
A WEEKEND CROSSWORD
“Rhymes Abound”

By Wayne Robert Williams

ACROSS
1 Make new

charts
6 Pass

12 Campus
military org.

16 Mormon ltrs.
19 Satellite of

Jupiter
20 Went by

dugout
21 Graphic

beginning?
22 Colombian

gold
23 Playground

ride
25 Passenger

plane
27 Cut into
28 Wayside

stopovers
29 Gentle

treatment
30 Aboveboard
31 Paper hankies
33 French

landscape
painter

35 Soprano Te
Kanawa

36 Bump on a
diamond?

40 Old draft
letters

43 Received a top
grade

47 Okinawa city
48 Rwy. stop
49 Provoker
51 Lab rat's

workplace
52 Snarls
54 Participates
56 Tete topper
58 Bewitched
61 Dolphin genus
62 Lined up
64 Writer Angelou
65 Cuckoo bird
67 Bobs, buns and

beehives
68 Papal

representative
71 Lethal letters
72 Precipitous

slopes
74 Brit.

quartermaster
76 "East of Eden"

twin
77 Cavern

phenomenon

79 Early release
from jail

82 Nautical
greeting

84 Tracking dog
88 Rutger of

"Blade Runner"
89 Unfunny
91 Herd member
93 Swenson of

"Benson"
94 Licoricelike

flavoring
95 __ culpa
98 It follows that
99 Fusses

100 Some linemen:
abbr.

101 Test area
105 3's, 4's and 5's

of golf
107 Boring tool
108 Sicilian wine
113 Gas choice
115 Shade provider
116 Tower
119 Made a

surgical
incision

120 Open to
learning

122 Cloakroom
adjunct

124 __ Tin Tin
125 Highland

family group
126 As originally

placed
127 Shinto temple

gateway
128 Resembling:

suff.
129 Followers of

Attila
130 Excretes
131 Extends across

DOWN
1 Send (money)
2 Gage bestseller
3 Connelly and

Chagall
4 Gallico novel,

"Mrs. __ Goes
to Paris"

5 Settles the bill
6 Contemporary

Italian author
7 Currency of

Georgia
8 Soon, to a bard
9 Spring

unexpectedly

10 Detectors
11 Byrnes or Hall
12 Bridge of

Venice
13 Like Keats'

poetry
14 Dutch painter

Gerard __
Borch

15 Crashes
together

16 East Coast
body of water

17 Cologne three
18 Categorize
24 Turning to the

right
26 Cash closing?
29 Juicy salad

item
32 Musial and

Mikita
34 Q-U link
35 Intensely

involved
37 Yorkshire

fellow
38 Sheik's women
39 Loosen one's

tie
41 Comic starter?
42 Spanish Mlles.
43 Dexterous

beginner?

44 Basse-
Normandie city

45 "The Cantos"
poet

46 Name on a
tractor

50 Printer letters
53 Scheduled
55 Diving birds
57 Garb for

Claudius
59 "Twin Peaks"

director
60 From the

sublime to the
ridiculous

63 Some
songbirds

66 Rachel's sister
69 Ohio city
70 Slaughter of

Cooperstown
73 Cape Verde

capital
74 Indy winner of

1986
75 Switch track
78 Fringe
80 Child's

construction
toys

81 Historic times
83 Attention-

getting calls

85 Metallic
element

86 Stout's sleuth
87 Remove sticky

stuff
90 Censure
92 Reagan or

MacDonald
96 Lang. course
97 Immemorial

102 1950s rocker
Ritchie

103 __ Isle, MI
104 Air currents
106 NCAA

grouping

109 Eavesdropper
110 Legend maker
111 Red Square

figure
112 __ Ababa, Eth.
113 Dynamic

starter?
114 Twice DCCLI
115 Joie de vivre
117 Cornelia __

Skinner
118 Actor Dillon
121 Color of the

Italian sky
122 Prevaricate
123 Greek letters

Crossword
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Irene Firmat stands near the taps in the Full Sail Brewery Hood River,
Ore.

By MICHELLE LOCKE
For The Associated Press

A brew and a bro – it’s the
classic pairing, right? Not nec-
essarily.

From the rise of female brew
masters to the growth of
women’s tast-
ing groups,
women are
b e c o m i n g
much more
than a pint-
sized part of
the brewing
world.

The emer-
gence of
women as
both beer-
lovers and
brewers hap-
pened as the
craft beer
scene grew
overall by
leaps and
bounds, and
that’s no coin-
cidence, says
L i s a
M o r r i s o n ,
Oregon-based
writer, blog-
ger and author
of “Craft
Beers of the
P a c i f i c
Northwest.”

“I think that
women are
finally discov-
ering, thanks
to craft beer,
that beer has
flavor,” she
says.

“When we
start getting
into the arti-
san stuff you start realizing that
there’s an entire rainbow of fla-
vors that you can enjoy. And
because of that you can pair that
with all kinds of different food
flavors,” Morrison says.
“Women love food. We love
cooking. We love tasting food.
We love sampling different
things. So when you put all that
together, the cooking with beer,
the pairing food with beer, the
whole wide-ranging genre of
beer styles and beer flavors – it’s
something that women can get
really excited about.”

The marketing message is also
different, says Julia Herz, home
brewer and craft beer program
director at the Boulder, Colo.-
based Brewers Association.

“Historically, the mass-pro-
duced lagers have been market-
ed as a beverage targeting males
in their mid- to high 20s, and it
seems to me in advertising that I
see for craft beer that it’s really
not marketed as a gender-specif-
ic beverage.”

It’s hard to put a number on
the trend, but Morrison and oth-
ers say they’ve personally seen
more women take an interest in
beer.

“It used to be at beer festivals,
I was pretty much the only gal.
Now it’s definitely venturing
more toward 60-40” with
women being the 40 percent,
says Morrison, who has been
involved in the craft beer scene
for nearly 15 years.

On the business side, beer
management remains predomi-
nantly male, though there have
been changes there, too, says
Irene Firmat, founder and CEO
of Full Sail Brewing Co. in
Hood River, Ore.

To support female brewers, a

support network called the Pink
Boots Society was formed. 

It includes a consumer tasting
group organization, Barley’s
Angels, that has chapters in the
U.S., Canada, Australia and
South America.

Being a
female beer
p r o d u c e r
means stand-
ing out, says
R o s e m a r i e
C e r t o ,
cofounder and
owner of
Dock Street
Brewing Co.
in West
Philadelphia.

C e r t o ’ s
interest in beer
started when
she began
making beer at
home because
she wasn’t
happy with
what was
a v a i l a b l e
domestically
at the time.
She started
Dock Street in
1985 and
remembers in
the early days
going to make
a sales pitch to
a distributor
and being the
only woman
in a room of
more than 50.
“I remember
not being
bothered by
it,” she recalls.

She sees the
craft segment

as generally having a different
approach to business. 

“I think it’s easier for women
to enter the craft industry only
because the craft industry is dif-
ferent to begin with,” she says,
pointing out that most people
don’t go into the labor-intensive
craft beer business with dreams
of piling up a fortune. 

“It’s an industry that is born
from a lot of love.”

Firmat also started in beer
about 25 years ago, a time when
there were about 20 craft brew-
eries nationwide compared to
today’s 2,000. 

Back then, it was considered
more outlandish to be challeng-
ing the big domestic producers
than to be a woman in the beer
business, she says.

As far as operating in a man’s
world, she says, “the thing that I
always focused on, and it’s what
I always tell women in our com-
pany, is really focus on being
competent. Focus on being good
and doing your job and don’t go
in expecting to get a reaction.”

And, of course, there’s always
a silver lining. “You can always
tell when you’re at a beer con-
ference because there’s a line in
the men’s room and there’s none
in the women’s room,” she says
with a laugh.

One of the things that Firmat
sees as a challenge is keeping
craft beer accessible to women,
which means guarding against
the snobbery that can creep in
when consumers become very
enthusiastic about a product –
think wine.

“Our responsibility is making
sure that the way we communi-
cate is very respectful to men
and women,” she says.

More women making –
and enjoying – beer

LadiesLagerof

Pink Boots:
pinkbootssociety.org 
Dock Street:
www.dockstreetbeer.com
Full Sail: 
www.fullsailbrewing.com 
Brewers Association:
www.brewersassociation.org

By L.V. ANDERSON
Slate  

You don’t need an excuse to eat pancakes:
They are easy, economical and beloved by vir-
tually everyone. What’s more, they’re inexplic-
ably impressive – despite requiring very little
effort, homemade pancakes tend to make peo-
ple fall over themselves with gratitude and
admiration.

Sadly, though, misinformation about pan-
cake-making abounds. Many recipes call for

separating the
eggs, whipping the
whites, and then
folding them into
the batter at the last
minute. This sup-
posedly results in a
light, fluffy pan-
cake – but it’s
utterly unneces-
sary. You don’t
need to go halfway
toward making a
meringue to make
good pancakes;
you just need to get
some chemistry
right.

Which is why
buttermilk is
absolutely crucial
for good pancakes.
Buttermilk is fer-
mented milk

(despite the deceptive name, it’s no fattier than
regular milk); thanks to the fermentation
process, it’s thicker and more acidic than regu-
lar milk. (In a pinch, you can approximate but-
termilk at home by adding lemon juice or apple
cider vinegar to milk – 1 tablespoon per cup of
milk – and letting it sit at room temperature for
a few minutes.) Buttermilk is terrible for drink-
ing but a godsend for baking. The chemical
reaction between the acid in buttermilk and the
base in baking soda is what prevents pancake
batter (and other quick bread batters) from
being too dense, much as the chemical reaction
between Derek E. Miller’s hardcore guitar and
Alexis Krauss’ diaphanous soprano prevents
“Sleigh Bells” from being too intense.

Once that chemical reaction has taken place,
ethereal pancakes are guaranteed – so long as
you don’t overwork the batter. Stir pancake bat-
ter as little as possible: As soon as all the streaks
of flour are absorbed into it, you’re done. If you
try to stir until no lumps remain, you’ll activate
the gluten in the flour and end up with tough,
rubbery disks.

The recipe below, passed down from my
father, was a Saturday-morning mainstay in the
You’re Doing It Wrong household when I was
a kid. (With one change: I’ve made half the
flour whole wheat; as previously mentioned,
whole wheat flour not only tastes good, but
adds a tiny amount of nutritional value to other-
wise nutritionally irredeemable baked goods.)
These pancakes take well to additions: Sprinkle
blueberries, banana slices, chocolate chips,
pecans, or whatever other bite-sized goodies
you like on top of the batter just after you’ve
ladled it into the skillet.

Pancakes: You’re doing it wrong
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Buttermilk is a godsend for baking pancakes – the chemical reaction between the acid in but-
termilk and the base in baking soda is what prevents the batter from being too dense.

BUTTERMILK PANCAKES
Yield: About 16 pancakes (4 servings)
Time: 20 to 30 minutes
1 cup all-purpose flour
1 cup whole-wheat flour, or more all-purpose flour
2 tablespoons sugar
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt
2 large eggs
2 cups buttermilk
1⁄4 cup extra-virgin olive oil or peanut oil
Oil or butter for cooking the pancakes
Butter and maple syrup for serving
Put a large skillet over medium heat, or heat a griddle to medium. Whisk together the flours,

sugar, baking powder, baking soda and salt in a medium bowl. Beat the eggs in a separate large
bowl, then stir in the buttermilk and oil. Add the flour mixture to the buttermilk mixture and
stir just until combined; the batter should be lumpy.

Put about a tablespoon of oil or butter in the skillet or on the griddle. When it’s hot, begin
to pour the batter, a scant &frac14; cup at a time, into the skillet or onto the griddle; try not to
let the pancakes touch one another. When the bottom of the pancakes are golden brown, the
edges are firm and the tops are bubbly, after about 3 minutes, flip the pancakes and cook until
golden brown on the other side, about 2 minutes. Repeat with the remaining batter, adding
more oil or butter to the skillet or griddle for each batch. Serve hot with butter and maple syrup.

Buttermilk is
terrible for 
drinking but a
godsend for 
baking. The
chemical 
reaction
between 
the acid in 
buttermilk and
the base in 
baking soda is
what prevents
pancake batter
from being too
dense.


