or poach liquid. Although mussels steamed in wheat beer is a 
classic, other great combinations are possible. Beer suggestions: Witbier, 
weissbier, other delicate, lightly hopped brews. 
Replace or augment stock in soups and sauces.  Many beers can add 
richness to hearty soups or meat gravy.  Don’t make cheese soup without 
it!  Beer suggestions:  Sweet stout, dopplebock, and Scotch ale. 
Make dessert even more luxurious. Strong, rich beers may be 
substituted for other liquids in cakes and other pastries.  Fruit beers add 
another layer to fruit compote or sauce. Or, make beer the star – drop a 
scoop of ice cream into a glass of imperial stout, and voila, dessert!  Beer 
suggestions:  Sweet stout, doppelbock, and fruit beer. 
 
Try some of these beer dish ideas: 

·  Roast pork loin with apples and cherry ale 
·  Duck glazed with doppelbock 
·  Roast salmon with witbier cream sauce 
·  Grilled steak marinated in red ale and green peppercorns 
·  Roast chicken with dried apricots and weizenbock sauce 
·  Steamed scallops in witbier 
·  Gingerbread brown ale cake 
·  Chocolate imperial stout truffles, dust w/ powdered black malt 
·  Barley wine walnut ice cream 

 

With any luck, you may start a new ‘beer’ trend. Your guests might be so 
appreciative and amazed by the meal you prepared that they’ll want to 
try new recipes themselves. Above all, just remember the key to easy 
entertaining: Keep it simple and enjoyable for everyone. 
 

I would enjoy hearing from you about recipes you’ve tried that 
incorporate beer. Send them to me at Lisa@MichiganBrewing.com and 
I’ll post them in next month’s newsletter.  Bon Appetit!   LAH  
 

Brenda Mason, or “Mama Mason” 
as we call her, is so good to us here.  
She brings us treats, holiday décor, 
and loads of smiles every time. If 
you need to find the perfect 
accessory for the Pub, put her on it 
and she’ll find it!  

We all know Bridget Moore is a 
Super-Mom!  She works a crazy 
amount of hours, helping to put her 
three children through college.  She 
has tons of friends and makes the 
staff meals from time to time.  Buy 
her a Pale Ale sometime. She 
deserves it! 

I don’t know when Amy Kline  stops 
moving. Between her baby boy, 
Carson, her long work schedule, 
planning a wedding, making a new 
home and preparing to start school, 
I’m surprised she sleeps!  I think her 
incredible sense of humor keeps her 
energized enough. Go, Girl! 

Amy Luce is another highly energized 
Mom.  She holds down two jobs, MBC 
and Sparrow Hospital, raises her son, 
Hunter, exercises religiously and makes 
time for a seemingly endless amount of 
friends.  She is an incredible bartender 
and always makes sure her guests are 
comfortable. 
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 Tijuana wall painting advertising Corona. 
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I had a patron ask me what the definition of a maibock was.  Not knowing, I turned to the trusty guys at thingsBEER, and the 
Brewers Association, for the answer. 
 

First of all, a bock is a very strong beer originally brewed in Germany by top fermentation. It was once a heavy dark beer 
brewed in winter for consumption in spring. German bock beers are now brewed by bottom fermentation, hence the Lager 
classification, and are usually dark brown.  But, pale bocks are increasing in popularity and a distinction is sometimes made 
between light bock beer (such as the maibock (mai meaning May in German)) and dark bock beer (such as a doppelbock).  
They are big, full bodied, malty, and well hopped.   
 

Because the word bock also means male goat or billy goat in German, such an animal is often represented on the labels of 
bottles containing bockbier. A common false and misleading beer myth is that bock is the beer left over at the bottom of the 
tank.  Not so!  This myth may have developed as a result of bock’s often darker and stronger flavor and the fact that bocks are 
lagers and therefore aged longer. In the United States, bock beers made their first appearance around 1840 and were seasonal 
beers available at springtime. After Prohibition was repealed in 1933, bar sales of bock beers dwindled and production was 
discontinued until the 1970s when few bock beers were revived. MBC is continuing that revival. Try a maibock today!  LAH  

As promised, the answers to April’s trivia questions are: 
1. Which country has the most brands of beer?  Belgium - Belgium has over 400 brands. 
2. Who was the first American to brew lager?   John Wagner - The first U.S. lager was brew in 1840 by John Wagner who had a small 

brewery in the back of his house on St. John Street in Philadelphia. 
3. How long did prohibition last? 13 yrs, 10 mos, 19 days – Definitely too long! 
4. To whom did Anheuser-Busch send the first case of Budweiser beer produced after the repeal of prohibition in 1933? Franklin D. Roosevelt –  
The famous Clydesdale team and the Budweiser beer wagon were originally a gift from August Busch to his father, celebrating the end of Prohibition 
in 1933. Their first job was to parade down Pennsylvania Avenue in Washington D.C. to present the first case of post Prohibition Budweiser to 
President Roosevelt at the White House.  This was to thank him for his help in ending Prohibition. 

 

When you think of beverages from Mexico, 
you automatically think Corona, Dos Equis, 
and, of course, tequila. But recently I heard 
their beer described as “Vienna” style lagers. 
Vienna, in Mexico?  Surely I’ve discovered that 
beer in Mexico has a long history.   
 

Fermented beverages long predate the arrival of 
European conquistadors in America. As in most 
early societies, native Mesoamerican people 
such as the Maya and Aztec were brewing 
grain-based alcoholic beverages (primarily 
from maize corn) long before the Spanish 
arrived. The influx of German immigrants and 
the influence of a brief Habsburg rule over the 
country in the middle of the 19th century 
contributed to the modern-day brewing as an 
all-Mexican endeavor. Mexico spent four years 
under Austrian Emperor Maximilian, who 
reportedly never traveled without his 
brewmasters. As a result, two of the more 
popular brands of Mexican beer – Negra 
Modelo and Dos Equis Ámbar – come from the 
darker, more malty subset of German lagers 
known as Vienna style. While not as heavy as 
most British ales, the Mexican Viennas are 
fuller bodied with more malty sweetness and 
character than the pale pilsners.  
 

Immigrant people of Germanic background 
brought another brewing style to Mexico, that 
made it the perfect combination with the  

expertise of traditional Mexican 
brewers. The first lager beer 
brewery in Mexico was La Pila 
Seca, founded in 1845 by Swiss 

immigrant Bernhard Bolgard. 
This was followed by additional 
Swiss brewery openings in 1865 
and 1869. At first, most modern 
brewers were small operations. 
However, the industrialization of 
the Mexican beer business was 
on. 
 

Prohibition in the United States in 
the 1920s significantly boosted 
 

the Mexican brewing industry as Americans 
flocked to border cities to purchase and 
consume alcohol. This prompted several new 
breweries to open on the Mexican side of the 
border. 
 

Today, most Mexican beers are produced by 
the two beer giants, FEMSA and Grupo 
Modelo, with 49 per cent of Grupo Modelo 
owned by Anheuser-Busch. However, since 
2000 there have been a small surge of Mexican 
micro brews popping up.  As for Corona, it is 
the flagship beer of Grupo Modelo. It is a very 
light lager (basically an American-style pale 
lager), and the number one imported beer in the 
world. Corona is the best-selling non-domestic 
beer in both the U.S. and UK. 
 

A twist of lime and a dash of salt on the neck of 
the bottle are often served with Mexican beers 
especially the light lagers such as Corona. The 
traditional michelada is a drink composed of 
mostly light beer with a lot of lime juice (the 
equivalent of several chunks of lime), and hot 
sauce. Try that next time with a pint of 
Hamtramck or Big Mac! 
 

As we take time to celebrate Cinco de Mayo or 
any other holiday this summer, grab a Vienna 
style lager or a Mexican beer and taste the 
history.   LAH  
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Pub/Kitchen Hours         thingsBEER Hours  
Mon-Thu 10AM - 10PM             Mon-Thu 10AM - 8PM 
Fri & Sat 10AM - Midnight          Fri & Sat 10AM - 10PM 
Sun 12PM - 10PM      Sun 12PM - 6PM 
 

Bobby Mason, CEO 
Distributor Orders:   Bob@MichiganBrewing.com 
Retail Manager:   Joe@MichiganBrewing.com 
Newsletter Comments/Suggestions:  Lisa@MichiganBrewing.com 
 

BEER SPECIALS * 
 

2·4·8 Monday  
$2 off 6 pack 
$4 off 12 pack, $8 off case 
Growler Tuesday 
$2.00 discounts:   
New - $9.00, Refill - $6.00 
Big Mack 
Only $20 per case! 
Black Heart & Russian Imperial Stout 
To go, check for prices 
*Some restrictions apply 
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BLUE GRASS JAM SESSION 
EVERY WEDNESDAY NIGHT  

PUBLIC WELCOME TO LISTEN AND PLAY ALONG! 
� )��� � -�5� � +��� �

SATURDAYS, 10AM TO 5PM – CHECK FOR DATES  
� ���)�0�� � �.) �

MAY 5TH
 – CELEBRATE MEXICAN INDEPENDENCE 

� )���- *�� 0 �. �
SUNDAY, MAY 11TH

 – BRING MOM TO THE BREWERY FOR THAT SPECIAL 

TOUR AND LUNCH 
� �-6� � �-�0��� " �-�5�++� 
 �-�. �

FRIDAY, MAY 30TH
 – YOU READ IT RIGHT.  MARK IS HEADING TO SEATTLE 

TO FURTHER HIS MUSIC AND BEER CAREER.   
HELP US SEND OFF OUR FAVORITE BREWER. 

 

Home Loan Specialists, Inc. 
Fred Denby, Loan Consultant 
Locally owned and operated since 1996 
Competitive programs & rates 
Weekend & evening appointments – No problem! 
 

110 W. Grand River Ave.    Office: 517-521-3137 
Webberville, MI  48892  Mobile: 517-282-6019 
 

 

 
���������	
����
�
���������
������

�

Josh Rockey, Owner/DJ 
517-281-5959, CapitolCityDJs@Gmail.com 

Brandon Denby, Event Coordinator 
517-294-5234 

 

www.CapitolCityDJs.com 
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Onsite Computer Repair 
—Home and Commercial— 

Joshua J. Rockey, Owner/Technical Director 
517-861-6567           ZSolutions@Gmail.com 

Beer – Good for the Bones! 

This Mother’s Day, treat Mom to that special craft beer and 
prove to her that her health is important to you by 
mentioning: 

·  Studies have shown that moderate consumption of 
beer (no more than 2 drinks per day for men or one 
drink per day for women) can aid in bone 
formation .  Beer contains silicon, a mineral that 
helps build bone mass. Dietary silicon has been 
shown in one study to improve bone density in the 
hips of men and premenopausal women.  

·  Per drink (of equivalent alcohol content), beer 
contains more than twice as many antioxidants  
as white wine, although only half the amount of red 
wine.  However, many of the antioxidants in red wine 
are large molecules and may be less readily 
absorbed by the body than smaller molecules found 
in beer. 

·  Beer does not contain fat or cholesterol  and is low 
in free sugars.  The calories in beer come largely 
from the alcohol content. 

          **Courtesy of Brewers Association – Beertown.org 
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Also Available: 
Root Beer and 

Orange Cream Soda 
Our own brew, made 

onsite at MBC! 
 

Take home a 6 pack, 
case or keg for your 

next event! 
 

 
FREE tours given to 
individuals or groups 
(Reservations requested 
for groups of 5 or more.) 

 

Meeting / Event 
Space Available! 

MBC is looking for a beer loving code 
junky to fine-tune our websites.  The fee is 
negotiable.  Interns welcome!  Send your 
resume info@michiganbrewing.com.  

**PLEASE, WHENEVER POSSIBLE, BUY PRODUCTS AND SERVICES FROM 

MICHIGAN OWNED AND OPERATED BUSINESSES.  KEEP YOUR BUSINESS 

IN MICHIGAN, AND YOU CAN KEEP MICHIGAN IN BUSINESS. 

 


