
            

 
WAKKER WEEKLY, No. 1519, March 9, 2020 

2206 Dewdney Avenue, Regina, Saskatchewan, S4R 1H3 
Tel. 306 359 7276. Fax. 306 359 7750. 

     Hours of Operation 
Monday - Thursday: 11:00 AM - Midnight 

 Friday - Saturday: 11:00 AM – 1:00 AM 
Sunday: Noon – 9:00 PM 

                   
BUSHWAKKER NEWS 

We extend our condolences to the family and friends of former 
Bushwakker head brewer, Brant Ross, who passed away in late 
February in Regina. Brant was the Bushwakker’s first assistant brewer 
working with then head brewer, Scott Robertson, in the early 1990’s. 
When Scott left to brew in Japan and then Singapore, Brant became 
our head brewer for many years before moving to Brewsters Brewpub 
to take over their brewery operations. 
Brant was a unique individual with a unique sense of humour. He loved 
good beer, good food, good cigars and good spirits. He enjoyed 
cooking at home and also dabbled in home distillation. He was very 
concerned about safety in the brewery and would often recite poems 
to help remind his brewery staff be aware of their surroundings. His 
most frequently recited poem was. “Sticks and stones will break my 
bones but temperature and pressure will kill me.”  
 

The following is from the Brewsters Facebook page: 
It’s with a heavy heart we’re sad to 
announce the passing of a great friend, 
colleague and bigger than life 
personality, Brant Ross. 
Brant started with Brewsters almost 18 
years ago and was a Master of his craft, 
brewing exceptional beers and gaining a 
huge following in the #YQR community 
and beyond. Words can’t express how 
shocked we all are hearing this 
unfortunate news. Brant was an 
amazing person always willing to lend a 
hand to those around him. 
From everyone at Brewsters we send our love and prayers to his family 
and friends. We’ll be hosting a celebration of life for Brant in the 
coming weeks and hope to see many of those he touched over the 
years. The BrewCrew won’t be the same without you BR. You will 
forever be missed. 
 

NEWS FROM THE BREWERY! Head brewer, Michael Gaetz, reports our 
seasonally available DOUBLE HONEY IMPERIAL IRISH RED ALE, 
SASKADIAN BLACK IPA, ARCTIC DARK MUNICH DUNKEL and 
RASPBERRY BLONDE ALE are currently on tap. There are also batches 
of TWO SON’S MILK STOUT, SWEET TART CHERRY DRY STOUT, 
PREMIUM PALE ALE and BARON BOCK working their way through the 
brewery. 
 

Our March Premium Wine Features are from the PONDVIEW ESTATE 
WINERY in Niagara-on-the-Lake, Ontario. The red is a Cabernet 
Sauvignon/Merlot and the white is their Dragonfly Pinot Grigio. Both 
are $8.50 for a glass and $23.95 for a half litre. 
 

Our GUEST TAP is currently pouring a CHOCOLATE STRONG ALE 
collaboration involving Rafter R Brewing in Maple Creek and Black 
Bridge Brewing. Next up is a CRANBERRY KETTLE SOUR from Pile O’ 
Bones Brewing. This will be followed by the LESSER EVIL CHERRY DARK 
ALE from Malty National Brewing. 

 
 
 
 
 
 
o 
v
.
 
2
7
:
 
2
T
h
e
 
F
i
r
k
i
n
 
T
a
p
p
e
r
2
n
d
 
S
i
n
g
 
l
e
 
M
a
l
t
 
S
c
o
t 
 
 
 
 

c

 

 

THE BUSHWAKKER GOODNESS IS SPREADING! ALL SIX REGINA 
SLGA stores offer a varied selection of Bushwakker beers in 650 ml 
bottles. Regina’s Metro Liquor also offers a selection of our bottled 
beers. 

BUSHWAKKER EVENTS 
 

Mar. 6: FIRST FIRKIN 
FRIDAY. A decades old 
monthly tradition where 
a firkin (small keg) of 
fresh ale is paraded 
throughout the pub led 
by a piper from the 
Regina Police Services 
Pipes & Drums band.  A 
volunteer is then selected to tap the firkin. A suds - soaking 
spectacle normally ensues and the volunteer and all those in the 
immediate proximity receive a beer bath! You just never know who 
will get soaked. The February edition was epic! This month’s firkin 
offering is a CHOCOLATE MILK STOUT. 5:30 PM. 
Mar. 9: Monday Night Jazz & Blues. ‘ROUND MIDNIGHT. Veteran 
Regina act delivers adult contemporary tunes. 8:00 PM. 
Mar. 11: Wednesday Folk Night. SUN ZOOM SPARX deliver a potent 
mixture of rock, funk, jazz fusion and psychedelia, peppered with 
monster riffs, Krautrock grooves, mid-70s ambience and left field 
curveballs. 8:00 PM. 
Mar. 16: Monday Night Jazz & Blues. TDC INC. Great rock, funk, 
blues and jazz! 8:00 PM. 
 

Mar. 17: ST. PATRICK’S DAY 
PARTY. The big event falls on a 
Tuesday this year! Bushwakker 
head brewer, Michael Gaetz, will 
create a delicious firkin of our 
extremely popular Irish Coffee 
Stout  to kick off the celebration 
at 5:30. Guinness will take on 
O’Hara’s Irish Stout in a rematch. 
The bartender’s fingers will be 
stained green from pouring pints 
of Shamrock Ale. Magner’s 
Cloudy Lemon Apple Cider, 
Paddy’s Irish Whiskey and 
Writer’s Tears Red Head Single 
Malt Irish Whiskey will be available. Traditional Irish food features 
include: Creamy Irish Leek & Potato Soup, Irish Corn Beef Reuben 
on house-made bread, Guinness Irish Lamb Stew with Beer Bread 
and Irish Whiskey Apple Cake. Enjoy fine traditional Irish dancing 
from The Prairie Gael School of Irish Dance as well as pipes and 
drums from The Regina Police Services Pipes & Drums. Regina’s 
most danceable Celtic act, The Tilted Kilts will also grace the 
Bushwakker stage that evening. And don’t miss the world premiere 
of the Tilted Kilt shooter! $5 cover charge. 

https://www.facebook.com/hashtag/yqr?source=feed_text&epa=HASHTAG&__xts__%5B0%5D=68.ARCxB_rZ5Mzgf91me2sLTzKAT8LmKzvKYI37clL934KqX508gYWla43OYt26K0blHQg8aV4TnbiyfB1LtqUrGQzn5Tp8zpjo1TUrUQUzcZmQnyYI5d2Khi0B-80mU1ZyjNag9LQYCv1HuxQx2o32AosuVs7Eu0Zv3YzYThMQji9PjeVqRvU9OPefhtXNKYB_3CqABDmoJnUY-ePY88yQukdQbE2D0iFunFLaPMcYzotiJtITksIn3leVbvyrxMGPGGkuvCA6zccRjjAMOJDTT6CAvLFBfA2XnDycQyae0Qf6qZy8f0v1n_CbgUHjEw9pYzVQm1N9Zatfpa0dzu7l&__tn__=%2ANK-R
https://www.facebook.com/TheBushwakker/
https://www.instagram.com/bushwakkerbrewpub/
https://twitter.com/thebushwakker
https://untappd.com/BushwakkerBrewpub


Mar. 18: Wednesday Folk Night. HOLLY POP with Brad Papp. Young 
singer/songwriter in her first Bushwakker headlining performance. 
Dear old dad will have his work cut out for him tonight! 8:00 PM. 
Mar. 19: HEALTH SCIENCE PUB – “Taming the Queue, or What's Up 
With Wait-lists?” Our wildly popular Science Pub Series has returned 
for an eighth incredible season! Enjoy lectures on scientific topics of 
general interest in our Arizona Room over fine craft beer and award-
winning pub cuisine. The room opens at 5:00 PM. Avoid 
disappointment and come down early for dinner and a pint before the 
presentation which begins at 7:00 PM. This month’s lecture will be 
presented by Dr. Tom McIntosh, Professor, Politics and International 
Studies at the University of Regina. 
Mar. 23: Monday Night Jazz & Blues. THE U OF R JAZZ BAND. Come 
hear Regina’s future jazz stars. 8:00 PM.  

Mar. 25: Wednesday Folk Night.  JON BROOKS BAND. Multiple 
Canadian Folk Music Awards nominee returns. 8:00 PM. 
Mar. 29: BUSHWAKKER MONTHLY SUNDAY BOOK SIGNING SERIES. 
Celebrating Saskatchewan Authors. Join us for a brief presentation by 
our featured authors and an opportunity to buy an autographed copy! 
The January edition will feature local published writers, Barbara 
Morrison/Ed Risling and Alison Lohans. 3:00 PM. 
Mar. 30: Monday Night Jazz & Blues. AZARIAH. Four-piece blues act 
lays down some traditional, soulful, rockin’ blues. 8:00 PM. 8:00 PM. 
 

The Buzzing Science Behind Cannabis Beer 
By: The Beer Connoisseur 

Among the existing cannabis-based products, it is becoming difficult to 
surprise consumers with new and interesting concepts. Still, one 
product managed to make the 420 society light up. Of course, we are 
talking about cannabis beer, and many breweries around the country 
released new versions. Let us explore this product in more detail and 
see why it is so successful!  
Legal Issues  
Even though the legislation behind the canna-business is getting less 
restrictive by the year, most current laws forbid mixing THC 
(tetrahydrocannabinol) and alcohol. That is why those producing beers 
infused with cannabis or its by-products need to be very careful when 
it comes to manufacturing.  
Also, dispensaries that hold a medical cannabis license cannot sell 
these beers, while liquor stores cannot sell medicinal cannabis. Such 
rules make sales tough for both parties. On the other hand, 
manufacturers are free to make non-alcoholic beers that contain THC. 
How Is Cannabis Beer Made? 
In 2018, the Farm Bill made industrial hemp (and thus CBD or 
cannabidiol, the non-psychoactive cannabinoid) legal across the 
United States. Even though getting a license to produce CBD beer is 
tough, the bill encouraged many breweries across the country to give 
it a go. With cannabidiol being as a recognized pain reliever,  
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anxiety reducer and insomnia management substance, the younger 
population that seems to have started losing interest in beer is 
catching up to CBD beverages and non-alcoholic cannabis beer.  
Cannabis beer is a fantastic blend of ingredients, as hops and 
cannabis share a fair portion of phylogenetic roots. Due to their 
somewhat similar taste and smell, they complement each other 
pretty well, which is most likely to be attributed to terpenes found 
in both plants.  
Most brewers who sell high-quality beers have already perfected 
their brewing process. Still, those who make cannabis beer often 
wonder at which point in the process they should add CBD, which is 
a question of choice. 
The brewers looking to produce more beer at a more rapid rate 
tend to add CBD while the beer is boiling, which is a smart business 
decision. However, high temperatures often kill the terpenes and 
the taste they produce. Those who are a bit more experienced and 
remain focused on the product’s taste and quality choose to add the 
cannabidiol extract when the mixture cools down a bit and give it 
some time to soak up the soluble extract. 
Infusing beer with dried cannabis requires a bit more work to deliver 
a clean, high-quality product. However, the final product is certainly 
something to rave about, as it has the richest aroma and the 
crispiest taste.  
READ MORE 
 

TIME OUT 
Mary was having an affair during the day while her husband was at 
work. One day, she was in bed with her boyfriend Ralph, when she 
heard her husband's car pull in the driveway. She yelled at Ralph, 
"Hurry! Grab your clothes and jump out the window, my husband is 
home early!" 
Ralph looked out the window and said, "I can't jump out the 
window! It's raining like hell out there." 
Mary cried, "If my husband catches us, he will kill us both!" 
So, Ralph grabbed his clothes and jumped out the window. When he 
landed outside he found himself in the middle of a marathon race, 
so he started running alongside the others, only he was still in the 
nude, carrying his clothes on his arm. 
One of the runners asked him, "Do you always run in the nude?" 
Ralph answered, while gasping for air, "Oh yes, it feels so free 
having the air blow over your skin while you are running." 
Then another runner asked, "Do you always run carrying your 
clothes on your arm?" 
Ralph answered breathlessly, "Oh yes, that way I can get dressed at 
the end of the run and get in my car to go home." 
Then another runner asked, "Do you always wear a condom when 
you run?" 
Ralph answered, "Only if it's raining." 

 

Our March 6th – March 8th Weekend Special Dining Feature is an 8 oz Sirloin w/ Garlic Shrimp, Roasted Baby Potatoes & Chef’s Veg. $19.95 
Soup & Sandwich Special is $13.95.  All hot specials are $16.95, except where noted, & include a serving of soup du jour, house, or Caesar salad. 

 

 Soup Sandwich Hot Special Beer Pairing 
Fri., Mar. 6 Lancashire Turkey Ciabatta Pork Schnitzel Sodbuster Brown Ale 

Sat., Mar. 7 & 
Sun., Mar. 8 

Bushwakker Avocado Grilled Cheese Steak & a Pint. $21.95  

Mon., Mar. 9 Cheesy Pepper Pot Chicken Cordon Bleu Hoagie Pepper Steak Sauté Arctic Dark  

Tues., Mar. 10 Beef Barley 
Salami, Ham, Mushroom & Green  

Pepper Pizza 
Pickerel Cheek Tacos Northern Lights Lager 

Wed., Mar. 11 Mulligatawny Pulled Beef Chimichanga Shrimp Florentine Pasta w/ Lemon Garlic Cream Sauce Cheryl’s Blonde Ale 

Thur., Mar. 12 Jambalaya  Jalapeno Po’Boy Steak Quesadilla Cajun Stuffed Chicken w/ Tomatillo Verde Sodbuster Brown Ale 

Fri., Mar. 13 Baked Bean & Sausage Chico Cod Burger Slow Roasted Ribeye Roast w/ Sodbuster Jus $19.95 Palliser Porter 

Sat., Mar. 14 & 
Sun., Mar. 15 

Bushwakker Lasagna Bowl Steak & a Pint. $21.95  
 

  We strive to ensure all weekly specials and soups are made available. Product shortages or unforeseen circumstances may result in modification or even substitution of certain featured menu items. 

https://beerconnoisseur.com/blogs/buzzing-science-behind-cannabis-beer
https://beerconnoisseur.com/blogs/buzzing-science-behind-cannabis-beer

