
W hen Mindy 
Lacey wanted 

to do something unique and 
special to celebrate the second 
anniversary with her boyfriend 
Jake Michaud, she couldn't 
find anything all that intri-
guing. 
     Then, as she began scan-
ning the internet, she pulled up 
a page that featured the perfect 
idea.  
     Her eyes lit up as she read 
about BrewBakers, a Hunting-
ton Beach personal micro-
brewery where people can 
brew their own beer, bottle it 
and then slap on their own 
personal label to commemo-
rate an event like an anniver-
sary or birthday. 
     "This was the greatest and 
coolest thing ever," Michaud 
said after brewing a case of his 
own beer. "I’m still stunned. I 
expected to come here and 
watch someone brew the beer. 
But me and Mindy wound up 
doing it ourselves. It was like, 
'Oh my God I can't believe 
this!' It was a total rush. I've 
never had so much fun. This is 
one anniversary I’ll never for-
get it.” 

     BrewBakers is the creation 
of Dennis Midden, a persona-
ble and fun-loving brew master 
who loves throwing a party 
every day at his one-of-a-kind 
facility. 
      The idea came to him 10 
years ago when micro brewer-
ies were growing as quickly as 
rap music. Midden knew the 

bakery industry inside and out 
because his father was a baker. 
He often thought about how 
to tie beer and bread together, 
to marry them so to speak. Af-
ter all, beer and bread are 
made with the same ingredi-
ents -- wheat and barley. 
     Midden often found him-
self daydreaming about 
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BrewBakers has emerged as one of the most unique 

spots in Huntington Beach and Orange County. 

Where else can you brew your own beer with your own 

personal label — and have a party while doing it? 



opening his own brewery, a 
place where customers could 
brew their own fresh-tasting 
beer and where Dennis could 
make his fabulous array of 
breads, a place where there'd 
be joyous birthday and anni-
versary parties, music and 
bands, a place where children 
could have birthday parties and 
make their own root beer and 
pretzels. 
     Then one day, while driving 
along the 57 freeway in Orange 
County, California, Midden 
decided that the time had 
come, that he would open his 
own brewery and bakery--and 
make it more unique than any 
place imaginable. 
     At the time, he had his own 
food brokerage company, but 
the business was changing 
with supermarkets buying each 
other up, and Midden felt it 
was the ideal time to make his 
move. He called his wife 
Linda, who fully supported the 
life-changing decision, and 
soon BrewBakers was no 
longer a dream but an actual 
building with signs, brewing 
kettles and all the ingredients 
necessary to make any beer 
imaginable. 
     "This is the best-kept secret 
in Southern California, not just 
in Huntington Beach and Or-
ange County," says Brew- 
Bakers regular Jim Highwart 
while sipping his own home-
made beer at Midden's month-
ly Saturday night BBQ, 
Blues and Beer extravaganza. 
"This place is totally out of 
the norm. It is definitely as 
unique as they come.” 
     There's no question about 
that. BrewBakers has an at-
mosphere that you simply 
won't find anywhere. There's 

six 26-gallon brew kettles -- 
named after Midden's six 
brothers -- that surround the 
front portion of the facility. 
The four bottling stations are 
named after Midden’s three 
sisters and his wife Linda. 
The back portion of the facility 
is where Midden bakes 15 
mouth-watering varieties of 
bread, everything from sour-
dough and Italian to French, 
olive, Jewish Challah and 
rosemary. He also makes 
pizza with pretzel dough 
“that’s to die for,” according 
to customer Ed Laird. 
     What Midden has created is 
a genuine shrine for beer and 
bread consumption, a place 
that has a warm, family atmos-
phere unlike any other. 
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"I expected to 
come here and 
watch someone 
brew the beer. 

But [we] wound 
up doing it our-

selves. It was 
like, 'Oh my 

God I can't be-
lieve this!' It was 
a total rush. I've 

never had so 
much fun.”    

— Jake 
Michaud 

 
Dennis Midden (above) is the personable and fun-loving owner of BrewBakers a 
Huntington Beach personal micro-brewery where people can brew their own beer.  

BrewBakers “is the best-kept 
secret in Southern California, 
not just in Huntington Beach 
and Orange County." — Jim 

Highwart 



I 
t's Saturday night, and 
BrewBakers is rocking. 
The rock band, Sport 'n' 
Woodies, is whaling 

away as customers brew their 
own beer, laugh and joke, cele-
brate life, and, of course, drink 
the finest-tasting beer imagina-
ble. 
     "This is the greatest place 
going," says Jeff Donlevy, 
who drives every other month 
from Hermosa Beach to brew 
his own beer at BrewBakers. 
On this night, he brought 
along 12 friends to celebrate 
the birthday of Bert Bergen. 
     "Jeff told me about this 
place and I went, 'Wow, what 
an incredible way to celebrate 
Bert's birthday,'" says Patricia 
Bergen, Bert's wife. 
     As she pours the finishing 
hops into the kettle to give the 
beer its finishing flavor that 
will separate it from all other 
beers and begins to stir the 

bubbling brew, she says, 
"Where else can you do this? Is 
this cool or what?" 
     It's the ultimate unique 
thing to do -- and Midden's 
staff guides customers through 
the entire process, step by step. 
Customers first select the kind 
of beer they want to make 
from a list of about 100 beers. 
Customers then choose their 
beer based on their own tastes. 
If they like their beer smooth 
and silky and with a little ping, 
Midden provides the exact in-

gredients to that specific 
beer. 
     No matter what your 
tastes are, Midden has the 
exact ingredients to help you 
make it. 
     "It's an incredible and 
awesome experience making 
your own beer," says Chub 
Domotor of Lake Forest, 
who is sipping the Budapest 
Pilsner beer he made as a 
tribute to his parents, who 
are from Hungary. "It's like 
taking a class--and you have 
a blast doing it." 
     After customers brew 
their beer, it takes two weeks 
for it to ferment, at which 
time customers return to 
BrewBakers to bottle and 
custom label the beer. Then, 
of course, they drink it. 
     "It's like having three par-
ties -- one to make the beer, 
one to bottle and label it and 
then one to drink it," Domo-

tor says. "And you wind up 
seeing the same people again, 
so you become like a family. 
It's great." 
     Some people, like Eric 
Meyer, have become so 
spoiled that they can't even 
drink beer unless it's their own 
home-made brew. 
     "I'm a total beer snob be-
cause of BrewBakers," Meyer 
says as he sips his own brew 
that features his own label 
with his picture and birth date. 
"Last night I was over a 

friend's house and they said, 
'Eric, how come you're not 
drinking?' And I said, 
"Because it's not BrewBakers' 
beer." 

— Rick Weinberg, Editor,      
California Business Journal 
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Family Matters: BrewBakers’ six 26-gallon brew kettles that sit in the front of the facili-

ty are named after owner Dennis Midden's six brothers. The four bottling stations are 

named after Midden’s three sisters and his wife Linda. In the back of the facility, Midden 

bakes 15 mouth-watering varieties of bread — everything from sourdough and Italian to 

French, olive, Jewish Challah and rosemary. He also makes pizza with pretzel dough 

“that’s to die for,” according to a customer.  

One of BrewBakers’ customers, brewing his 
own beer, says the Huntington Beach per-

sonal micro-brewery is “the best-kept secret 
in Orange County.” 

BrewBakers 

7242 Heil Avenue 

Huntington Beach, 

California 

(714) 596-5506 


