
Three years ago, I started dating a girl who lived in Michigan; and while she eventu-
ally moved down here to live in the Garden State, the two of us spent plenty of time
wandering the haunts of nearby Grand Rapids whenever I drove out there to visit. It was
during one of these trips—my first, actually—that she took me to her favorite pub. It was
a little place called Founders. And it changed my life. 

Peanut shells littered the floor. Metal-topped tables were sloppy with half-empty
pitchers. The joint was packed with every type, from Chuck Taylor hipsters to aging hip-
pie fathers and mothers. The constant din of conversation banged about as one of the
best juke box mixes I have ever heard played on the speakers. And the chalkboard menu
of Founders’ microbrew options read like some Dadaist chapter from an eccentric brew
master’s mythic graphic novel. Dirty Bastard. Red’s Rye. Breakfast Stout. The Old
Curmudgeon. Devil Dancer. 

From the first sip of my pint of Breakfast Stout (which is brewed with dark roast cof-
fee beans and still ranks as one of my top-five favorite beers of all time), I was hooked.
And every time I left good ‘ol Michigan to come back east, I wasn’t sure if I was sadder
in saying goodbye to my girlfriend...or Founders beer. 

No longer must I suffer. Last month, Cork Restaurant in Westmont became the first
bar in New Jersey (and currently the only one we were able to find) to begin serving
Founders on tap. Saints be praised! Offering up both the Red’s Rye (pictured)—a fan-
tastic, hoppy, crimson beer brewed with four varieties of Belgian caramel malts—and
the Dirty Bastard—a dark, roasty ale that has enough meaty attitude to easily be con-
fused with a porter—Cork finds itself ahead of the beverage curve once again. 

So put down the Stella, forget about the Corona, and consider yourself blessed to
live in a region that gives you the option of Founders in a glass. I used to have to drive
15 hours for the stuff.

BuyThe
Bottle
For some Founders you can
take to those remaining sum-
mer barbecues, pick up some of
the following varieties in South
Jersey:

RUBAEUS
Hops and Grapes in Glassboro 
(856) 582-8110 
A raspberry-flavored wheat beer, the
Rubaeus is a fruit explosion that will
do well as a refreshing brew on a
late-summer afternoon. Using only
fresh fruit, Founders infuses rasp-
berries at five separate stages of
the brewing process, and it tastes
like it.

PALE ALE
Canals in Marlton 
(856) 983-2222 
It’s Cascade hops in a bottle, and
summer is the ideal season for that
bitter bite (with just enough of a
sweet, malty undertone to keep
things honest). Take it on the boat.
Take it to the picnic. Hell, strap it to
your lawnmower and sip it through a
straw. You’ll want to keep this one
around.

DIRTY BASTARD
Red, White and Brew in
Mount Holly 
(609) 702-9949 
Right now, there are two Founders
varieties available at Cork: Dirty
Bastard and Red's Rye. Red's Rye will
remain on tap for the next few
months; but, Dirty Bastard is just
there until the tap runs out, so pret-
ty soon you’ll have to find it else-
where—in bottles. This is one of my
favorite Founders brews. It’s dark
enough for when the nights start
getting cool but bright enough for
the inevitable Indian summer.
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