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PINT NIGHTS
Pint Nights are held on
the days below from
7-9 pm at all locations.
Drink a pint and keep
the glass! (while
supplies last!)
08/06
08/13
08/20
08/26
08/27
09/03
09/10

Sierra Nevada
Hoegaarden
Lindemans
Ace Pear Cider
Leffe
Terrapin
Highland All

You Can Win!
Your personal Summit?
Are you on the track of
getting there? We want to
hear about it! Let us share
in your victories. Write us an
article for the Summit E-Zine
about…anything! If chosen,
your article will be published
in our weekly newsletter
and you will receive $20 in
Condors!
We look
forward
to hearing
from you!

A View from the Summit
Belgian Month - A Great Success!

Summits management and staff would like to extend a special “Thank You” to
all of our patrons that participated in our “Belgian Month” program in June.
“Belgian Month” was a great success thanks to each one of you that visited
our stores and tried one of our delicious Belgian entrees. Summits customers
purchased over 1,000 Belgian items during the month of June! Fifty cents from
each menu item was donated to the Georgia Transplant Foundation to support
organ and tissue donation.
“The mission of the Georgia Transplant Foundation is to help meet the needs
of organ transplant candidates, living donors, recipients and their families by
providing information and education regarding organ transplantation, granting
ﬁnancial assistance and being an advocate for sustaining and enriching lives
everyday.”
Thanks to your generosity and support Summits was able to raise funds and
awareness for a very good cause.
We would also like to thank Ann Sechrist, Pat Sortor, the Snellville Beer Society,
and all of the folks from the Georgia Transplant Foundation who provided the
inspiration and support materials for this program.
Summits looks forward to another successful union with GTF next year! For more
information about the Georgia Transplant Foundation visit their website at www.
gatransplant.org. See You At The Summit!
Editor’s Note: Each week, we’ll bring you a column featuring a thought, story, or
even prose by your favorite people at Summits! And don’t forget, you too can
be published! Contact snellville@summitsonline.com for details!

Summit’s Beer Offerings

Where
are
you??
Send us
a photo taken of yourself
traipsing across some distant
soil wearing your favorite
Summit wear. If chosen,
your photo will be published
in our weekly newsletter
and you will receive $20 in
Condors! Submit all photos
and articles to attn.: Jan at:
snellville@summitsonline.com
All articles submitted become
property of Summits Wayside
Tavern.

Snellville

North Coast Red Seal
Brooklyn Sum. Scorcher
Brooklyn Scottish Ale
Bridgeport IPA
New River Pale Ale
Sam Adams Summer

Sandy Springs

Old Dominion
Terrapin Imperial Pilsner
Bridgeport IPA
Old Chub
Dales Pale Ale
Brooklyn Scottish Ale

Cumming

Bridgeport IPA
Flying Dog Heller Hound
New River Pale Ale
Terrapin Imperial Pilsner
Sierra Nevada IPA
Brooklyn Scottish Ale
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More Fruitcake!

Check Us Out!

Fruitcake and Coffee!

Pick up the latest copy of Southern
Brew and Rogue’s latest issue! See
anything familiar? Summits Wayside
Tavern! Summits has made the cover
of Southern Brew News and we also
have a great article in Rogue’s issue!

The Monastery of the Holy Spirit in
Conyers, Georgia has given us the privilege
of selling some of the ﬁnest Homemade
Fruit Cakes and Coffees around!
Brother Basil’s Kitchen at the Conyers
monastery makes 1-lb fruitcakes that melt
in your mouth! These cakes are made with
pecans, dates, cherries, Sherry, raisins,
Honey Peach Brandy, almonds, cinnamon,
and nutmeg to create a real holiday ﬂavor!

Read about us while you are drinking
your favorite beer with us!

Each 1-lb fruitcake serves six people. Great
as gifts or for entertaining! For a real
treat serve each fruitcake with a cup of
premium coffee grown by the Monastery
of Our Lady of the Andes in Venezuela!
This high grown Arabica coffee is available
in 12-oz ground bags.
Fruitcakes are available for $10.95, Coffee
is available for $ 9.95 at all three Summits
Wayside Tavern locations.

summits-online.com/maillist.html

Articles, artwork, and other
materials are copyrighted by
their respective authors or by
Summits Wayside Tavern®. All
rights reserved.

Tuesday Poker...
Play Poker this Tuesday at our
Sandy Springs Summits!
Sign up is at 7 pm. First and
second place winners will receive
Condors (Summit money) !!
See you there!

Find your Summits!
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/
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

Beer Spotlight
Weihenstephan Dunkel Hefeweissbier
Supple, malty and mellow. Its harmonious ﬂavour is
the great strength of our dark wheat beer. Not only as
a good combination with hearty dishes.
Original wort: 12,7 % weight
Bittering power: 14
Alcohol content: 5,3 % vol.
Calories: 220 kcal/0,5 l
http://www.brauerei-weihenstephan.de/index.
php?page=home_2_1&

summits-online.com/cumming/
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Cooking With Beer!
Gigot of Lamb with Rosemary on Raspberry Beer
and Redcurrant Gravy
Ingredients

gigot of lamb (about 1kg/2lb)
a few sprigs of fresh rosemary
1 small clove garlic, cut into thin slivers
a little fat for roasting
290ml/½ pint raspberry beer
100g/4oz redcurrants, prepared and washed
½tbsp/8g plain ﬂour
290ml/½ pint stock from cooking potatoes
pinch salt

Method

1. preheat oven to 190C/375F/Gas5. Make
a few shallow slits in the lamb and push
in 2-3 sprigs of fresh rosemary and a few
slivers of garlic, just enough to add a little
ﬂavour without being overbearing. Place
in a roasting tin, spread a very little fat over
the top and roast in the centre of the oven for
90 minutes, basting occasionally, until the lamb is
tender and still pink but not bloody. Immediately
remove the rosemary and garlic and rest the lamb
somewhere warm for about 20 minutes while you
make the gravy.
2. Pour the raspberry beer into a small pan, set aside
a few stalks of redcurrants and add the rest to the
pan, then bring slowly to simmering point and cook

uncovered until reduced by about one-third, by
which time the redcurrants will be tender. Strain
beer into a jug, retaining the redcurrants.
3. Pour off most of the fat from the roasting tin
- lamb is fatty meat and you don’t want
greasy gravy - then heat on top of
the stove, stirring in the plain ﬂour
to make a smooth roux, and cook
it out until brown. Slowly
stir in the potato water,
then simmer briskly until
reduced by half to a thick
garvy. Stir in the strained
raspberry beer a little
at a time until it reaches
pouring consistancy and is a
deep crimson, then season
with a pinch of salt to bring
out the fruit and ﬁnally add
the cooked redcurrants.
4. To Serve: carve the lamb in
thick slices around the bone and
set each slice on a pool of raspberry beer gravy, ﬁlling the ‘bone
hole’ with hot redcurrants on the
stalk.
http://www.bbc.co.uk/food/recipes/database/
gigotoﬂambwithrosem_6997.shtml

Beer Connoisseur

Summits U!

Olde Suffolk Ale

Beer Tasting Time!

Strong Suffolk Vintage Ale is unique and unrivalled in
this country. It’s a blend of two ales: Old 5X , which
is brewed to the maximum strength possible (around
12% abv) and left to mature in 100-barrel oak vats for
a minimum of two years, and BPA, a dark, full-bodied
freshly brewed beer which is added just before bottling.
The result is a unique beer – strong (6% abv), dark,
fruity, oaky and very, very special!

Bet you weren’t paying attention... It’s Summits University
time again! If you don’t know what this is, imagine an
evening where expert beer conneisuers have carefully
chosen a select group of brews just for your palate education. Yup, that’s what it’s all about. So get this on your calendar and make your reservations now!

http://www.greeneking.co.uk/launch_other_gk_ales.htm

This month’s selections include: BarHarbor : ginger, porter,
ale, blue; Welsch ESB; Old Dom Lager; Real Rock; Lion
Heart; and Foret Organic.
Summits University August session will take place on:
Mon., August 8 7:00 pm Cumming
Tues., August 9 7:00 pm Snellville
Wed., August 10 7:00 pm Sandy Springs
The cost of the tasting session is $10.00 for Passport Club
members and $15.00 for non-passport club members.
Hint.... The cost of joining the Summits Passport Club is a
mere $2 donation to Habitat for Humanity! Makes sense
to join! Seats will sell out quickly so sign up today!
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Spotlight on Food

Did You Know?

Pepperocini Calamari

Alcohol consumption
decreases during the time
of the full moon.

What a great way to start!
We hand cut and Lightly
bread the calamari ourselves! Then we fry the
pieces of calamari and toss
them with pepperocinis and
serve with a chuncky marinara sauce.

Drinking lowers rather
than raises the body
temperature. There is an
illusion of increased heat
because alcohol causes
the capillaries to dilate
and ﬁll with more warm
blood.
Rhode Island never ratiﬁed the 18 Amendment
establishing Prohibition.

For a full look at our menu, click on www.summitsonline.com and let your food adventure begin.

All taken fromhttp://www2.potsdam.edu/alcohol-info/FunFacts/

Quote of the Week
Not all chemicals are bad. Without chemicals such as hydrogen and oxygen, for example, there would be no way
to make water, a vital ingredient in beer. - Dave Barry

Your Weekly Summits Calendar
Sunday

Monday

31

Tuesday

Wednesday

Aug. 1

2

3

Thursday

Friday

Saturday

4

5 7-9p

6

Sierra Nevada

SS POKER!! 7p

SN Trivia 7:30p

7

8

9

Summits U
7pm
Cumming

Summits U
7pm
Snellville

SN Trivia 7:30p

SS POKER!! 7p

14

15

C Trivia 8p

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

10

11

Summits U
7pm
Sandy Springs
C Trivia 8p

16

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

18

ROGUE
15!!!

22

SN Trivia 7:30p
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7-9p

13

SS Trivia 9p

19

7-9p

20

Lindemans

SN Trivia 7:30p

21

12

Hoegaarden

double!

17

SS Trivia 9p

SS POKER!! 7p

C Trivia 8p

23

SS POKER!! 7p

double!

24

C Trivia 8p

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

25

SS Trivia 9p

26 7-9p
Ace Pear Cider

Leffe

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

SS Trivia 9p

27
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