
			[image: 9781523505067.jpg]

	
			[image: ]

	
			To my astounding and unnecessarily understanding wife, Rebecca, who allowed me to shoot cans of beer with a fire extinguisher, in our home, for research, and my daughter, Lyle, who isn’t allowed to read this book until she’s twenty-one.

	
			Introduction

			“Oh, cool! But . . . what’s a beer hack?” That’s the response you get from literally any person upon telling them you’re writing a book called Beer Hacks.

			So. What is a beer hack? The definition’s pretty darn flexible, which is part of the fun.
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			There are ways to optimize or add to its flavor, to store it so that it tastes the way you deserve, to make it deliciously cold within minutes, and to keep it cold when you can’t find a fridge or don’t live on Hoth. You can craft amazing things out of bottles and cans, often by lighting other things on fire. You can cook with it and employ it to make cocktails to ride shotgun with your meal. There are also what I call “beer life hacks,” which range from involving beer more intimately in your shower routine to figuring out what to do with your beer stash in the event of nuclear annihilation, after which we’ll probably all want a drink. 

			The landscape of beer is nearly endless, offering a multiverse of breweries, styles, and reasons to crack one open. It’s also highly personal—choosing a beer is one hundred percent about what YOU want, right now. Some of these hacks are largely universal (say, the making-them-cold-quickly stuff), while others are for the drinkers who are ready to go a little deeper than they ever thought. Much like beers themselves, not every hack is for everyone, but some are definitely, definitely for you. Find those, use them, and maybe even play around with your favorites to take things another level further. The most crucial thing to remember is: Have some damn fun. If you haven’t, I (and beer itself) have failed. 

			Beer is beautiful. It’s also capable of far more than most people realize. This book is here to hold your hand (the one not already clutching a beer) and guide you through these hack-y worlds. So read up, drink up, and most important, be careful with all that fire. 

	
			
			Beer Terms
 
			to Hack Your Way to Sounding Cooler and More Informed

			Like any good subculture, beer lovers have created their own language, complete with words for things they prize, things they despise, and things called “beached whales.” A complete glossary of beer-related terms would be an entirely different book, but here are a handful of the most fun and evocative to get you going. There will not be a quiz! But I’ll refer back to some of them throughout the rest of the book, so actually, there will kind of be a quiz.

			

			
			01 Crushable: A beer you can drink quickly, or, crush. This is generally used for lower-ABV (or, alcohol by volume) beers that are designed to go down easy (between 4% and 6% or so), but it can also reference, say, a double IPA (which generally comes in around 8% and up) that has a unique mix of punch and smoothness. Those generally get the modifier of “dangerously” crushable. It is a very correct modifier.
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			02  Shelf Turd: A beer that’s been sitting in a store, getting more cobwebby and sadder by the day, as it pushes past its drinking prime. Most of these are beers that (for whatever silly reason) beer-selling establishments buy en masse, and then nobody wants, eventually leading to their turd-ness.
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			03 Whale: That particular beer you oh so desperately want but can’t ever seem to get your hands on. Maybe it’s a limited release, maybe you live on the opposite side of the country or world from where it’s available, but . . . you just can’t get it. Yes, this is a Moby Dick thing.
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			04 Drain Pour: A beer that’s so skunked, spoiled, off, or just plain bad that there’s only one thing to do with it—pour it right down the drain. Even with the cheeky name to soften the blow, this is always a sad moment.
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			05 Bomber: The big, generally 22-ounce bottles that beer is sometimes packaged in, most especially strong, barrel-aged examples that really live up to the name
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			06 Beached Whale: People are most likely to spot a beached whale the morning after a long night of enjoying wonderful beers, when they head to the fridge to make the hash browns they so desperately need and find an amazing bottle (generally a large bomber) sitting in the fridge, horrifically half-finished. Even worse is when it’s on the table and warm beyond repair, in addition to just flat.
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			07 Lightstruck: A cool, AC/DC-ish way of saying “skunked.” Both terms mean that evil, evil light has murdered your beer’s taste, and it now seems like Pepé Le Pew has sprayed something not nice into your beer.
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			08 Bugs: Wild yeast and/or bacteria that’s used in fermentation to create sour beers, wild ales, and other such funky styles.
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			How to
 
			Make Your Beers Cold—Quick

			Every beer drinker has been in the Worst of All Situations: coming home after a long, hard day at the quarry and realizing that (1) you really need to get a cushier job, and worse, (2) the fridge is empty and all the beer in the house is every bit as warm as the freshly used multiblade gang saw from back down at the quarry.

			This generally leaves two options: drinking that beer warm, or drinking zero beer at all. So, actually, one option. But luckily for warm-beer-havers everywhere, there are a raft of truly innovative night-saving means by which to get your beer ice-cold in just minutes—or even less time, depending on what you’ve got available.

			

			How to Make Your Beers Cold—Quick

			09 The Wet Rag + the Freezer Method

			Let’s start with the lowest-effort approach of the four. Cold beer ETA: 7 to 10 minutes

			Grab your least-gross rag, get it good and wet with cold water, then wring out the excess. The idea is that you want the water to freeze around the beer as quickly as possible. So, if it’s oversaturated, that’s going to be tough. Paper towels can work if you’re in a ragless pinch, but really, a rag or dish towel or even an actual towel is what you want here.

			Once it’s prepped, grab your beer and wrap it up, going once around the can or bottle with the rag/towel, or a few spins with the paper towels. Then just toss the beer in the freezer (if you can rest it on a tray or bag of ice, all the better), close the door (crucial step!), and set your stopwatch for 7 minutes (although if your freezer is crammed, it may take 10). A standard 12-ounce can or bottle may not even take that long, and that time parameter should get a 22-ounce bomber decently chilled as well.
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			Be sure to wrap it snugly to show you care.

			

			When the time’s up, your towel should be frozen somewhat solid and want desperately to stay attached to the bottle. But you, beer-deprived as you may be, will be able to summon the strength to rip it off and reveal a wonderful beer chilled to appropriate enjoyment temperatures. 

			One big word of warning: No matter the circumstances, do NOT leave your beer in the freezer for longer than 20 minutes or so. For one, it will freeze like so many Otter Pops before it, and for two, it’s impossible to drink beers through freezer doors.

			
			[image: ]

			Forgetting it’s in there: Don’t do that.

			

			How to Make Your Beers Cold—Quick

			10 The Spin It in a Bucket Full of Ice + Salt Method

			Yes, your hand is going to get cold with this one. Cold beer ETA: 3 minutes

			All you need for this is water; a bowl, bucket, beer pitcher, or other fairly large receptacle to put that water in; enough salt to make all the slugs in your neighborhood uncomfortable; and a hand that likes to spin things/doesn’t mind getting a little cold. (Note: This is great for hotels, which often don’t have a fridge but do have all the rest of these things, especially if you’re bold enough to ask for a hundred salt packets from room service.)

			If you remember ninth-grade chemistry class, you’ll remember that protons have a positive charge, electrons have a negative one, and the emergency eye wash is completely hilarious to trick people into drinking water out of. You may or may not also recall the principles behind boiling point elevation/freezing point depression. 

			The technical definition involves entropy and thermodynamics, sooo . . . let’s skip all that and say: If you put salt into water, it makes the temperature at which the water freezes go way down. So, if you put salt into water and ice, it causes the ice to melt, making the whole bath significantly colder than ice plus water minus salt. Which makes your beer cold, if you put it in. It’s the same exact set of principles that make antifreeze work, but since you’ll be drinking the beer, maybe don’t think about that.

			There are a couple of key moves to keep in mind here. First, you’re not using a pinch of salt; you need a lot. Like, cups of the stuff. Literal cups! Just dump it in and stir, then add as much ice as you can find. The next is that once it goes into the bath, you need to spin the bottle or can round and round as much as possible, which will accelerate the cooling process and make your hand remarkably cold (you will be a much happier/less frostbitten beer drinker if you do this with a bottle instead of a can, so you can grab and spin the neck outside the ice bath). But that just means it’s working, right? Three minutes of spinning should get your beer exactly where you want it.
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			Salt it like you would a T-bone, after a highly positive physical.
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			Make sure you don’t add so much that the water spills over when you put the beer in.
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			Yes, your hand will get cold.

			

			How to Make Your Beers Cold—Quick

			11 The Fire Extinguisher Method

			It may not be the most cost-efficient approach, but blasting your beer with a fire extinguisher will certainly get it good and cold. Cold beer ETA: 20 to 30 seconds

			The most important thing: You need a carbon dioxide extinguisher, not a monoammonium phosphate version. It works by starving a fire of oxygen, but that same overabundance of CO2 also makes things very, very chilly. This hack is dead simple. You just put the beer in a bucket so it stays in one place (also, holding it would likely prove to be unwise), trigger the fire extinguisher in quick, repeating 1- to-2-second blasts at the beer, quickly rinse it off, and drink. Twenty to 30 seconds should do it, depending on the size of the beer. All CO2 extinguishers have a “horn” from which the discharge emits, but some have one that’s large enough to rest a beer snugly inside. If yours does, definitely do that, as the gas will contact the beer more directly and speed up the cooling process. Also . . . do this outside. You’ll see why. 
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