

[image: ]




INTRODUCTION

BEER: 
It’s What’s
 for Dinner.

Forget the bull that goes along with cooking with booze. It’s plain and simple: Food is good, but beer makes it better. And these recipes make cooking damn-good food pretty damn easy. Each one’s simple to follow and uses your favorite ingredient: beer.

Armed with a six-pack and an appetite, you can make whatever you’re in the mood for. Barbecue? Check out the recipe for Baby Back Beer Ribs (page 34), and serve ’em with some Chili Cheese Cornbread (page 7). Steak? Smother it in beer butter and enjoy (page 27). A little heat? Try some Spicy Beer-Soaked Shrimp (page 8) or the Three-Beer Chili (page 36). Whatever you choose, you can make it and wash it down with a cold one.

If you’re more used to cracking open a beer than a cookbook—this one’s for you.
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DBV RATING SYSTEM

To make things even simpler, we’re giving you a heads-up by labeling each recipe’s Difficulty by Volume, or DBV. This way you know what you’re getting yourself into.
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	EASY
 Straightforward and easy—go for it.
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	MEDIUM
 Pretty standard—but you should know what you’re doing.
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	HARD
 Nothing too crazy—just know the basics.






 

[image: ] Cerveza y Salsa Dip

Makes 4 cups

Increase the heat in this dip by messing around with the salsa, peppers, and fajita seasoning. If you’re looking for even more heat, add some hot peppers, but be smart—keep your hands away from your eyes while prepping them.


1 pound lean hamburger

1 cup lager beer

1 package beef fajita seasoning

½ cup finely chopped red or chili peppers

2 cups salsa, drained

1 (1-pound) package Velveeta cheese

Tortilla chips for dipping



1. Place the hamburger, beer, fajita seasoning, and peppers in a large frying pan. Cook over medium heat until the meat is browned and the liquid has cooked down. Drain off grease and excess fluid.

2. Pour 2 cups salsa in a strainer and let fluid drain off.

3. Place salsa, meat, and Velveeta in a large bowl, and with an electric beater, blend on low speed until smooth. Cover and place in refrigerator for at least 4 hours in order to blend flavors.

4. Serve with tortilla chips.
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BARTENDER’S ADVICE

Keep it south of the border by choosing Dos Equis as the beer for this dip.



[image: ]

 

[image: ] Corn Relish Dip

Makes 2 cups

Add a few drops of hot sauce to give this dip a real kick. Serve with slices of sausage and crackers.


2 cups corn and pepper relish

1 cup Mexican-style beer

1 teaspoon chicken stock granules

½ cup sour cream

½ cup finely diced chives or green onion

Sausage and crackers for dipping



1. Combine corn relish and beer in a bowl. Cover and refrigerate for 2 hours.

2. Remove relish from refrigerator and drain through a strainer. Discard all but 2 tablespoons of the fluid.

3. Put the 2 tablespoons of saved fluid in a bowl and add the chicken stock granules, stirring well to dissolve.

4. Add the drained corn relish, sour cream, and chives to the chicken stock mixture, and blend well with a spoon.

5. Cover and refrigerate for about 8 hours before serving.


“The mouth of a perfectly happy man is filled with beer.”

—Egyptian proverb
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Makes 4 cups

This is not your typical bean dip. For more flavor, add a great-tasting dark beer to your batch.


1 (16-ounce) can refried beans

1 (16-ounce) package cream cheese

1 cup Mexican-style beer

2 cups four-cheese Mexican shredded cheese

Tortilla chips, corn chips, or crackers for dipping



1. Place all the ingredients in a large bowl and blend with electric beater, or place in a blender and mix until smooth. Some small pieces of shredded cheese may remain.

2. Cover and refrigerate for at least 4 hours before serving.

3. Serve with tortilla, corn chips, or crackers. Refrigerate any leftovers and use within 2 days.
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BARTENDER’S ADVICE

Try using Negro Modelo in this recipe. It’s from the same brewer that brews Corona Extra, and is much bolder and darker than Dos Equis.
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Makes 3 cups

If you can’t find these cheeses in the store, just substitute them with whatever you’ve got. Shredded packaged cheeses don’t work quite as well, but they can still be used.


½ pound sharp Cheddar cheese, grated

½ pound pepper jack cheese, grated

½ pound Gruyère cheese, grated

2 tablespoons cornstarch

2 cups pilsner beer



1. Mix cheeses and cornstarch in a bowl and set aside.

2. Put the beer in a large pan and bring to a boil.

3. Slowly stir in the cheese mixture until all the cheeses are melted and bubbling. Continue stirring for 2 minutes.

4. Pour mixture into fondue pot or slow cooker and keep warm until ready to serve.
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BEER FACT

Walter’s Premium Pilsner sold their beer as packaged, unfermented wort in order to survive Prohibition. Although they claimed that customers would want it for its “nutritional value,” home-brewers were able to finish the process at home.
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Serves 6–8

Can’t take the heat in this recipe? Substitute green peppers for the green chilies and leave out the red pepper flakes.


2 (8½–ounce) corn muffin mixes

2 eggs

2 tablespoons butter, melted

⅔ cup Mexican-style beer

½ cup seeded and chopped green chili peppers

¾ cup shredded Cheddar cheese

½ teaspoon red pepper flakes



1. Blend all the ingredients together in a large bowl. Let the batter sit for 10 minutes.

2. Spray a 13” × 9” pan with cooking spray, and then pour in the batter. Bake for about 25 minutes, or until top is lightly browned and an inserted knife comes out clean.


“You can’t be a real country unless you have a beer and an airline—it helps if you have some kind of a football team, or some nuclear weapons, but at the very least you need a beer.”

—Frank Zappa
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Serves 4

Frozen shrimp make this dish quick and affordable, but make sure you defrost and drain them before using.


3 tablespoons butter

2 tablespoons honey

1 teaspoon lemon juice

1 teaspoon garlic powder

1 teaspoon seasoned salt

½ teaspoon red pepper flakes

½ cup chili sauce

1 cup Budweiser Clamato or lime beer

1 pound medium-sized shrimp, deveined and peeled



1. Melt the butter in a large skillet; add the rest of the ingredients except shrimp, bring to a boil, and then turn down heat so the sauce is barely simmering.

2. Add the shrimp to the skillet; cook and stir often, turning shrimp to coat them on all sides. Cook until shrimp look pink and curled, about 5 minutes. Serve hot.


“I’ve never been into wine. I’m a beer man. What I like about beer is you basically just drink it and order more. You don’t sniff at it, or hold it up to the light and slosh it around, or drone on and on about it the way people do with wine.”

—Dave Barry
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Makes 20 mini beer dogs

These dogs are a quick party appetizer if you use flaky-style biscuits that can be separated. You can find these refrigerated biscuits near the shredded cheese section of your grocery store.


1 pound cocktail franks

2 cups beer

1 can jumbo, flaky-style refrigerated biscuits

½ cup finely minced onion

4 tablespoons mustard

1 tablespoon sweet pickle relish



1. Preheat oven to 400ºF. Place the cocktail franks and beer in a covered skillet and cook on low heat for 5 minutes. Remove the cocktail franks from the beer with tongs and let them drain on a plate.

2. Separate each of the biscuits into 2 “flakes.” Lay them on baking pans sprayed with cooking spray.

3. Mix the onion, mustard, and relish together. Place a small amount of the mixture on each biscuit flake, top with a cocktail frank, and roll the biscuit flake around it. Turn it so that the seam side faces the pan bottom.

4. Bake for about 5 minutes, or until the dough is golden brown. Serve hot.


“We are here to drink beer … and live our lives so well that Death will tremble to take us.”

—Charles Bukowski
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Makes 60 meatballs

Precooked frozen meatballs make this recipe easy. Put a toothpick in each meatball after cooking so people don’t need to manhandle them.


1½ cups grape jelly

1 cup chili sauce

¾ cup beer

1 (1¼–ounce) package McCormick Jalapeño and Onion Taco Seasoning

2 pounds frozen, precooked meatballs, thawed



1. Preheat oven to 350ºF. Stir the jelly, chili sauce, beer, and seasoning packet together in a saucepan.

2. Arrange the meatballs 1 layer deep in a shallow pan.

3. Bring the beer sauce mixture to a boil, continuously stirring to melt the jelly. Pour evenly over meatballs. Turn each meatball with a spoon so all sides are coated with sauce.

4. Place meatballs in the oven and bake for about 20 minutes until meatballs are warmed through and sauce has thickened. Serve warm.
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BARTENDER’S ADVICE

Any kind of beer will work in this recipe, but a chili pepper beer like Black Mountain Brewing Company’s Cave Creek Chili Beer would be great.
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Makes 12 appetizers

These eggs are no lightweights—they need at least three days to soak in the alcohol. Skip a few steps by using packaged hard-boiled eggs instead of boiling them yourself.


6 eggs

Water

2 cups pale ale or white beer

2 cups white vinegar

1½ tablespoons salt

1 teaspoon dill seed

½ teaspoon mustard seed

½ teaspoon garlic powder

½ teaspoon red pepper flakes

6 slices Swiss cheese, cut in half triangularly

6 cherry tomatoes, cut in half



1. Place eggs in a pan and pour water into the pan until the tops of the eggs are covered by at least 1 inch of water. Bring to a boil. Turn down heat and let eggs simmer for 10 minutes. Cool and peel.

2. Mix together beer, vinegar, salt, dill, mustard, garlic, and red pepper. Boil liquid mixture for 5 minutes.

3. Poke a hole in the sides and ends of the eggs. Without squishing them, place the eggs into a nonmetal container, and pour the hot liquid over the eggs so that they are completely submerged. Cover the container tightly and refrigerate for at least 3 days but no more than 7 days.

4. Before serving, slice each egg lengthwise. Place a triangle of Swiss cheese on each egg slice, and top with a cherry tomato held in place with a toothpick.
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BARTENDER’S ADVICE

Use a pale-colored beer, like blanche or white beer, to avoid discoloring the eggs.
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Serves 4

Make this recipe effortless by using frozen broccoli and your deli’s cubed ham.


2 (10- or 11-ounce) cans condensed Cheddar soup

2 cups witbier, or white beer

½ cup ham, finely cubed

1 cup broccoli florets, torn into small pieces



1. Combine all the ingredients in a large pan. Stir well.

2. Stirring continuously, heat soup and allow it to bubble until the broccoli has softened. Serve hot.
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BEER FACT

Witbier, or white beer, is brewed with 45–50 percent wheat and gets its name from its light appearance.
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Serves 8

No time to cook? Just prep this soup and let it sit on low heat until you’re ready to eat. You’ll want to have a bag of tortilla chips nearby for this recipe.


1 pound ground spicy Italian sausage

1½ cups onion, chopped

2 teaspoons garlic powder

1 teaspoon seasoned salt

½ teaspoon ground fennel seed

4 (22-ounce) cans black beans

2 cans diced tomatoes

2 (14½-ounce) cans beef broth

3 cups brown ale

½ teaspoon red pepper

2 cups shredded Cheddar cheese

Croutons

Tortilla chips for dipping



1. In a frying pan, brown the sausage with onions, garlic powder, salt, and fennel. When no pink is left in the meat, drain off and discard any grease.

2. Place the meat and all other ingredients except the cheese and croutons in a large pot.

3. Simmer over low heat for about 30 minutes, stirring occasionally.

4. Serve each bowl with cheese and croutons on top.
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BARTENDER’S ADVICE

Brewed for popular consumption, brown ale makes a great beginner’s beer.
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Makes 1½ cups batter

Everyone knows that vegetables are only good when deep-fried. If you don’t have an electric deep fryer, fry these veggies in a deep pan on the stove—just make sure you keep the heat even.


1 cup flour

¼ teaspoon seasoned salt

3 tablespoons melted butter or olive oil

1 cup light-flavored lager

2 eggs, divide yolks from whites

2 cups vegetables, thinly sliced

3–6 cups frying oil



1. Mix the flour, salt, and melted butter together. Stir in the beer and egg yolks, just enough to get the batter well blended. Let the batter sit for 1 hour.

2. While waiting, wash vegetables in cold water, slice them thinly, and pat them dry with paper towels.

3. Just before the hour is up, beat the egg whites in a deep small bowl until they form soft peaks when the beaters are lifted. Gently stir the egg whites into the batter.

4. Fill a pot or fryer half way with frying oil, and heat it to 375ºF. Dip vegetables in batter, let drain briefly, and gently place them place in the hot oil. Fry only a single layer at a time to avoid crowding. Turn them with a slotted spoon when browned on one side, and remove when both sides are golden brown. Drain on paper towels and serve warm.


“I have fed purely upon ale; I have eat my ale, drank my ale, and I always sleep upon ale.”

—George Farquhar
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Serves 4

A good potato will have a thin, papery skin. If you use potatoes that are larger than 2” round, cut them in half or quarters.


4 cups new red potatoes, washed

3 tablespoons butter

2 green onions, finely sliced

1½ cups mushrooms, sliced

2 tablespoons flour

¾ cup pale lager, room temperature

¾ cup chicken broth

1 teaspoon seasoned salt

½ teaspoon pepper



1. Put the potatoes in a microwave-safe bowl with enough water to cover them. Cover bowl and microwave on high for 10 minutes, or until the potatoes are barely tender.

2. Melt the butter in a large frying pan. Add the onion and mushrooms, frying until tender, about 3–4 minutes. Stir in flour until smooth.

3. Combine the beer and chicken broth, and slowly stir mixture into the frying pan until well mixed and smooth. Add salt and pepper. Bring the mixture to a boil, then turn down heat to a simmer and cook until mixture thickens, 5–8 minutes.

4. Drain the potatoes and add them to the frying pan; stir to coat with sauce and distribute mushrooms. Heat just long enough to warm the potatoes back up. Serve warm.
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Serves 6

Save yourself some time and money by using canned potatoes and chopped, frozen onions instead of buying them fresh.


8 bacon strips

3 (14– or 15–ounce) cans sliced, cooked potatoes

1¼ cups pilsner beer, or any German-style beer

1 small onion, finely chopped

½ cup celery, thinly sliced

3 tablespoons flour

3 tablespoons sugar

½ cup vinegar

¼ teaspoon salt

¼ teaspoon pepper



1. Fry the bacon until crisp. Remove from pan, drain, and crumble into small pieces. Set aside. Drain bacon grease out of the pan, saving 3 tablespoons for later use.

2. Drain potatoes and place them in a microwave-safe bowl. Add ½ cup beer and cover with plastic wrap. Heat for about 2 minutes, or until the potatoes are hot. Drain off beer and keep the potatoes warm.

3. Place the onion and celery in a pan with the saved bacon grease, and cook until soft. Add the remaining ¾ cup beer, flour, sugar, vinegar, salt, and pepper. Stir sauce mixture until it comes to a boil and thickens. Turn off the heat and add the crumbled bacon.

4. Pour the sauce mixture over the warm potatoes. Toss gently with a spoon to cover all the potatoes. Serve warm.
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BEER FACT

Chances are you’ve had a pilsner beer before. It’s the most widely produced beer in the world. Popular pilsners include Budweiser, Pabst Blue Ribbon, and Red Stripe Jamaican Lager.
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Serves 8

Perfect for Thanksgiving dinner (or anytime, really), this dish can be garnished with mini marshmallows for a traditional look.


8 large sweet potatoes, peeled and cut in chunks

2½ cups brown honey ale

Water, to cover potatoes

5 tablespoons butter

2 tablespoons brown sugar

½ teaspoon salt

¼ teaspoon pepper

1 cup mini marshmallows (optional)



1. Preheat oven to 350ºF. Boil the sweet potatoes in 2 cups beer and enough water to cover them, until they are tender, about 25 minutes.

2. Drain sweet potatoes and add the rest of the ingredients, including remaining ½ cup beer. Whip with an electric mixer until creamy.

3. Butter a large casserole dish and place the potatoes in it. Bake in the oven for 20 minutes, until top is browned. If using marshmallows, add them to the top of the sweet potatoes in the last 5 minutes of cooking. Serve warm.


“I would not have thought of eating a meal without drinking a beer.”

—Ernest Hemingway
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Serves 4

If you’re a bacon lover (and really, who isn’t?), give in to your urges and add additional bacon or bacon bits to this recipe. Serve with brats or pork roast.


4 cups water

1½ cups German-style beer

2 cups wide egg noodles

3 bacon strips

¼ cup onion, chopped

1 tablespoon flour

¼ cup cider vinegar

¼ teaspoon salt

⅛ teaspoon ground mustard

1 cup celery, thinly sliced



1. Place 4 cups water and 1 cup beer in a pot with the noodles and cook the noodles until tender. Drain and save.

2. In a skillet, cook the bacon until crisp. Remove, crumble in pieces, and save. Save 1 tablespoon of bacon grease and remove the rest.

3. In the saved bacon grease, cook the onion until soft and golden. Add the flour, remaining ½ cup beer, vinegar, salt, and mustard. Cook on medium heat, constantly stirring until sauce is thick and bubbly, about 3 minutes.

4. Add the noodles and celery to the skillet and toss gently to coat and warm them. Place the noodles in a bowl and sprinkle with crumbled bacon before serving.
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BARTENDER’S ADVICE

Try using an altbier in this recipe. A mix between an ale and a lager, altbiers are brewed in an old style, and originated in Düsseldorf, Germany.
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Serves 12

To save some time, grab vegetables from a salad bar next time you’re in the grocery store. Let the beer soak into the vegetables overnight.


1 (10½–ounce) can tomato soup

¾ cup lime beer

1 cup sugar

½ cup Italian salad dressing

2 teaspoons seasoned salt

¼ teaspoon garlic powder

½ teaspoon red pepper flakes

1 (14½–ounce) can julienne carrots, drained

1 (14½–ounce) can diced tomatoes, with their juice

1 cauliflower head, chopped in small pieces

1 large red onion, chopped

1 large green pepper, seeded and chopped

1 cup celery stalks, thinly sliced

1 pound rotini pasta, cooked and drained



1. Combine the soup, beer, sugar, salad dressing, salt, garlic powder, and red pepper flakes in a large bowl and stir until the sugar dissolves.

2. Add all the rest of the ingredients and mix well. Cover and refrigerate overnight. Serve cold.


“When I get a chance to play golf or go on a boat with good people, take the boat out and put some lobsters on the grill, get the ice-cold beer and the cigars—that’s heaven here on earth.”

—Bernie Mac
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Makes 4 cups

This side needs 24 hours in your fridge to really get the kick you’re hoping for. Serve it cold like a relish.


1 cup tomato sauce

½ cup olive oil

¾ cup Bavarian or wheat beer

¾ cup packed brown sugar

1 tablespoon spicy brown mustard

1 tablespoon Worcestershire sauce

½ cup onion, chopped

½ cup green pepper, chopped

1 (14½–ounce) can sliced carrots, drained



1. Combine tomato sauce, oil, beer, sugar, mustard, and Worcestershire sauce in a pan. Bring to a boil, stirring to melt sugar.

2. Place the vegetables in a bowl. Pour the hot beer mixture over them. Stir to mix ingredients.

3. Cover and refrigerate at least 24 hours before serving.
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BEER FACT

Widmer Brothers was the first brewing company to serve up pints with slices of citrus. The tangy juice went so well with the bready, yeasty tastes in the beverage that bartenders continued the trend.
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Serves 2–4

Even though this dish is best when using fresh sweet corn, you can use frozen corn as long as you cook it in a pot with a tight lid and serve it with lots of salt and butter.


3 cups lime or chili beer

Water

2 tablespoons sugar

8 ears husked sweet corn



1. Pour the beer into a large pot and add water until there is 2 inches of fluid in the pot. Bring to boil and add sugar.

2. Add corn to the pot in a single layer. If needed, cut or break them to fit. Cover the pot and boil one minute. Flip corn over with tongs and cover pot, bring back to a boil, then turn off heat.

3. Let the corn sit in the pot with the lid on for 10 minutes. It can sit for another 10–15 minutes before serving, if needed.


“Twenty-four hours in a day, twenty-four beers in a case. Coincidence?”

—Stephen Wright
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Serves 6

Make this slaw an hour ahead and keep it refrigerated. If it tastes too tart, add another tablespoon of sugar.


½ cup lager beer

1½ cup Miracle Whip salad dressing

2 tablespoons sugar

1 pound prepared broccoli slaw mix (or regular cabbage slaw)



1. Stir beer in a large bowl until it stops foaming. Then blend in the salad dressing and sugar.

2. Add slaw mix and stir with spoon until slaw is well combined with dressing. Refrigerate for an hour before serving.


[image: ]

BARTENDER’S ADVICE

Any lager-type beer will be fine in this recipe, or you can try a lime or raspberry beer.
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Serves 6

Not quite a salad, these vegetables are sure to make a great side as long as you don’t overcook them.


1 onion, chopped

1 tablespoon butter

¾ cup lime, chili, or Mexican-style beer

1 cup green beans, cut into pieces

1 sweet red pepper, diced

6 small summer squash or zucchini, cut into chunks

2 large tomatoes, cut into wedges

3 ears of corn, cut into small rounds

1 teaspoon lime juice

¼ teaspoon salt



1. Cook the onion and butter on low heat in a skillet until the onion is golden.

2. Add the beer to the skillet followed by the vegetables. Cover and cook on low heat about 10 minutes, or until the squash pieces are tender.

3. Stir in the lime juice and salt just before serving.


[image: ]

BARTENDER’S ADVICE

Use a Corona Extra in this recipe for a refreshing taste that mixes well with the other flavors in this salad.
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Serves 4

Prosciutto is a type of ham, usually found in the deli section. If you can’t find it, use any good, cooked ham. If you’re feeling fancy, try this dish with a poached egg on top.


½ cup onion, chopped

4 tablespoons butter

⅔ cup Pabst beer, room temperature

3 cups peas, shelled

2 teaspoons sugar

½ teaspoon salt

¼ pound prosciutto ham, cut into thin strips



1. Cook the onion and butter in a large pot on low heat until the onion is softened.

2. Pour in the beer and add the peas, sugar, and salt. Bring to a slow boil. Cook until the peas are tender, about 10 minutes.

3. Add the ham strips and stir to distribute them through the peas. Heat 1 minute. Serve warm.
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BARTENDER’S ADVICE

Pabst beer is used here, but you could use any other beer that begins with P, such as a pilsner or pale ale.
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Serves 4

Great for camping trips, this recipe just needs a pot with a tight lid or a pan that you cover tightly with a piece of foil.


2 cups Budweiser Clamato beer

1 (10½-ounce) can condensed cream of chicken soup

2 tablespoons butter, melted

1 teaspoon Italian seasoning

1 teaspoon seasoned salt

½ teaspoon pepper

½ cup red onion, chopped

4 medium potatoes, scrubbed and quartered

2 carrots, peeled and sliced

1 chicken, cut in quarters



1. Preheat oven to 350ºF. In a large pot, combine the beer, soup, butter, Italian seasoning, salt, and pepper. Take out about ½ cup of the sauce and save for later use.

2. Layer the bottom of the pot with onions, potatoes, and carrots.

3. Arrange the chicken quarters on top, pressing down into sauce. Pour the saved sauce on any exposed chicken.

4. Cover the pan tightly and bake for 50 minutes or over the campfire grill until the potatoes are cooked and chicken juices run clear when cut. Serve warm.
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BARTENDER’S ADVICE

The recipe calls for Budweiser Clamato beer. You can improvise if you can’t find this beer by mixing ½ cup of a pale lager-style beer with ½ cup of Clamato juice, available in the juice aisle of most stores.
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Serves 6

Although boneless, skinless chicken makes this recipe quick and easy, you can also substitute smaller-sized pieces of chicken with bones, like thighs. Serve over stuffing or with mashed potatoes.


1 (10-½ ounce) can cream of mushroom soup

1 cup beer, lime or raspberry preferred

1 teaspoon seasoned salt

½ teaspoon pepper

2 pounds boneless, skinless chicken tenders

½ cup green onion, chopped

½ cup red sweet pepper, chopped

1 cup button mushrooms, sliced

1 cup cooked ham, diced

1 cup shredded Cheddar cheese

1 cup Italian seasoned bread crumbs



1. Preheat oven to 400ºF. Mix together soup, beer, salt, and pepper.

2. In a shallow pan, arrange the chicken pieces in a single layer. Spread the onions, red pepper, mushrooms, and diced ham over the top of the chicken.

3. Pour the soup-beer mixture over the chicken and vegetables. Bake for 30–40 minutes, or until chicken appears cooked. (Cut a thick piece; it should be white inside and have no pink juice running out.)

4. Remove chicken from oven and sprinkle cheese and bread crumbs evenly over them. Return to the oven for 5 minutes, or until the cheese is melted and the crumbs are toasted.
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BARTENDER’S ADVICE

Try a framboise beer in this recipe. Coming from Belgium, this famous lambic is made with raspberries and is reminiscent of the liqueur Chambord but isn’t as intense.
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Serves 4

Marinated in beer and cooked with butter and more beer, this steak is a heart attack waiting to happen. Marinate tougher cuts of meat overnight, and leave tender rib eye or T-bones marinating in the fridge for an hour or so.


1½ cups beer

½ teaspoon garlic powder

⅛ teaspoon red pepper

2 tablespoons vegetable oil

4 medium steaks

½ cup butter, softened

½ teaspoon seasoned salt

¼ cup crumbled blue cheese

1 teaspoon chopped fresh oregano



1. Place all the beer except for 2 tablespoons, garlic powder, red pepper, and oil in a large plastic bag and shake to mix well. Add the steaks and flip bag over several times to coat. Let the steaks marinate in the mixture for at least 1 hour in the refrigerator.

2. An hour before you are ready to cook the steaks, combine the 2 tablespoons of saved beer, butter, salt, cheese, and oregano. Let the mixture sit until ready to grill.

3. Brush a grill or pan with oil, and heat. Remove steaks from the marinade and place on the grill. Coat them with the beer butter mixture. Grill the steaks until the desired doneness is reached and serve.


“My rule of life prescribed as an absolutely sacred rite smoking cigars and also the drinking of alcohol before, after, and if need be, during all meals and the intervals between them.” —Winston Churchill
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Serves 6–8

Although this recipe is perfect for the slow cooker, you can also cook it in the oven. Try substituting the boneless pork ribs for beef for another great meal.


1 (24-ounce) bottle ketchup

1½ cups brown honey ale

½ cup honey

1 teaspoon cinnamon

1 teaspoon garlic powder

1 teaspoon red pepper flakes

1 teaspoon chili powder

½ cup chopped onion

4 pounds boneless beef ribs or thick beef chunks



1. Mix together all of the ingredients except the beef in a slow cooker.

2. Add the beef and cook on low for 6–8 hours or about 4 hours on high. Skim off grease that floats on top from time to time. Serve hot.


“Alcohol may be man’s worst enemy, but the Bible says love your enemy.”

—Frank Sinatra
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Serves 6–8

This dish works best with beef chuck or eye of round. If you really want to change things up, try using venison or elk.


1½ cups dark ale

1 (14½–ounce) can beef broth

1 cup tangy or hot ketchup, like Brooks

2 teaspoons seasoned salt

½ teaspoon pepper

1 teaspoon cinnamon

1 bay leaf

½ cup chopped onion

2 carrots, peeled and sliced

4 or 5 medium potatoes, peeled and quartered

3 pounds beef roast



1. Preheat oven to 350ºF. Put the beer, broth, ketchup, salt, pepper, cinnamon, and bay leaf in a pan. Bring to a boil and turn off heat.

2. Arrange the onion, carrots, and potatoes on the bottom of a slow cooker or in a large ovenproof pan with a cover. Place the beef on top of the vegetables.

3. Pour the hot liquid over the meat and vegetables. If using a pan, cover and cook in the oven until the meat is 160ºF when tested in the center, or about 2 hours. If using a slow cooker, set on low for 8 hours or high for 4 hours.


“It only takes one drink to get me drunk. The trouble is, I can’t remember if it’s the thirteenth or the fourteenth.”

—George Burns
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[image: ] Tailgate Salmon

Serves 6

Prep this salmon the night before for a great tailgate meal.


2 cups lime beer, chili pepper beer, or a pale lager

½ cup olive oil

2 teaspoons lime or lemon juice

½ cup onion, finely chopped

¼ teaspoon garlic powder

1 teaspoon seasoned salt

½ teaspoon thyme

¼ teaspoon Tabasco or hot sauce

5 pounds whole, cleaned salmon

2 tablespoons butter, melted



1. Combine all the ingredients except fish and butter in a large pot. Bring to a boil and cook 2 minutes. Remove ¼ cup of the liquid and save. Pour the rest of the liquid into a large container or pan big enough to hold the fish and let it cool.

2. When the marinade has cooled, take the fish and make several small cuts on both sides, ¼-inch deep and 1–2 inches apart. Lay the fish in the marinade. Cover pan tightly with plastic wrap. Refrigerate at least 6 hours, (overnight is good). Turn fish over half way through marinating. Refrigerate the saved ¼ cup of marinade.

3. Get the grill hot. Remove fish from marinade and let drain. Brush grill with melted butter. Grill fish on one side until lightly browned; turn and baste with the saved marinade. Grill until fish is cooked thoroughly, 15–25 minutes—it will flake with a fork and feel firm to the touch. Serve immediately.


“I never trust a man that doesn’t drink.”

—John Wayne
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[image: ] Beer-Battered Fried Fish

Serves 6

For the best deep-frying results, use a deep-fry thermometer and keep your temperatures even. Don’t crowd the pieces in the fryer, and don’t forget to turn them half way through cooking either.


2 cups cake flour

1 tablespoon baking powder

1½ teaspoons seasoned salt

1 teaspoon lemon pepper

2 eggs

1 cup lemon or lime beer

2 pounds bluegill or other fish, cleaned and cut into serving-size pieces

3 cups peanut oil



1. Mix the flour, baking powder, salt, and pepper in a large bowl.

2. In another bowl, beat the eggs well, then pour in the beer; wait until foaming stops and blend together.

3. Pour the liquid mix into the dry ingredients slowly, stirring constantly until you have a smooth batter.

4. Heat cooking oil, about 3 inches deep, to 375ºF in fryer or large pan.

5. Dry fish fillets with paper towels. Using tongs, dip into batter, rotate fish to cover with batter, and then add fish to hot oil. Let brown on one side, then turn. Cook until the fish is white and flakes, about 7 minutes. Drain on paper towels and serve at once.


[image: ]

BEER FACT

In the United States, a barrel holds 31 gallons of beer, and a standard keg, like the ones found at parties, holds 15.5 gallons. The average American consumers 23.1 gallons of beer annually, so drink up!
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[image: ] Beer-Braised Lamb Chops

Serves 4

If you’re not a fan of lamb, use pork loin chops in this recipe instead.


3 tablespoons Italian salad dressing

¼ teaspoon garlic powder

1 teaspoon Italian seasoning mix

½ teaspoon salt

½ cup onion, diced

1 cup pale ale or raspberry-flavored beer

8 (1½–pound) lamb chops



1. Place all the ingredients except the lamb chops in a skillet, and bring to simmer.

2. Add the lamb chops; let them simmer slowly, uncovered, until meat is well cooked. Turn once during cooking. If liquid boils away too fast, add a little more beer or water. Serve warm.
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BEER FACT

Generally amber to copper in color, pale ales get their name from the color of the malt they are brewed with—pale malt.
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[image: ] Pub Chops

Serves 6

When cooking chops and other pieces of meat, leave them alone for a few minutes after you add them to the pan. Once they have seared, they will lift easily and look nicely browned. Serve with roasted potatoes and coleslaw.


1 teaspoon seasoned salt

½ teaspoon black pepper

½ teaspoon rosemary, finely chopped

1 tablespoon olive oil

6 large thick pork chops

2 tablespoons butter

1 tablespoon brown sugar

1 large onion, thinly sliced

3 cups Golden Delicious, McIntosh, or Cortland apples, peeled and diced

1 cup dark ale



1. Sprinkle the salt, pepper, and rosemary over each chop.

2. Heat a large frying pan for 1 minute, add the olive oil, and swirl pan to coat bottom. Lay the chops in the pan, brown one side, then turn and brown the other side. Remove chops to a plate and keep warm.

3. Add the butter and brown sugar to the pan. Stir to blend sugar into the melting butter. Add the onions and apples to the pan and cook until the apples are slightly soft, about 5 minutes.

4. Add the beer to the pan, stir well, and then return the pork chops to the pan. Cover and simmer about 15 minutes, until the chops look white in the center. Turn once about half way through the cooking time. Spoon cooked onion-apple mix over each chop as it is served.


[image: ]

BEER FACT

The average price of beer served in a pub in America is $3.87 a pint. If all the beer consumed in the United States in one year were sold at that price, it would amount to $196 billion.
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[image: ] Baby Back Beer Ribs

Serves 3–4

Baby back pork ribs are used here, but any boneless ribs could be used.


1 cup Budweiser Light Lime beer, cold

1 cup ketchup, cold

1 tablespoon taco seasoning

1 teaspoon cinnamon

2 tablespoons butter, melted

2 pounds baby back ribs



1. Preheat oven to 350ºF. Blend the cold beer and ketchup together. Stir gently until beer stops foaming.

2. Stir in taco seasoning, cinnamon, and melted butter. The butter should start to thicken the cold beer mixture. Continue stirring until smooth.

3. Set aside 2 tablespoons of the sauce. Place the ribs on a nonstick aluminum-foil-lined cookie sheet and brush both sides liberally with the rest of the sauce.

4. Place in oven and bake for 30 minutes. Remove and baste top with the saved sauce. Return to oven and bake until pork is cooked thoroughly, 160ºF in the middle or when cut the pork looks white, about 15 minutes.
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BEER FACT

Anheuser-Busch, maker of Budweiser, sells 80 million barrels of beer each year, making it the largest beer brewer in the world.
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[image: ] Glazed Picnic Ham

Serves 8

Smoked pork shoulders are sometimes called picnic hams. Don’t add any salt to this recipe since pork shoulders are often salty.


3 cups Bavarian or dark lager

1 tablespoon mixed pickling spices

5–6 pounds smoked pork shoulder, skin and fat removed

Water, to cover pork

½ cup apple juice

1 cup packed brown sugar

¼ teaspoon ground cloves

1 teaspoon parsley flakes



1. In a large pot or a slow cooker, combine 2½ cups beer and the pickling spices. Place the pork in the liquid mixture, and add enough water to cover the pork.

2. Bring the pot to a boil, then turn down to simmer. (Start slow cooker on high for 2 hours, and then turn to low.) Cook until the temperature is 160ºF near the bone or the pork is tender and no longer pink, about 2½ hours for stove top or 6 hours in slow cooker.

3. Preheat oven to 375ºF. Put the remaining ½ cup beer, apple juice, brown sugar, cloves, and parsley in a small pan. Bring to a simmer and cook 5 minutes, stirring frequently.

4. Take the pork out of the pot and let it drain. Place it on a shallow foil-lined pan. Brush with sauce from small pan, using about half. Bake for 15 minutes, turn over roast, brush with the remaining sauce, and bake another 15 minutes. Serve hot.
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BARTENDER’S ADVICE

Known for its dark brown coloring and smooth, malty taste, dunkel, or dark lagers, would make a great addition to this dish.
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[image: ] Three-Beer Chili

Serves 10

Great for tailgating, mix it up by switching the type of peppers and swapping the beef with venison.


6 pounds ground beef

5 medium onions, finely chopped

1 teaspoon garlic powder

2 teaspoons seasoned salt

2 tablespoons cracked black pepper

3 cups Mexican-style beer

3 (28-ounce) cans chili-ready diced tomatoes

1 cup jalapeño peppers, finely chopped

1 cup Hungarian yellow wax peppers, finely chopped

1 cup chili peppers, finely chopped

4–6 tablespoons chili powder

3 cups Mexican-blend shredded cheese



1. Place the beef, onions, garlic powder, salt, and black pepper in a large pan. Cook mixture until the meat is browned, stirring often to break up the meat and keep it from burning.

2. Add beer, tomatoes, peppers, and 4 tablespoons chili powder to the pan, and bring the chili to a boil. Turn down the heat and let mixture simmer for about 2 hours, stirring frequently.

3. About 30 minutes before serving, taste chili and add more chili powder, if desired. Add small amounts at a time, about 2 teaspoons, and wait 10 minutes before tasting again.

4. Top each bowl with ¼ cup shredded cheese before serving.
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NEED A TOAST?

Try this one: “If all be true that I do think, There are five reasons why men should drink, Good friends, good beer, or being dry, Lest we like to be so, bye and bye. Or any other reason why.”

—Anonymous
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[image: ] Cowboy Beans

Serves 10

For authentic flavor, cook this in a large pot over the campfire or in the oven. Make sure to freeze any leftovers, and serve with shredded cheese and corn chips.


1 pound thick-sliced bacon, cut into 1-inch cubes

1 pound ground hot sausage

1 pound hot dogs, cut into 1-inch slices

2 large onions, diced

2 cups brown ale

1 cup packed brown sugar

1 (24-ounce) bottle ketchup

3 (22-ounce) cans baked beans

2 (22-ounce) cans hot chili beans



1. Preheat oven to 325ºF. In the bottom of a large pot, place the bacon, sausage, hot dogs, and onion. Cook until bacon is crispy and sausage browned.

2. Pour in the beer and heat until bubbling. Slowly add the brown sugar, stirring to dissolve. Cook for 5 minutes, stirring often.

3. Pour in the ketchup, and then add beans, stirring after each addition. Mix well.

4. Bake in oven or over low heat on a camp stove or fire for about 1½ hours, or until thickened. This can also be cooked in a large slow cooker on low for about 8 hours, or on high about 4 hours.
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BEER FACT

Known for its classic taste and reddish tinge, Newcastle Brown Ale is the best known brown ale in the world.
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[image: ] Beer Brats

Serves 5–6

Choose any kind of brat or Polish kielbasa for this recipe.


1 pound cabbage slaw

1 tablespoon salt

2 tablespoons sugar

1 large onion, sliced

1½ cups Bavarian or German beer

1 pound brats, uncooked

6 Hoagie buns

Mustard (optional)



1. Toss the cabbage, salt, sugar, and onion in a bowl and set aside.

2. Put the beer in a skillet with the brats. Bring to a boil, turn down to simmer, and cover. After 5 minutes, push the brats to one side and add the cabbage mix to the skillet.

3. Cover and cook on low heat until the brats are cooked and the cabbage and onions are soft, about 10 minutes. Place brat on a bun, and add mustard, if desired. With a slotted spoon, lift some cabbage mix and let it drain, then top brat with it. Serve hot on hoagie or sub buns.


[image: ]

BEER FACT

The Germans take their beer seriously. In 1516, Duke Wilhelm IV issued the German Purity Law stating that all German beers must be made with only water, malted barley or wheat, hops, and yeast. The law is still in place today.
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[image: ] Texan Rice

Serves 6

Use Minute Rice or buy already cooked, packaged rice for this recipe. If you can’t find Mrs. Dash Fiesta Lime, use 2 tablespoons lemon pepper.


1 (10½–ounce) can condensed cream of shrimp soup

1 cup Clamato beer, or a mild lager

½ cup salsa

2 teaspoons Mrs. Dash Fiesta Lime seasoning

2 jalapeño peppers, seeded and diced

1 cup red onion, chopped

1 (15-ounce) can Mexican or fiesta-style corn (with peppers), drained

1 (22-ounce) can black beans, drained

2 stalks celery, thinly sliced

1 pound small shrimp, cooked and peeled

1 cup diced pepper jack cheese

4 cups cooked rice



1. In a bowl, mix the soup, beer, salsa, and lime seasoning until smooth.

2. In a large bowl, mix the remaining ingredients thoroughly. Pour the soup mix over the rest of the ingredients and mix again.

3. Cover the bowl and place in the refrigerator for at least 3 hours. Serve cold.


[image: ]

BARTENDER’S ADVICE

Cutting a beer with a second beverage, as is the case with Clamato beer, is a great way to play with the flavor in this rice.
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[image: ] Banana Nut Beer Bread

Makes 2 loaves

Never baked before? Not a problem. Using a cake mix makes this recipe quick and easy.


1 butter pecan cake mix

3 eggs

1 cup brown honey ale

¼ cup butter, melted

3 large very ripe bananas, mashed

1 (3-ounce) package instant banana pudding

½ cup pecans, chopped



1. Preheat oven to 350ºF. Blend all the ingredients, using an electric beater for about 3 minutes, or until well blended.

2. Spray two loaf or 8” or 9” cake pans with cooking spray. Divide batter equally between them.

3. Bake in the oven for about 35 minutes or until a knife inserted comes out clean and bread is lightly browned.


“I like beer. On occasion, I will even drink beer to celebrate a major event such as the fall of Communism or the fact that the refrigerator is still working.”

—Dave Barry
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[image: ] Blueberry Beer Muffins

Makes 12 muffins

No muffin pan? Just throw the batter in a loaf pan or any 9” pan. You’ll feel better about drinking in the morning if you have a muffin with your brew.


2½ cups blueberries

½ cup mild-flavored American lager-style beer

1 teaspoon lemon juice

¼ cup butter, melted

2 cups Jiffy or Bisquick baking mix

¾ cup sugar

2 eggs

½ teaspoon cinnamon



1. Preheat oven to 350ºF. Place ½ cup blueberries in a small bowl with the beer and lemon juice. Smash the blueberries thoroughly and let mixture sit for 10 minutes.

2. In a large bowl, combine butter, baking mix, sugar, eggs, and cinnamon until well blended. Add the blueberry-beer mix and blend well.

3. Gently stir in the rest of the blueberries. Line muffin pan cups with paper or foil liners. Pour the batter into the cups until each is filled about half way.

4. Bake in the oven for about 30 minutes, or until lightly browned.
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BARTENDER’S ADVICE

Stick to one of the big brewers: any beer from Anheuser-Busch, Miller, Heineken, or Coors will go well with this recipe.
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[image: ] St. Patrick’s Day Cake

Serves 12

When you’re several green beers in, you may start to feel festive. If that’s the case, this cake will be the perfect snack.


1 box white cake mix

1 (3½–ounce) package pistachio instant pudding

3 eggs

1 cup vegetable oil

1 cup beer

½ cup pistachios, shelled and chopped

1 tube green frosting (optional)



1. Preheat oven to 350ºF. Spray a bundt pan or 9” × 13” pan with cooking spray.

2. Place all the ingredients, except the frosting, into a large bowl and blend on high speed until smooth, about 2 minutes.

3. Pour into pan and bake until a toothpick inserted in the middle comes out clean. This is about 50 minutes for a bundt pan, 35 minutes for flat pans.

4. Cool 5 minutes, then put a plate upside down on top of the pan and flip both over; cake should end up on the plate. Cool on plate until cool enough to frost if that is desired.
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BEER FACT

Harpoon Brewery in Boston hosts a St. Patrick’s Day Festival every year on the first weekend of March.
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[image: ] Beerberry Cream

Serves 6

Any berry will work in this recipe; just make sure you strain out the seeds first.


1 cup blueberries

2 cups cold, mild-flavored lager; measured after foaming stops

¼ cup sugar

1 (3-ounce) package blueberry–or raspberry-flavored gelatin

1 (8-ounce) package cream cheese, room temperature

1 (16-ounce) tub whipped topping, thawed

Blue food coloring (optional)



1. Put the blueberries in a small pan; add 1 cup beer and the sugar. Heat blueberries, sugar, and beer mixture until just boiling, stirring to dissolve the sugar.

2. Place the gelatin in a bowl. Pour the hot beer-blueberry mix on it and stir to dissolve gelatin. Add the rest of the beer. Refrigerate immediately.

3. When the gelatin is soft set, about 30 minutes (it looks thick but will pour out of the bowl), remove the bowl and add the cream cheese. With electric beaters, beat until gelatin and cream cheese are well blended. Whip on high speed for 2 minutes.

4. Add the whipped topping, and on low speed blend it into the gelatin-cream cheese mix. If it doesn’t look blue enough for you at this point, you can add a drop or two of food coloring and blend it in. Cover and refrigerate 1 hour or until thickened.
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BARTENDER’S ADVICE

Get Leinenkugel’s Berry Weiss beer if you can find it. Obviously berry flavored, this beer goes particularly well with raspberries.
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[image: ] Beer Balls

Makes 30 balls

If you can’t find prepackaged chocolate cookie crumbs in the baking aisle, smash a bunch of chocolate sandwich cookies in a bag with whatever you have on hand—a mallet, hammer, or baseball bat will do the trick.


3 cups chocolate cookie crumbs

2 cups powdered sugar

1½ cups almonds, finely chopped

¼ teaspoon cinnamon

1½ tablespoons cocoa

2 tablespoons dark corn syrup

½ cup chocolate beer



1. Mix the cookie crumbs, 1 cup powdered sugar, almonds, cinnamon, and cocoa together thoroughly.

2. Stir in the corn syrup and beer; mix well.

3. Make small balls, about 1-inch round, by rolling bits of the mixture in your hands.

4. Roll the balls in the remaining powdered sugar to coat them. If they aren’t eaten right away, store the beer balls tightly covered in the refrigerator.


“Beer and chocolate are two pleasures that should be enjoyed and savored.”

—Samuel Adams
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[image: ] Beer Bananas

Serves 3–4

You’ll need to make this dessert right before serving. If you’re really trying to impress a girl, serve with vanilla or dulce de leche ice cream.


3 bananas, ripe but still firm

2 tablespoons butter

½ cup dark packed brown sugar

¼ cup chocolate beer

1 pint dulce de leche or vanilla ice cream

½ cup peanuts, chopped



1. Peel the bananas and slice them into ½–inch slices; set aside.

2. Place the butter, sugar, and beer in a large skillet. Cook over low heat, stirring constantly until the sauce is smooth, thickened, and bubbly. Do not let this scorch.

3. Add the bananas to the pan and gently swish them around to coat them. Allow them to heat for about 2 minutes.

4. Place ice cream in bowls, pour bananas and sauce over them, and sprinkle with chopped peanuts.


“I learned early on that passion, stupidity, and eighty ounces of cheap beer will win the heart of any woman. And if it doesn’t, you’ll be too hammered to remember.”

—Christopher Titus
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[image: ] Chocolate Stout Lava Cake

Serves 6

Serve this to your girl with vanilla ice cream or whipped topping.


1 cup flour

¾ cup white sugar

6 tablespoons baking cocoa

2 teaspoons baking powder

¼ teaspoon salt

½ cup milk

2 tablespoons butter, melted

1 teaspoon vanilla extract

1 cup packed brown sugar

1 cup chocolate beer

¾ cup water

1 pint vanilla ice cream



1. Preheat oven to 350ºF. In a bowl, combine flour, white sugar, 2 tablespoons cocoa, baking powder, and salt. Mix well. Stir in milk, butter, and vanilla extract. Blend until smooth. Smooth the batter into a 9” square pan; it will be thick. Do not grease pan.

2. Combine the brown sugar with the remaining 4 tablespoons cocoa; mix well. Sprinkle this mixture evenly over the batter in the pan.

3. Put the beer and water in a small pot. Heat until the liquid is steaming; do not boil. Pour the mix over the batter in the pan slowly, but do not stir.

4. Bake in the oven for about 35 minutes. The outside edges and top should be cake-like, while the center and bottom is sauce-like. Cool 10 minutes so it firms up a bit. Serve warm with ice cream.
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BARTENDER’S ADVICE

Chocolate beer is the best beer for this recipe, but any mild beer mixed with chocolate milk will work.
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BEER ALCOHOL CONTENT



	BREW
	BREWERY
	COUNTRY
	ALCOHOL (ABV)



	Amstel
	Amstel Brouwerij
	Holland
	3.9%



	Amstel Light
	Amstel Brouwerij
	Holland
	3.5%



	Beck’s
	Brauerei Beck & Co.
	Germany
	5%



	Beck’s Dark
	Brauerei Beck & Co.
	Germany
	4.8%



	Blue Moon
	Coors Brewing Company
	US
	5.4%



	Bluebeery Ale
	Marin Brewing Company
	US
	5%



	Bud Light
	Anheuser Busch
	US
	4.2%



	Bud Light Golden Wheat
	Anheuser Busch
	US
	4.1%



	Bud Light Lime
	Anheuser Busch
	US
	4.2%



	Budweiser
	Anheuser Busch
	US
	5%



	Carta Blanca
	Cervecería Cuauhtémoc-Moctezuma
	Mexico
	4%



	Coors Light
	Coors Brewing Company
	US
	4.2 %



	Coors Original
	Coors Brewing Company
	US
	5%



	Corona Light
	Cereveria Modelo
	Mexico
	4.5%



	Dos Equis XX
	Cervecería Cuauhtémoc-Moctezuma
	Mexico
	4.8%



	Guinness Draught
	Guinness Brewery
	Ireland
	4%



	Harpoon IPA
	Harpoon Brewery
	US
	5.9%



	Heineken
	Heineken International
	Holland
	5.4%



	Heineken Light
	Heineken International
	Holland
	3.5 %



	Heineken Special Dark Beer
	Heineken International
	Holland
	5.1%



	Keystone Premium
	Coors Brewing Company
	US
	4.4 %



	Michelob Amber Bock
	Anheuser Busch
	US
	5.2 %



	Michelob Golden Draft
	Anheuser Busch
	US
	4.7 %



	Michelob Honey Lager
	Anheuser Busch
	US
	4.9%



	Michelob Ultra
	Anheuser Busch
	US
	4.1%



	Miller High Life
	Miller Brewing Company
	US
	5.5%



	Miller Lite
	Miller Brewing Company
	US
	4.2%



	Natural Ice
	Anheuser Busch
	US
	5.9 %



	Newcastle Brown Ale
	Heineken International
	Holland
	4.7%



	Pabst Blue Ribbon
	Pabst Brewing Company
	US
	5%



	Red Stripe
	Desnoes & Geddes
	Jamaica
	5%



	Rolling Rock Extra Pale
	Latrobe Brewing Company
	US
	4.6%



	Rolling Rock Premium Beer
	Latrobe Brewing Company
	US
	4.5%



	Sam Adams Boston Lager
	Boston Beer Company
	US
	4.75%



	Sam Adams Cherry Wheat
	Boston Beer Company
	US
	5.2%



	Sam Adams Golden Pilsner
	Boston Beer Company
	US
	4.6%



	Sam Adams Pale Ale
	Boston Beer Company
	US
	5.25%



	Sapporo Premium
	Sapporo Breweries Limited
	Japan
	5.2%



	Shock Top Raspberry Wheat Beer
	Anheuser Busch
	US
	5.2%



	Young’s Double Chocolate Stout
	Wells & Young’s Brewing Company
	UK
	5.2%









End of sample
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