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Organization Pattern:  Process
Topic:  Brewing Beer
General Purpose:  To inform
Specific Purpose:  To inform my classmates about the steps involved in brewing beer.
Main Idea:  Brewing beer is a process involving a series of complex steps including: malting, mashing, brewing, and fermenting, which are each modified to give beer it’s individual flavor.
Introduction:
1. Have you ever wondered how a vial of grains (show vial) turns into this? (show beer) or this? (show non-alcoholic beer).  It is amazing how much goes into crafting a beer.  
2. I grew up making beer with my Grandfather who still lives in Europe.  I don’t drink alcoholic beer but I still enjoy a home-made non-alcoholic version every now and again with my father and grandfather on our family porch. 
3. From our class survey, I learned that the majority of you here have never tasted a beer, and know little about how it is made.  Since, according to Newsweek May 2008, 78% of all Americans have or will drink beer, I thought this would be something we could all learn a little more about.  And actually, the process we will go over is the same for non-alcoholic beer as it is for alcoholic. So if you wanted to spice things up at your next roommate get-together, you could still do this process without actually making any alcohol.  
4. Today I will give you an overview of the malting, mashing, brewing, and fermenting process involved in cultivating a beer, with hopes that you will leave this class understanding an American pastime a little better.   
Body:
Transition/Signpost:  So to begin, lets look at the first step in the brewing process
I. Malting the Barley
a. For malting to occur, Barley must first be placed in a device called a maltster.
i. Maltsters are big containers that hold the barley and allow them to be seeped in water for a couple of days.  If you’ve ever seen the water-tower in Ephraim Canyon, you’d have a pretty good idea of the size these containers can be.  
ii. The amount of beer you will be able to produce will depend largely on the size of your maltster containers.  They can be as large or as small as you’d like.
b. After the barley grains have been seeped, they are headed out to a large bin where the grains are dried and roasted.
i. This step is what gives the beer flavor to the barley.  I know many of you in here and indicated a strong dislike for the beer flavor unless it is cooked with fish or used to boil hotdogs.  Even if you don’t drink it, know that the flavor added from the barley is what makes even these tasty dishes so tasty. 
Transition/Signpost:  The malted barley must now go on to the second step in the brewing process
II. Mashing the malted barley
a. My Grandpa grew up in a small European town where brew-making was a honored tradition passed down from generation to generation.  I would go to visit him during the hot summer months, and help mash the barley.  He insisted on doing this ‘old school’ with antique mills and tools.  They looked like this (show picture).
b. Most brewing factories do mashing by electronic conveyer belts like these. (show picture). For the massing to occur here, the barley must be sent to the mill where it is cracked and sent down a mash tunnel
c. From the mashing tunnel, the mush is filtered, quite similar to how coffee beans are filtered in coffee brewing.
Transition/Signpost:  The next step is the most important in the beer making process, it is the actual
III. Brewing of the barley liquid
a. Think of this step as brewing a stew.  From talking with many of you, I know that the majority here today have made some version of stew in your life.  Either as a young child, adding rocks, sticks, leaves, and flowers from the yard, or actual stew that you could feed to any hungry student.  The steps are always the same: you will heat the liquid and season it, stirring often.
b. When your mixture begins to boil, you must immediately add some hops. 
i. (Show powerpoint picture of a Hop flower) Hops are a flower that is picked off a vine and pelletized for the brewing process. (Show pelletized hop flower)
ii. They can be thought of as roses, or grapes; something that will add a bitter flavor and aroma to the beer. 
iii. Without hops, beer would have too much of a barley flavor to be enjoyable.  
Transition/Signpost:  After you have brewed the barley, you can move on to the fourth step which is
IV. Fermenting or not Fermenting the barley liquid
a. During fermentation, the barley liquid is strained and cooled.  This is the step where the liquid actually turns to beer, whether it be alcoholic or non-alcoholic.
b. (Show presentational aid/diagram)Dr. Dwight Inouye, professor of Organic Chemistry at UNLV diagrammed in Scientific Weekly, 1979 what happens to the barley mixture when it is cooled.  His diagram shows how while your barley mixture is cooling, the yeast will begin to consume the sugars, producing equal parts alcohol and carbon dioxide.
c. This process can take anywhere from four to seven days.  
d. In order to produce a non-alcoholic beverage, the barely mixture is only cooled for a maximum of 24 hours.  This ensures that any alcohol is minimal, if any.
Conclusion:
Transition/Signpost:  In closing, 
1. Now it should be clear to all of us that brewing beer is a simple process involving malting, mashing, brewing, and fermenting.
2. Hopefully this information will inspire you to think about all the work and people involved with bringing beer to the masses. Whether or not you choose to partake of alcoholic or non-alcoholic beer is an individual choice.  Whether or not you understand what the process is to get the beer should now be perfectly clear.  
3. I think the president of Miller Light, Jams Cunthry, sums it up well when he said in an online interview, “Beer is and American past-time that can be summed up in two words: Bottoms Up!”
