At the Summit

the e-zine of Summits Wayside Tavern

15 July, 2002

HOT News!

A View from the Summit...

Pint Nights:
Carolina

So many beers!

Drink a pint of Carolina
on draft and keep the
glass! 7-9 pm, while supplies last

I began working for Summits Wayside Tavern almost 2 years ago.
When I first started, I wasn’t familiar with beer. I believed in one beer,
Budweiser, and I thought that was the best beer. I also thought that all
beer tasted and smelled the same.

Sandy Springs - Thu, July 18th
Snellville - Sat, July 20th
Cumming - Sat, July 20th
more promos on the web!

Team Trivia!!

When: Tuesday from 8 to 10 pm
Where: Sandy Springs location on
Roswell Road
There will be prizes, good food, and
great drinks, so don’t miss a single
week. See you there!
Trivia starts at Snellville on July 29,
in Cumming on July 31, and Friday
nights in Sandy Springs on August 2.
Be sure to read all about this exciting
news in this issue!

Menu Spotlight
Time spent at Summits is always
better with an order of Chile Queso!
Hungry yet?
see page 2!

by Alexandra - all locations

Well, surprise! Surprise! I began at the Cumming store with 224 beers
on tap and I was completely overwhelmed. I was amazed. I did not
know there were as many styles or types of beer. Needless to say I have a couple of beers to add to
my list other than Budweiser (which I still drink): Latrappe Quadruple, Hacker Pschorr Dark Alt,
Warsteiner, Three Floyds Robert the Bruce and Rogue Mocha Porter just to name a few.
So if you’re not trying new beers, and all you like is Coors Light, Miller Light, or Bud Light try
something different - maybe a Carlsberg, Stella Artois, or Konig.
Ed. Note: Each week, we’ll bring you a column featuring a thought, a story, or even prose by your
favorite people at Summits! So, don’t miss a week- you’ll miss a lot!

Team Trivia Expanding!
Mark your calendars! Team Trivia is coming to Snellville and Cumming! And Sandy Springs is
adding another Team Trivia session on Friday nights in August! Gather your sharp friends and get
ready to compete! There will be prizes, good food, and great drinks, so don’t miss a single week.
Sandy Springs: Currently every Tuesday from 8 pm to 10 pm
AND Beginning August 2nd, Every Friday from 10 to Midnight
Snellville: Beginning July 29 - Every Monday from 8 pm to 10 pm
Cumming: Beginning July 31 - Every Wednesday from 8 pm to 10 pm

Try Something New!
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Snellville

Drafts
Red Brick Summer
Petes Summer
Sam Adams Summer
Dogwood Summer
Harpoon Summer

Sandy Springs

Drafts
Sam Adams Summer
Bluebird Bitter
Grolsch
Dogwood Summer
Eku Pilsner

Cumming

Drafts
Bluebird Bitter
Grolsch
Red Tail Ale
Blue Heron
Sam Adams Spring Ale

Full list of new drafts at www.summits-online.com
Visit us on the web at www.summits-online.com
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Beer Spotlight of the Week
This week we shine on Rogue Brutal Bitter. Try one at your favorite
Summits today!
Rogues Ales (Newport, OR)
Style: India Pale Ale
“At the Summit - the e-zine
of Summits Wayside Tavern” is
published weekly by Summits
Wayside Tavern®, a restaurant chain
in the southeastern US, headquartered in Snellville, Georgia
serving quality food and beverages.

Dark brownish-red with a creamy, thick head. Moderately full-bodied.
Moderate bitterness. Moderate astringency. Fruity, pleasant aromas.
Substantial and chewy, with a full caramel malt palate and forceful
bittering hops lingering through the finish, where dryness takes over.
Rather a rustic, though flavorsome style.

Publisher: Andy Klubock
Editor in Chief: Jan Sherrer
Design: Cindy Svec, Relevant Arts

Menu Spotlight

“At the Summit” is free to anyone
who subscribes to our mailing list at:
www.summits-online.com/maillist.html
Anyone wishing to be unsubscribed
from the newsletter may do so via our
website:
www.summits-online.com/maillist.html
Articles, artwork, and other materials
are copyrighted by their respective
authors or by Summits Wayside
Tavern®. All rights reserved.

The Beverage Testing Institute’s Buying Guide to Beer Edited by Marc Dornan

Time spent at Summits is always better with an order of Chile Queso! What could be better than a
hot bowl of melted white cheese mixed with chopped jalapenos and salsa? And for dipping - how
about some fresh tortilla chips or soft flour tortillas?
For a full look at our menu, click on www.summits-online.com and let your food adventure
begin. Remember, we offer our full menu for “carry-out.”

Get Your Own Shaker Glass!
We have a new glass for you! And, you don’t have to drink 100 different beers to get it!
Drink a margarita, Long Iced Tea, or any frozen drink (with alcohol - of course!) And keep the
glass. The glass is a cobalt blue shaker with a top. Ask your friendly server for a list of the drinks
that come in the glass.

Cooking With Beer

Find your Summits!

Wheat, Nut and Date Muffins

Locations
Summits Wayside Tavern® - Sandy Springs
5830 Roswell Road
Sandy Springs, GA 30328
Phone: 404-257-0735
Fax: 404-257-1298
summits-online.com/sandysprings/

2 cups unbleached flour
1 cup chopped nuts
1/2 cup toasted nuts (almonds, pecans, walnuts)
1/2 cup sugar
1 tsp baking powder
1 tsp baking soda
1/2 tsp salt
2 tsp Chinese 5-spice powder (or cinnamon)
1 cup cooked oatmeal, cracked wheat, four-grain cereal, or brown rice
2 tsp grated orange zest
1/2 cup buttermilk mixed with 1/4 cup dry powdered milk
1/2 cup bock beer
1 large egg
1/4 cup vegetable oil
1/3 cup raw sugar (or brown sugar)

Summits Wayside Tavern® - Snellville
3334 Stone Mtn. Hwy. (Hwy 78)
Snellville, GA 30078
Phone: 770-736-1333
Fax: 770-736-0041
summits-online.com/snellville/
Summits Wayside Tavern® - Cumming
525 Lake Center Pkwy.
Cumming, GA 30040-2752
Phone: 770-886-4374
Fax: 770-886-4376
summits-online.com/cumming/
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Preheat oven to 400 deg F. Generously grease muffin tins.
Mix the dry ingredients in a large bowl.
Mix the wet ingredients in a bowl, whisking well to incorporate.
Stir the wet ingredients into the dry just until moistened.
Spoon the batter equally among the muffin tins, filling them about 3/4 full. Sprinkle the tops with sugar.
Bake until springy to the touch and a nice golden brown. Allow to cool 5 mins.
Great American Beer Cookbook by Candy Schermerhorn

Visit us on the web at www.summits-online.com
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Tavern - A poem...
I’ll keep a little tavern
Below the high hill’s crest,
Wherein all grey-eyed people
May set them down and rest.
There shall be plates a-plenty,
And mugs to melt the chill
Of all the grey-eyed people
Who happen on the hill.
The sound will sleep the traveler,
And dream his journey’s end,

Calendar
But I will rouse at midnight
The falling fire to tend.
Aye, ‘tis a curious fancyBut all the good I know
Was taught me out of two grey eyes
A long time ago.
-Edna St. Vincent Millay (1892-1950)

Special thanks to Ray and Vicki, Snellville customers, for finding this poem

Industry News
Teens say intoxicated taxi
driver went for a wild ride
Associated Press MONDAY, JULY 1, 2002
KANSAS CITY, MO. - A beer-drinking rookie
cab driver reportedly turned a routine ride into
90 minutes of terror for three passengers who furtively phoned police as the taxi careened through
city streets at high speeds.

hotel - a ride of about 15 minutes.
The cabdriver told them the ride would cost
about $15. But once the men got in, Lyons said,
the cab took off the wrong way - and with a
drunken passenger in the front seat.
“We kept telling (Lane) he was going the wrong
way,” Lyons said. “He’d say, ‘I know where to go.’
He took us on the freeway twice and got off in
residential neighborhoods going about 90.”

The trip ended with the driver’s arrest in the
Lyons said Lane and his front-seat passenger
parking lot of a car wash in suburban Grandview, passed two 32-ounce cans of beer back and forth,
about 10 miles south of the hotel where the three and Lane talked about drinking whiskey earlier.
New Orleans men were staying.
At one point, Lyons said, the passengers per“We’ve just been through the worst experience
suaded Lane to stop at a gas station, telling him
of our lives,” passenger Clayton Lyons, 20, said.
they wanted to get something to drink. Lyons said
“We’ve never been this scared. Ever.”
Lane threatened them if they didn’t return.
Driver David S. Lane, 50, of Kansas City, was
“We went inside and tried to get the cashier
jailed in Belton on Saturday, charged with driving to call the police,” Lyons said. “But I guess he
under the influence.
thought it was a joke. Then the other rider came
Doug Tystad, general manager of Metropolitan
Transportation Services Inc., which includes
Yellow Cab, said Saturday that Lane had been
working for the company only three days. Lane
had a valid driver’s license and a valid taxicab
livery permit issued by Kansas City on June 17;
his application did not list any criminal record.
“We apologize,” Tystad said. “... It’s clearly not
our policy to have drivers do this kind of thing.”
Lyons, Edward Simon, 21, and Jeremy Maggio,
18, had been in Kansas City for the week-long
Skills USA/VICA national championships, a
vocational skills competition.
They told police they had hailed a Yellow Cab
outside a downtown hotel shortly before midnight Friday to take them to the Adam’s Mark
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Sandy Springs
July 16 Team Trivia
Tues. 8-10 pm
July 18 Pint Night
Carolina Blonde
Thur. 7-9 while supplies last!
July 23 Team Trivia
Tues. 8-10 pm
July 25 Pint Night
Corona
Thur. 7-9 while supplies last!

Snellville
July 20 Pint Night
Carolina Blonde
Thur. 7-9 while supplies last!
July 27 Pint Night
Corona
Thur. 7-9 while supplies last!
July 29 NEW! Team Trivia
Mon. 8-10 pm

Cumming
July 20 Pint Night
Carolina Blonde
Thur. 7-9 while supplies last!
July 27 Pint Night
Corona
Thur. 7-9 while supplies last!
July 31 NEW! Team Trivia
Wed. 8-10 pm
Go to summits-online.com for the
latest promotions!

in to watch us, so we had to go back to the cab.”
Lyons tried calling police on his cell phone. “I
pretended to have a headache and would lean over
and talk on the phone, and the other two would
talk to him about music and stuff,” he said.
“We called the cops three times, but since I had
a cell phone, every time I got to a new tower, it
would disconnect.”
Eventually, police from Grandview, Raytown and
Kansas City got calls.
“He was speeding the whole time,” Lyons said.
“The cops had to chase us for a long time to catch
up with us. He kept going in circles. We were just
giving out street names to the dispatcher.”

Golden Tee!
Amstel Light is the Golden Tee Golf
sponsor for the month of July. The
Golden Tee course for July is Kiwi
Springs Back 9.
An Amstel Light T-shirt will be given
to the person with the best golf each
day, and a polo shirt to the winner for
the best score of the week!
The Golden Tee game keeps track of
the scores, so register with Golden
Tee today! Good Luck!
And, drink an Amstel Light!

www.ActiveDayton.com

Visit us on the web at www.summits-online.com
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Did You Know ???

Drink Idea...

Legend has it that as soon as a woman knew that she was with child, the local
Brewster or the mother-to-be would prepare the best ingredients for a high-gravity
ale. Lagered for the duration of the pregnancy, the cask of special brew - loaded
with fermentable sugars - would fester to perfection for seven, eight, or nine
months. As soon as labor began, the groaning beer was brought into the birth
chamber, and the cask was tapped by the midwife. Old records tell of washing the
newborne baby with the ale. The brew was known to be pure and germ-free - a
real plus at a time when water was suspect for anything more than washing your
feet.

The Summit - the name says it all!

Secret Life of Beer by Alan D. Eames

June’s Golden Tee Scores!!!
Snellville

Mike Mac -6

Beau Langdon -9

Ed Young -2

Doug Phipps -2

David Craft -10

Alan Coker -8

Hazelnut Liqueur
Vodka
Chocolate Truffle Liqueur
Vanilla ice cream
Put the above ingredients in a blender. Blend until
desired thickness.
Served at Summits in a Summit shaker. Keep the
glass!

Have you tried it yet?

Cumming

Sandy Springs

Alan Womack +2
Terry -6
Chris Joseph -7

Rob Edwards -9
Troy Kendall-7
John Gagne -6
Brad Leedham -7

Grand Prize Winner:

Ryan Hart -5

David Craft- Sandy Springs -10

Quote of the Week
“If you carry out a blindfold test...you’ll find that the beer snob is just as much a galah as the wine snob.”
- Cyril Pearl, Beer, Glorious Beer, 1969

Know someone who would enjoy this newsletter? Print it and drop it in the mail to them or forward via email!

3334 Stone Mtn. Hwy. (Hwy 78)
Snellville, GA 30078
www.summits-online.com

Great Food
Great Drinks
Terrific Times
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Visit us on the web at www.summits-online.com

