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Mail Completed Registration Form to:  

Michigan Brewers Guild 

3225 West St. Joseph 

Lansing, MI 48917 

Credit Card Payments: Fax to 517-321-0495 

Winter Conference & Annual Meeting Registration Form 

Payment Total: 

Name 

Address 

Phone 

Credit Card # Exp. date 

MasterCard 

Visa 

Method of Payment 

Check 

Signature 

 

Sign up for: 

$150.00 

City, State, Zip 

Email Address 

Full Conference 

Conference Only 

Gala Dinner Only Thursday  

Member Price  

$99.00 

$60.00 

$65.00 

$95.00 

$75.00 

Non-Member Price  

Celebrity Poker Tournament $30.00 $30.00 
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Peanut Sauce

 
1 cup chicken/pumpkin ale stock   
3 ounces unsweetened coconut 
milk  
1 ounce lime juice  
1 ounce soy sauce  
1 tablespoon fish sauce  
1 tablespoon hot sauce  
2 tablespoons chopped garlic  
1 tablespoon chopped ginger  
1 1/2 cups creamy peanut butter  
1/4 cup chopped cilantro  

Bring 1 cup of Ichabod Pumpkin 
Ale to a simmer.  Add 1 
tablespoon chicken bouillon, 
whisk and let simmer for 20 
minutes.  Remove from heat.   
Combine the coconut milk, lime 
juice, soy sauce, fish sauce, 
chopped garlic and ginger in the 
food processor.  Add ¼ cup of 
the stock, the peanut butter and 
pulse.   Add remaining stock until 
you reach the desired sauce 
consistency.  Fold in cilantro, 
cover and refrigerate.  Bring to 
room temperature to serve.     

Chicken Satay

 
Marindade 
1/4 cup soy sauce  
3 tablespoons vegetable oil  
2 tablespoons fish sauce  
2 teaspoons chopped minced 
ginger  
2 teaspoons chopped fresh garlic  
1 teaspoon ground coriander  
1/2 teaspoon red pepper flakes  
2 pounds boneless, skinless 
chicken breasts, trimmed and cut 
into thin strips about 3 by 1/4-inch 
each   

In a medium bowl, combine the 
soy, oil, fish sauce, ginger, garlic, 
coriander, and pepper flakes. Add 
the chicken and toss to coat. Let 
marinate in the refrigerator for 2 
hours, turning occasionally.   

While traditionally grilled on 
skewers, you may grill without 
them. If you use wooden skewers, 
soak them in water for 20 minutes 
prior to grilling.   Preheat grill or 
broiler, remove chicken from 
marinade and grill 2-3 minutes per 
side until browned and cooked 

through.     

Drizzle grilled chicken with 
peanut sauce and serve with 
additional sauce on the side.    

Serve with a cold Ichabod 
Pumpkin Ale from New Holland 
Brewing.  

Is It Time? The Joy of Seasonal Beers                                              
By Eric Briggeman, Rochester Mills Beer Co., Guild Secretary 

Chicken Satay w/ Ichabod s Peanut Sauce 
By Fred Bueltmann, New Holland Brewing Co., Guild President BEER & FOOD 



Did you forget to get an 8th 

Annual Summer Festival t-

shirt? We have a very, very 

limited quantity of 

Medium, Large, and Extra-

Large t-shirts for sale. 

$18.00 per shirt (includes 

s&h). Have your credit card 

ready and call the Guild 

office for yours today! 

LIMITED 

QUANTITY 
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U. S. Craf t Beer St at is t ic s 
reprinted with permission of the Brewers Association, Boulder, CO 

Below is a side by side comparison of brewery openings and 
closings throughout the U.S. between 2004 and 2005.  

Bringing Beer to the Table 
Wednesday, Nov. 16th, 6-8pm  

New Holland Brewing Co. Restaurant & Pub, 
Holland, MI 

$25/person Seating is Limited  

Whether for beer dinners, meals at home, or when 
eating out, this educational evening will help you 
both pair beer & food & provide ideas for cooking 
with beer. Tasting of beer and food pairings will 
be included.  

Credit Card Reservations: 616-355-6422 ext. 105 

E N T H U S I A S T N E W S                  




