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For people suffering from Celiac Disease 
glutens are poison.  There are limited 
dietary choices for people with gluten 
sensitivity and beer is off limits!

Woodchuck Draft Cider is not a malt 
based beverage and there are no addi-
tional glutens added into the formula.  
This means that Woodchuck Draft Cider 
is gluten free! Woodchuck is the perfect 
alternative to beer for people with gluten 
sensitivity!

Anheuser Busch has also recently begun 
to promote a gluten free beer made from 
Sorghum called Redbridge. It’s available 
at Summits in the bottle and is a great 
tasting brew.

Gluten? 

Something special for Snellville!
School may almost be out for the summer, but we thought you’d 
enjoy this!  
This “test” was found on the website  http://www.kellys.com/know
Stay tuned for the answers in next week’s ezine!  

•	On a standard traffic light, is the green on the top 
or bottom? 

•	How many states are there? 

•	 In which hand is the Statue of Liberty’s torch? 

•	What 6 colors are on the classic Campbell’s soup 
label? 

•	What 2 letters don’t appear on the telephone dial? 

•	What 2 #’s on the telephone dial don’t have letters 
by them? 

•	When you walk does your left arm swing w/ your 
right or left leg? 

•	How many matches are in a standard pack? 

•	On our flag, is the top stripe red or white? 

•	What is the lowest # on the FM dial? 

•	Which way does water go down the 
drain, clockwise or counter-clockwise? 

•	Which way does a “no smoking” sign’s 
slash run? 

•	How many channels on a VHF TV dial? 

•	Which side of a woman’s blouse are the 
buttons on? 

•	On a NY license plate, is New York on 
the top or bottom? 

•	Which way do fans rotate? 

•	Whose face is on a dime? 

•	How many sides does a stop sign have? 

•	Do books have even # pages on the right 
or left side? 

•	How many lug nuts are on a standard 
car wheel? 

•	How many sides are there on a standard 
pencil? 

•	 Sleepy, Happy, Sneezy, Grumpy, Dopey, Doc. (...continued on page 2)

Pint  Nights
May 20, 2008

Pint Nights are held from 7-9 pm at all 
locations. Drink a pint and keep the 
glass!  (while supplies last!)
05/23	 Bridgeport IPA
05/24	 Leinenkugel Wheat
05/31	 Warsteiner
See online calendar for details!

New Beers! 
Snellville

Duck Rabbit Amber
Magic Hat
Lagunitas Lumpy Gravy
Avery IPA
Sierra Nevada ESB
Victory Baltic Thunder

Cumming
Oskar Blues Ten Fiddy
Sun Dog
Sam Adams White
Redhook Copperhook
Victory Wheat
Shock Top
Harpoon Cider
Terrapin Rye 2 Pale Ale

 http://www.kellys.com/know
http://www.summits-online.com/cgi-bin/calendars/summits/WebEvent?tabletext=200704
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“At the Summit - the e-zine of 
Summits Wayside Tavern” is 
published weekly by Summits 
Wayside Tavern®, a restau-
rant chain in the southeast-
ern US, head-quartered in 
Snellville, Georgia serving 
quality food and beverages.

Publisher: Andy Klubock
Editor: Jennifer S. Fackenthall
Design: Cindy Svec, Relevant Arts

“At the Summit” is free to 
anyone who subscribes to our  
mailing list at:

summits-online.com/maillist.html 

Anyone wishing to be unsub-
scribed from the newsletter 
may do so via our website:

summits-online.com/maillist.html 

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

Find your Summits!
Locations
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/ 

At the SummitAt the Summit
the e-zine of Summits Wayside Tavern

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! Email us at: snellville@
summitsonline.com

Where in the World  Are YOU??

Who’s missing? 

•	How many hot dog buns are in a standard package? 

•	On which card in a deck, is the cardmaker’s trademark? 

•	On which side of a venetian blind is the cord that adjusts the opening between 
the slats? 

•	On the back of a $1 bill, what is in the center? 

•	There are 12 buttons on a touch tone phone. What 2 symbols bear no digits? 

•	How many curves are in a standard paper clip? 

•	Does a merry-go-round turn clockwise or counter-clockwise? 

 

At the Summit...

Samuel Adams Light                
Boston, Massachusetts

Great tasting yet drinkable, with a 
clean smooth finish.
Sam Adams Light® is not just a 
lighter version of our Samuel Adams 
Boston Lager® but rather the cul-
mination of over two years of tire-
less research and brewing trials to 
create a flavorful Light beer. And it has proved to be worth the wait. 
Brewed using only the finest two row malt and German Noble hops 
it has a smooth, complex roasted malt character that is superbly bal-
anced with the subtle orange fruit notes of the Noble hops. Sam 
Adams Light® finishes crisp and smooth without any lingering bitter-
ness, leaving you yearning for more.

Spotlight on Beer

http://www.summits-online.com/maillist.html
http://www.summits-online.com/maillist.html
http://summits-online.com/snellville/
http://www.summits-online.com/cumming/
mailto:snellville@summitsonline.com 
mailto:snellville@summitsonline.com 
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American Pale Ale 
American Pale Ales range 
from golden to lights 
copper colored. The 
style is characterized by 
American variety hops 
used to produce high 
hop bitterness, flavor and 
aroma. Dry hopping is 
appropriate. These beers 
are slightly less malty than 
their British counterparts. 
American Pale Ales have 
medium body and low to medium maltiness. Low 
caramel character is allowable. Fruity-ester flavor 
and aroma should be moderate to strong. Diacetyl 
should be absent or present at very low levels. Chill 

haze is allowable at cold 
temperatures. 

Award Winning Beers:  
Mirror Pond Pale Ale 
(Deschutes Brewing), 
Sierra Nevada Pale Ale, 
Hopland Red Tail Ale, 
Alaskan Pale Ale, Pier Pale 
Ale (Huntington Beach 
Brewing), Post Road Pale 
Ale (Old Marlborough 
Co.), McTarnihan’s Ale 
(Portland Brewing 
Company) 

Beer Geek
Beer Butt Chicken    

BY: Barrie Tapp

http://allrecipes.com/Recipe

INGREDIENTS
1 cup butter 
2 tablespoons garlic salt 
2 tablespoons paprika 
salt and pepper to taste 
1 (12 fluid ounce) can beer 
1 (4 pound) whole chicken  

DIRECTIONS
Preheat an outdoor grill for low heat. 
In a small skillet, melt 1/2 cup butter. Mix in 1 
tablespoon garlic salt, 1 tablespoon paprika, salt, 
and pepper. 
Discard 1/2 the beer, 
leaving the remainder in 
the can. Add remaining 
butter, garlic salt, paprika, 
and desired amount of salt 
and pepper to beer can. 
Place can on a disposable 
baking sheet. Set chicken 
on can, inserting can into 
the cavity of the chicken. 
Baste chicken with the 
melted, seasoned butter. 
Place baking sheet with 
beer and chicken on the prepared grill. Cook over 
low heat for about 3 hours, or until internal tem-
perature of chicken reaches 180 degrees F (80 
degrees C).

Wed. AYCE Crab Legs & Trivia!
Come from 4 - 10 pm and get 
your fill of fresh snow crab legs, 
drawn butter, jalapeno cole slaw, 
homemade corn bread, french 
fries and our homemade shrimp 
corn chowder for $19.99. 
Team Trivia offers the chance to 
win up to $50.00 in house cash! 
Play time begins at 8 pm!

Thurs.& Fri.: Beef on Weck !
Try Summits’ version of this nor-
thern favorite! This is a roast beef 
sandwich on a salty kummelweck 
roll. Kummelweck is simply short-
ened to “weck.” Served with 
sinus-clearing horseradish, kosher 
dill pickle slices and extra beef 
juice for dipping. Where else can 
you get this for $10.99? 

Sat.: New York Strip Dinner
Every Saturday indulge in a great 
steak dinner at Summits! This is 
a New York Strip cooked as you 
like it and served with a loaded 
baked potato. This is a fantas-
tic deal and has been a great 
success! Come try one for your-
self! Only $9.99 - can you beat 
that?

Beer Recipe

http://allrecipes.com/Recipe
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Many actors started out 
as bartenders: Sandra 
Bullock, Bruce Willis, 
Tom Arnold, Chevy 
Chase, Kris Kristofferson 
and Bill Cosby are a few 
of these. 
American beer is made 
mostly by rice, unlike 
the beers of other coun-
tries.  This was invented 
to give American beer a 
lighter taste and tap into 
the market of women 
buyers. 

Fish & Chips
Our version of a 
classic!  A gener-
ous portion of hand 
breaded, beer bat-
tered Grouper served 
with french fries and 
spicy jalapeno cole 
slaw with a side of 
spicy chipotle tartar 
sauce.

Look at our menu:  www.
summits-online.com and let 
your food adventure begin.

“Fermentation may have been a greater discovery than fire.”
-David Rains Wallace

Quote of the Week

Did You Know?

The SUMMITS Calendar!

Food Spotlight
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RANDALL!
Sweetwater IPA

 w/ Simcoe  

RANDALL!
Sierra Nevada 

Summer with Glacier

RANDALL!
Victory Prima Pilsner

w/ Vanguard  

RANDALL!
Highland Gaelic 

Ale w/ Willamette 

Summits Univ.
Cumming

Summits Univ.
Snellvile

7-9p

7-9p

7-9p

7-9p

CRAB!!

CRAB!!

CRAB!!

CRAB!!

Woodchuck Pear

Leinenkugel Sunset Bridgeport IPA 

Warsteiner

Peroni

http://summits-online.com
http://summits-online.com

