UPAC Allocation Night Minutes
Date: 10/12/21

Organization Name: Brewing Club
Budget(s) to be Reviewed: Program Funding 

	Committee:
	PAT

	Committee Chair:
	Mae

	UPAC Advisor:
	Anita

	Committee Members:
	Fiona ,Priya , Jacob, Minh, Elham, Igor, Aimee, Anita, Mae, Kaushik , Mati, Rohan

	Minutes Taker(s):
	Kaushik and Mati

	SCT Member(s):
	Arnav



	Organization Presenter:
	Kevin

	Presenter’s Email:
	kxd5380@psu.edu



Minutes:
	Description of the Budget:

	Brew club focuses on fermentation. The budget is to teach people about bread fermentation, sourdough bread specifically. We want people to learn how to do it correctly because it was a big interest over quarantine. This equipment will be used for this program for our club. If extra want to do it, we’ll find extra time set aside for others. We have 100 members and only 10-20 show up to meetings so that’s why we have the numbers we requested. 

	Questions from the Committee:
	Responses from the Presenter:

	1. Is there university-approved storage?
	1. Yes, Food sciences Building

	2. Has anything been paid for yet?
	2. No

	3. Purpose of bread flour?
	3. To make bread. Flour, salt, and water so we need good flour. Needed for correct process. Will last 2 years for current amount of people. Will make more than 20 loaves of bread and doesn’t spoil.

	4. Cast Iron Dutch Oven?
	4. Not everyone has it, they want to provide one for everyone to use. Will store in food sciences building allocated spot. Will last 4 years.

	5. Bread Proofing Baskets?
	5. Bread sits in these to rise. Wicker baskets in specific shape. Will last 4 years.

	6. Mason Jars?
7. Kitchen towels?
8. 12 Kitchen Scales
9. 10 6-quarter Metal Mixing Bowls
10. 10 Dough Whisks
11. Storage Container
	6. Used to make sourdough, will last 4 years. Starters will sit for a few weeks and then will continue the process. These come in a case of 12 and these are just to start with. 
7. Will get messy, $19.99 for 16 pack, 2 years.
8. Need to track and log as professional bakers do. I want people to learn to cook. This is necessary. $131.88. 4 years.
9. We have 10 because we may need extras, $95.90. 4 years.
10. Specific to make dough with to make it springy and correct texture. 4 years.
11. To hold flour to make sure moisture stays away. Dog food bin that could store anything in. Advisor uses one of these to ferment beer. 4 years.

	12. How are you planning to cover the costs that UPAC will not cover?
	13. ASA Account

	14. How did they determine who gets to go to the event?
	15. First come, first serve. If a lot of interest, they will do more nights like this.

	12. How are you going to advertise?
	16.  HUB posters, social media, other clubs (food science club, journeymen club). Last in person event like this – about 20 people came.                             



	Committee Discussion:

	·  Looking good, not branding the club as an alcoholic club so that is a good, great programming event. What do you guys think?

·  I am on board. Fits with mission statement. Fermentation is a science beyond beer and I am glad they are exposing members to all facets of it.

· The box is good, the flour will be safe and will not be wet. I feel like a box is necessary. If they do not have it, the flour would get moisture, so no bread means no program success.

· Sourdough bread is extremely sensitive, so these things seem very integral. Kitchen towels could be used to proof dough. Better than saran wraps because perfect moisture levels with towels. Dutch oven keeps the moisture to form sourdough crust, which is best part of the bread. 

· Towels seem integral. Scales are also necessary but do not need 12 of these. 

· To be clear, I want to full fund because I do not want to guess how many of any item they might need. This could be dangerous territory for future events. 



	SCT Recommendation:

	Recommendation:
	Full funding $914.88.

	Amount Funded:
	$914.88

	2nd By:
	Rohan

	Equipment Breakdown (If needed)
	1. Bread Flour (1)
2. Cast Iron Dutch Ovens (2)
3. Bread Proofing Baskets (3
4. Mason Jars (4)
5. Kitchen Towels (5)
6. Scales (6)
7. Mixing bowls (7)
8. Storage Container (8)
9. Whisks (9)
	1. $57.48
2. $464.90
3. $129.50
4. $25.99
5. $19.99
6. $131.88
7. $95.90
8. $20.99
9. $69.90

	Vote:
	10-0



