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Whether you're hosting a gathering or simply looking 
to impress your family with a flavorful home-cooked 
meal, cooking with beer is sure to become a delightful 
and rewarding part of your culinary repertoire. So, 
let's raise a glass to the world of flavors awaiting you 
as we dive into the art of cooking with beer!

introduction



Conversion Chart



•	

•	Whether you're simmering, sautéing, 
grilling, or baking, beer can be your 
secret ingredient for culinary success. It 
can tenderize meats, create fluffy batters, 
and provide the base for mouthwatering 
glazes and reductions. It pairs 
exceptionally well with cheese, making for 
memorable tasting experiences. 

•	In this culinary journey, we'll explore a 
variety of beer-infused recipes that cater 
to all tastes and preferences. From savory 
to sweet, appetizers to main courses, 
these recipes will inspire you to 
experiment with different beer styles and 
discover the magic that beer brings to 
your cooking. 

The Art of Cooking with Beer:

•	Cooking with beer is a delightful culinary 
adventure that introduces a world of 
flavors, aromas, and creativity to your 
kitchen. Beer, with its diverse styles and 
profiles, can enhance a wide range of 
dishes, from hearty stews and tenderizing 
marinades to flavorful sauces and even 
desserts. Whether you're a seasoned chef 
or an amateur cook, incorporating beer 
into your recipes adds a layer of 
complexity and richness that can elevate 
your culinary creations to new heights.

•	The versatility of beer in cooking is 
astounding. Different beer styles, such as 
stouts, IPAs, lagers, and ales, each bring 
their unique character to the table. Stout, 
with its roasted notes, complements 
hearty dishes like chili and beef stew, 
while the hoppy bitterness of an IPA can 
infuse a burst of flavor into sauces and 
marinades. Lighter beers, such as lagers, 
can be used for delicate seafood dishes, 
and Belgian ales add a touch of 
complexity to desserts.

   

Difficulty scale

| Easy to do..................................

   | Requires attention

   | Requires experience

..................................

..................................



Gas Mark Fahrenheit Celsius Verbal

¼ 225° 107° Very Slow/Very Low

½ 250° 121° Very Slow/Very Low

1 275° 135° Slow/Low

2 300° 149° Slow/Low

3 325° 163°a Moderately Slow/Warm

4 350° 177° Moderate/Medium

5 375° 191° Moderate/Moderately Hot

6 400° 204° Moderately Hot

7 425° 218° Hot

8 450° 232° Hot/Very Hot

9 475° 246° Very Hot

chartchart
oven conversionoven conversion
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classic beer   
             and cheese burger
...........................................................................................
           | Cooking time: 10-12 minutes - Preparation time: 10 minutes  

method
1.Mix beer with the ground beef and divide 

into four equal portions.. Shape them  
into burger patties and season with salt  
and pepper.

2.Preheat your grill or a skillet over medium-
high heat.

3.Place the burger patties on the grill or 
skillet and cook for about 4-6 minutes per 
side, or until they reach your desired level of 
doneness. If you're adding onions, you can 
also cook them alongside the patties until 
they're caramelized.

4.During the last minute of cooking, 
sprinkle shredded cheddar cheese on top 
of each patty and cover them to allow the 
cheese to melt.

5.Place each cooked patty on a hamburger 
bun. Add any desired toppings like lettuce, 
tomato, pickles, onions, and condiments. 
Place the top bun on each burger, and serve 
your classic Beer and Cheeseburgers!

........................................
Serves: Approximately 4 people

ingredients
> 1 pound ground beef
> 4 hamburger buns
> ¼ cup beer (your choice)
> 1 cup shredded cheddar 

cheese
> ¼ cup diced onions 

(optional)
> Salt and pepper to taste
> Lettuce, tomato, pickles, 

and condiments (as 
desired)

tip from the chef
These delicious cheeseburgers are perfect for a 
meal with friends or family and serve 
approximately 4 people. Enjoy!



tip from the chef
These delicious burgers have a rich stout glaze 
and crispy bacon that makes them a tasty treat 
for up to four people. Enjoy!

...........................................................................................
           | Cooking time: 20-25 minutes - Preparation time: 10 minutes  

method
1.In a skillet over medium heat, cook the 

bacon until it's crispy. Remove the bacon 
from the skillet and set it aside on paper 
towels to drain excess grease.

2.While the bacon is cooking, divide the 
ground beef into four equal portions. Shape 
them into burger patties and season with 
salt and pepper.

3.In the same skillet you used for the bacon, 
cook the burger patties over medium-high 
heat for about 3-4 minutes per side, or until 
they reach your desired level of doneness. 
Remove the patties from the skillet and set 
them aside.

4.In a saucepan, combine the stout beer, 
brown sugar, and ketchup. Bring to a simmer 
and cook for about 5-7 minutes, stirring 
occasionally, until the glaze thickens.

5.Place each cooked patty on a hamburger 
bun. Top each patty with a slice of bacon. 
Drizzle the stout glaze over the bacon and 
add any desired toppings like lettuce, 
tomato, and onion. Place the top bun on 
each burger, and serve your Stout-Glazed 
Bacon Burgers!

 ........................................
 Serves: Approximately 4 people

ingredients
> 1 pound ground beef
> 4 hamburger buns
> 4 slices of bacon
> ½ cup stout beer
> ¼ cup brown sugar
> ¼ cup ketchup
> Salt and pepper to taste
> Lettuce, cheese, tomato, 

and onion slices (optional, 
for toppings)

stout-glazed  
                    bacon burger
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IPA pulled 
               pork sliders

tip from the chef
Enjoy your IPA pulled pork sliders!

.......................................................................................
           | Cooking time: 6-8 hours - Preparation time: 15 minutes  

method
1.Trim excess fat from the pork shoulder and 

rub it with paprika. Place it in a slow cooker 
or a roasting pan if using the oven.

2.Scatter the sliced onions around the pork 
and pour the entire bottle of IPA beer over it.

3.If using a slow cooker, cook on low for 6-8 
hours until the pork is tender and easily 
shreds with a fork. If using the oven, cover 
the roasting pan with foil and bake at 325°F 
(160°C) for 4-5 hours.

4.Once the pork is done, remove it from the 
cooking liquid and shred it using two forks. 
Discard any excess fat.

5.Return the shredded pork to the slow cooker 
or roasting pan, mix in the barbecue sauce, 
and let it heat through for about 15 minutes. 
Serve the pulled pork on slider buns with 
coleslaw and pickles if desired.

........................................
Serves: Approximately 6 people

ingredients
> 2 pounds of pork shoulder
> 1 bottle of IPA beer
> 1 cup of barbecue sauce
> 1 onion, sliced
> 1 teaspoon of paprika
> Slider buns
> Coleslaw (optional)
> Pickles (optional)
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...........................................................................................
           | Cooking time: 15-20 minutes - Preparation time: 15 minutes

  
method
1.Peel and slice the onions into rings, and 

separate them.
2.In a mixing bowl, combine the all-purpose 

flour, lager beer, paprika, and salt. Stir until 
you have a smooth batter.

3.In a deep frying pan or a pot, heat vegetable 
oil to 350°F (180°C).

4.Dip each onion ring into the batter, ensuring 
it's well coated, and let any excess batter 
drip off.

5.Carefully place the battered onion rings into 
the hot oil. Fry them for about 2-3 minutes 
per side, or until they are golden brown and 
crispy. Use a slotted spoon to remove them 
from the oil and place them on a paper 
towel-lined plate to drain excess oil.

6.Serve your lager-battered onion rings hot 
with your choice of dipping sauce.

 ........................................
Serves: Approximately 4 people

> 2 large onions, cut into 
rings

> 1 cup all-purpose flour
> 1 cup lager beer (or your 

choice of beer)
> 1 teaspoon paprika
> ½ teaspoon salt
> Vegetable oil for frying
> Optional dipping sauce 

(e.g., ranch or ketchup)

lager-battered  
                   onion rings

tip from the chef
These crispy, beer-infused onion rings are a 
delicious appetizer and can be enjoyed by 
approximately 4 people. Enjoy your 
homemade snack!
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hefeweizen         bratwurst bites

tip from the chef
These Hefeweizen Bratwurst Bites are a savory 
and flavorful snack that serves approximately 
4-6 people. Enjoy!

...........................................................................................
           | Cooking time: 20-25 minutes - Preparation time: 10 minutes  

method
1.Preheat your grill or a skillet over medium-

high heat. Grill or pan-fry the bratwurst 
sausages until they are browned and cooked 
through, about 10-12 minutes. Remove 
them from the heat and let them cool 
slightly.

2.Slice the cooked bratwurst sausages into 
bite-sized pieces.

3.In a small saucepan, combine the 
Hefeweizen beer, Dijon mustard, honey, salt, 
and pepper. Heat the mixture over medium 
heat, stirring until it thickens slightly, about 
5-7 minutes.

4.Place the sliced bratwurst pieces in a bowl 
and pour the Hefeweizen glaze over them. 
Toss to coat the bratwurst bites evenly with 
the glaze.

5.Use toothpicks or cocktail picks to skewer 
the glazed bratwurst bites. Arrange them on 
a serving platter and serve hot as a delicious 
appetizer.

		            ...........................................
Serves: Approximately 4-6 people

ingredients
> 1 package of bratwurst 

sausages (about 4 
sausages)

> 1 cup Hefeweizen beer
> ¼ cup Dijon mustard
> 2 tablespoons honey
> Salt and pepper to taste
> Toothpicks or cocktail picks
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tip from the chef
These delicious burger nuggets are perfect for 
sharing with friends and family.

...........................................................................................
           | Cooking time: 10-15 minutes - Preparation time: 15 minutes

  
method
1.In a mixing bowl, combine the ground beef, 

Pilsner beer, crushed pretzels, garlic powder, 
onion powder, salt, and pepper. Mix until 
well combined.

2.Take small portions of the mixture and form 
them into small burger nuggets.

3.Heat a skillet or grill pan over medium-high 
heat. Add a bit of oil if necessary. Place the 
burger nuggets onto the hot surface and 
cook for 5-7 minutes on each side or until 
they are cooked to your desired level of 
doneness. If adding cheese, place a slice on 
each nugget during the last minute of 
cooking to melt.

4.While the nuggets are cooking, lightly toast 
the burger buns in a toaster or on the grill.

5.Place the cooked burger nuggets inside the 
toasted buns. Add ketchup and mustard for 
dipping, and enjoy your Pilsner pretzel 
burger nuggets!

 ........................................
Serves: Approximately 4 people

ingredients
> 1 pound ground beef
> ¼ cup Pilsner beer
> ½ cup crushed pretzels
> ½ teaspoon garlic powder
> ½ teaspoon onion powder
> Salt and pepper to taste
> Burger buns
> Cheese slices, lettuce, red 

onion and pickles (optional)
> Ketchup and mustard for 

dipping

pilsner pretzel   
        burger nuggets
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double IPA  
           chili cheese fries
...........................................................................................
           | Cooking time: 25-30 minutes - Preparation time: 10 minutes  

method
1.Preheat your oven according to the 

instructions on the frozen french fries 
packaging. Bake the fries until they are 
golden and crispy.

2.While the fries are baking, in a saucepan, 
heat the chili over medium heat. Pour in the 
double IPA beer and stir well. Allow it to 
simmer for 10-15 minutes, stirring 
occasionally, until it thickens and the 
alcohol cooks off.

3.Once the fries are ready, spread them out on 
a serving platter or individual plates. Pour 
the hot double IPA chili over the fries.

4.Sprinkle the shredded cheddar cheese 
evenly over the hot chili-covered fries. The 
heat from the chili will melt the cheese.

5.If desired, garnish with chopped green 
onions, salt, and pepper. Serve your Double 
IPA chili cheese fries immediately, while 
they're hot and delicious!

........................................
Serves: Approximately 4 people

ingredients
> 1 pound frozen french fries
> 1 can of double IPA beer
> 1 can of chili (or 

homemade chili)
> 1 cup shredded cheddar 

cheese
> ¼ cup chopped green 

onions (optional)
> Salt and pepper to taste

tip from the chef
These chili cheese fries are perfect for sharing 
and enjoying with friends or family.
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tip from the chef
These flavorful bites are perfect for sharing and 
make a great appetizer for 4-6 people during 
your Oktoberfest celebration! Enjoy!

...........................................................................................
           | Cooking time: 15-20 minutes - Preparation time: 10 minutes

  
method
1.In a skillet over medium heat, cook the mini 

sausages until they are browned and fully 
cooked, about 10-15 minutes. Remove them 
from the skillet and set them aside.

2. In the same skillet, add the sauerkraut and 
sauté for about 2 minutes.

3. In a small saucepan, combine the Oktoberfest 
beer, brown sugar, and Dijon mustard. Heat 
the mixture over medium heat, stirring until 
the brown sugar is dissolved. Simmer for about 
3-5 minutes, or until it thickens slightly.

4.Pour the Oktoberfest glaze over the sauerkraut 
in the skillet. Add the cooked sausages back to 
the skillet and simmer for an additional 5 
minutes, allowing the flavors to meld. Season 
with salt and pepper to taste.

5.Use toothpicks or cocktail picks to skewer a 
sausage and some sauerkraut together, 
creating delicious Oktoberfest Kraut and 
Sausage Bites. Arrange them on a serving 
platter and serve hot.

                      ..........................................
 Serves: Approximately 4-6 people

ingredients
> 1 package of mini sausages 

or cocktail sausages
> 1 cup sauerkraut (drained)
> ¼ cup Oktoberfest beer
> 1 tablespoon brown sugar
> 1 tablespoon Dijon mustard
> Salt and pepper to taste
> Toothpicks or cocktail picks

oktoberfest   
      kraut and sausage bites
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belgian tripel  
                 chicken wings

tip from the chef
These flavorful chicken wings have a hint of 
Belgian Tripel beer and are perfect for serving 
approximately 4 people. Enjoy your tasty 
chicken wing creation!

...........................................................................................
           | Cooking time: 35-40 minutes - Preparation time: 15 minutes  

method
1.In a large mixing bowl, combine the Belgian 

Tripel beer, honey, Dijon mustard, minced 
garlic, salt, and pepper. Mix well. Add the 
chicken wings to the bowl, ensuring they are 
fully coated in the marinade. Cover and 
refrigerate for at least 30 minutes, or longer 
if possible (up to 24 hours).

2.Preheat your oven to 425°F (220°C).
3.Place the marinated chicken wings on a 

baking sheet lined with aluminum foil or 
parchment paper. Bake for 35-40 minutes, 
turning the wings halfway through, or until 
they are crispy and cooked through. You can 
baste them with the marinade a couple of 
times during baking for extra flavor.

4.While the wings are baking, pour the 
remaining marinade into a small saucepan. 
Simmer it over low heat for about 10-15 
minutes, or until it thickens into a glaze.

5.Once the wings are done baking, brush 
them with the glaze and garnish with fresh 
parsley if desired. Serve your Belgian Triple 
Chicken Wings hot as a delicious appetizer 
or main dish.

........................................
Serves: Approximately 4 people

ingredients
> 2 pounds chicken wings
> 1 bottle of Belgian Tripel 

beer
> ¼ cup honey
> 2 tablespoons Dijon 

mustard
> 2 cloves garlic, minced
> Salt and pepper to taste
> Fresh parsley for garnish 

(optional)
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tip from the chef
These Brown Ale Barbecue Meatballs are a 
flavorful and satisfying dish for approximately 
4 people. Enjoy!

...........................................................................................
           | Cooking time: 20-25 minutes - Preparation time: 15 minutes

  
method
1.Preheat your oven to 375°F (190°C).
2.In a mixing bowl, combine the ground beef, 

bread crumbs, brown ale beer, barbecue 
sauce, chopped onion, salt, and pepper. Mix 
until all the ingredients are well combined.

3.Shape the mixture into bite-sized meatballs 
and place them on a baking sheet coated 
with cooking spray.

4.Bake the meatballs in the preheated oven 
for 20-25 minutes, or until they are cooked 
through and have a nice brown crust.

5.Once the meatballs are done, remove them 
from the oven and serve them hot. You can 
serve them with extra barbecue sauce for 
dipping, and they make a delicious appetizer 
or main dish.

........................................
 Serves: Approximately 4 people

ingredients
> 1 pound ground beef
> ½ cup bread crumbs
> ¼ cup brown ale beer
> ¼ cup barbecue sauce
> ¼ cup finely chopped 

onion
> Salt and pepper to taste
> Cooking spray

brown ale  
			   BBQ meatballs
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amber ale 
� caramelized onion tartlets
.......................................................................................
           | Cooking time: 30 minutes - Preparation time: 15 minutes  

method
1.Preheat your oven to 375°F (190°C).
2.In a skillet over medium-low heat, melt the 

butter and add the thinly sliced onions. Cook 
the onions slowly, stirring occasionally, until 
they become soft and caramelized, about 
20-25 minutes. Stir in the brown sugar and 
cook for an additional 2-3 minutes.

3.Pour the amber ale beer over the caramelized 
onions. Continue cooking for another 5-7 
minutes, allowing the beer to reduce and the 
flavors to meld. Season with salt and pepper 
to taste.

4.Roll out the thawed puff pastry sheet on a 
lightly floured surface. Cut it into small 
squares or circles, depending on your 
preference. Place these pastry pieces on a 
baking sheet greased with olive oil.

5.Spoon a portion of the caramelized onion 
mixture onto each pastry square or circle. Bake 
in the preheated oven for 10-12 minutes or 
until the pastry is golden and puffed.

6.Remove the tartlets from the oven, garnish 
with fresh thyme leaves if desired, and serve 
them warm as a delightful appetizer or snack.

	                       ........................................
Serves: Approximately 4 people

ingredients
> 1 sheet of puff pastry, 

thawed
> 2 large onions, thinly 

sliced
> ½ cup amber ale beer
> 2 tablespoons butter
> 1 tablespoon brown sugar
> Salt and pepper to taste
> Fresh thyme leaves 

(optional, for garnish)
> Olive oil for greasing
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tip from the chef
These Amber Ale Caramelized Onion Tartlets 
are a tasty treat that serves approximately 4 
people. Enjoy your homemade tartlets!



tip from the chef
These flavorful burgers serve approximately 
4 people and are perfect for a delicious meal. 
Enjoy!

...........................................................................................
           | Cooking time: 15-20 minutes - Preparation time: 15 minutes  

method
1.Divide the ground beef into four equal 

portions. Shape them into burger patties and 
season with salt and pepper.

2.In a skillet over medium heat, heat a bit of 
olive oil. Add the sliced mushrooms and 
sauté until they become tender and 
browned, about 5-7 minutes.

3.In the same skillet or on a grill, cook the 
burger patties over medium-high heat for 
about 4-6 minutes per side, or until they 
reach your desired level of doneness. During 
the last minute of cooking, place a slice of 
Swiss cheese on each patty to melt.

4.Pour the Porter beer into the skillet with the 
sautéed mushrooms. Stir well and let it 
simmer for about 5 minutes until the sauce 
thickens slightly.

5.Place each cooked patty on a hamburger 
bun. Spoon some of the mushroom and 
Porter sauce over each patty. Place the top 
bun on each burger, and serve your Porter 
Mushroom Swiss Burgers hot.

                         .......................................
 Serves: Approximately 4 people

ingredients
> 1 pound ground beef
> 4 burger buns
> 1 cup sliced mushrooms
> ½ cup Porter beer
> 4 slices Swiss cheese
> Salt and pepper to taste
> Olive oil for cooking

porter      
    mushroom swiss burger

28 > cooking with beer 29 >



wheat beer 
� soft pretzel bites
...........................................................................................
           | Cooking time: 20-25 minutes - Preparation time: 20 minutes  

method
1.In a mixing bowl, combine the wheat beer 

and yeast. Allow it to sit for about 5 minutes, 
or until the mixture becomes foamy.	

2.Add the flour, brown sugar, and salt to the 
yeast mixture. Mix until the dough comes 
together. If it's too sticky, add a bit more flour.

3.Knead the dough on a floured surface for a 
few minutes until smooth. Place the dough 
in a greased bowl, cover it with a clean 
cloth, and let it rise in a warm place for 
about 1 hour or until it has doubled in size.

4.Preheat your oven to 425°F (220°C). Bring a 
large pot of water to a boil and add the 
baking soda. Divide the dough into small 
pieces and roll them into bite-sized balls. Boil 
the pretzel bites in the baking soda water for 
about 30 seconds, then remove them with a 
slotted spoon and place them on a baking 
sheet lined with parchment paper.

5.Brush the pretzel bites with the beaten egg 
and sprinkle coarse sea salt on top. Bake in 
the preheated oven for 20-25 minutes, or 
until they are golden brown. Serve your 
Wheat Beer Soft Pretzel Bites warm as a 
delightful snack.

........................................
Serves: Approximately 6 people

ingredients
> 1½ cups wheat beer
> 1 packet (2¼ teaspoons) 

active dry yeast
> 4 cups all-purpose flour
> ¼ cup brown sugar
> 2 teaspoons salt
> ²/³ cup baking soda
> 1 egg, beaten
> Coarse sea salt for 

sprinkling
> Mustard for dipping
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tip from the chef
These soft pretzel bites are perfect for sharing 
and serve approximately 6 people. Enjoy your 
homemade pretzel bites!



tip from the chef
These Irish Red Ale Corned Beef Sliders make a 
tasty snack or meal for approximately 6 people. 
Enjoy your delicious sliders!

.......................................................................................
           | Cooking time: 30 minutes - Preparation time: 10 minutes  

method
1.In a saucepan, combine the Irish Red Ale, 

brown sugar, and Dijon mustard. Heat over 
medium heat and simmer for about 15-20 
minutes, or until the glaze thickens and 
reduces by half. Remove from heat.

2.In a separate skillet, warm the sliced corned 
beef over medium heat until heated through. 
If desired, you can dip the corned beef slices 
in the glaze for extra flavor.

3.Place a slice of Swiss cheese on each slice 
of corned beef and allow it to melt.

4.Split the slider buns and place a slice of 
cheesy corned beef on the bottom half of 
each bun. If desired, top with coleslaw for 
added crunch and flavor.

5.Drizzle the Irish Red Ale glaze over the 
corned beef, place the top half of the slider 
bun on top, and serve your Irish Red Ale 
Corned Beef Sliders hot. Don't forget the 
pickles on the side!

	                ........................................
Serves: Approximately 6 people

ingredients
> 1 pound sliced corned beef
> 12 slider buns
> 1 cup Irish Red Ale (or any 

red ale)
> ½ cup brown sugar
> ¼ cup Dijon mustard
> 12 slices Swiss cheese
> Coleslaw (optional, for 

topping)
> Pickles (optional, for 

serving)

irish red ale �  corned beef  sliders
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pumpkin ale      
       and sage turkey burger

tip from the chef
These flavorful turkey burgers have a hint of 
pumpkin ale and sage, making them a 
delicious meal for approximately 4 people. 
Enjoy!

...........................................................................................
           | Cooking time: 10-12 minutes - Preparation time: 15 minutes  

method
1.In a mixing bowl, combine the ground 

turkey, pumpkin ale, breadcrumbs, chopped 
fresh sage, salt, and black pepper. Mix until 
all the ingredients are well combined.

2. Divide the turkey mixture into four equal 
portions. Shape each portion into a burger 
patty.

3. Preheat your grill or a skillet over medium-
high heat.

4. Place the turkey burger patties on the grill 
or skillet and cook for about 5-6 minutes per 
side, or until they are cooked through and 
have a nice char on the outside.

5. Toast the burger buns, place a turkey patty 
on each bun, and add your favorite toppings 
like lettuce, tomato, and cheese. Serve your 
Pumpkin Ale and Sage Turkey Burgers hot.

			   ........................................
 Serves: Approximately 4 people

ingredients
> 1 pound ground turkey
> ½ cup pumpkin ale (or any 

pumpkin-flavored beer)
> ¼ cup breadcrumbs
> 2 tablespoons fresh sage, 

finely chopped
> ½ teaspoon salt
> ¼ teaspoon black pepper
> Burger buns
> Toppings of your choice 

(lettuce, tomato, cheese, 
pickles)
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tip from the chef
These delicious bites capture the classic flavors 
of a Reuben sandwich and are perfect for 
sharing at gatherings or parties.

...........................................................................................
           | Cooking time: 15-20 minutes - Preparation time: 15 minutes  

method
1.Preheat your oven to 375°F (190°C).
2. In a small saucepan mix the sauerkraut and 

rye ale and let simmer for 15 minutes.
3.Lay out the mini rye bread slices on a 

baking sheet. Top each slice with a small 
amount of corned beef, followed by a 
teaspoon of sauerkraut, a drizzle of Russian 
dressing, and a sprinkle of Swiss cheese.

4.Place the baking sheet in the preheated 
oven and bake for 15-20 minutes, or until 
the cheese is melted, and the bites are 
heated through. Keep an eye on them to 
prevent burning.

5.Remove the Reuben Bites from the oven 
and let them cool slightly. Arrange them on 
a serving platter, and they're ready to serve.

6.These Rye Ale Reuben Bites make a tasty 
appetizer or snack for approximately 6-8 
people. Enjoy your bite-sized Reuben 
sandwiches!

	�      ...........................................
Serves: Approximately 6-8 people

ingredients
> ½ cup of Rye Ale 
> 1 pound corned beef, 

thinly sliced
> 1 cup sauerkraut, drained 

and squeezed dry
> ½ cup Russian dressing
> 1 cup Swiss cheese, 

shredded
> 1 package of mini rye 

bread slices or small 
cocktail rye bread

> Cooking spray

rye ale       reuben bites
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blonde ale        
� bruschetta crostini
.......................................................................................

method
1.Preheat your oven to 350°F (175°C). Arrange 

the baguette slices on a baking sheet and 
lightly toast them in the oven for about 5 
minutes, or until they're crisp and golden. 
Remove from the oven and let them cool.

2.In a mixing bowl, combine the diced 
tomatoes, chopped fresh basil, finely diced 
red onion, minced garlic, Blonde Ale beer, 
olive oil, salt, and pepper. Mix well to 
combine all the flavors.

3.Allow the tomato mixture to marinate for 
about 10 minutes, so the flavors meld 
together.

4.Spoon a generous portion of the tomato 
mixture onto each toasted baguette slice.

5.Arrange the Blonde Ale Bruschetta Crostini 
on a serving platter and serve them as a 
delightful appetizer. Enjoy!

�  .................................
 Approximately 4-6 people

ingredients
> 1 French baguette, thinly 

sliced into rounds
> 4 medium tomatoes, diced
> ½ cup fresh basil, chopped
> ¼ cup red onion, finely 

diced
> ¼ cup Blonde Ale beer
> 2 cloves garlic, minced
> 2 tablespoons olive oil
> Salt and pepper to taste

tip from the chef
These tasty crostini are perfect for serving 
approximately 4-6 people as a flavorful 
appetizer. Enjoy your Blonde Ale Bruschetta 
Crostini!
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           | Cooking time: 5 minutes - Preparation time: 15 minutes  



tip from the chef
These delicious buffalo cauliflower bites serve 
approximately 4 people and make a great 
appetizer or snack. Enjoy!

...........................................................................................
           | Cooking time: 25-30 minutes - Preparation time: 15 minutes  

method
1.Preheat your oven to 450°F (230°C). Line a 

baking sheet with parchment paper.
2.In a mixing bowl, combine the pale ale beer, 

all-purpose flour, garlic powder, paprika, salt, 
and pepper. Mix until you have a smooth batter.

3.Dip each cauliflower floret into the batter, 
allowing any excess to drip off. Place the 
coated florets on the prepared baking sheet.

4.Bake the cauliflower in the preheated oven 
for 20-25 minutes, or until they are crispy 
and golden brown.

5.In a separate bowl, mix the buffalo sauce 
and melted butter. Toss the baked cauliflower 
florets in the buffalo sauce mixture to coat 
them evenly.

6.Arrange the Pale Ale Buffalo Cauliflower 
Bites on a serving plate and serve them hot 
with blue cheese dressing or ranch dressing 
for dipping.

	                ........................................
Serves: Approximately 4 people

ingredients
> 1 head of cauliflower, cut 

into florets
> 1 cup pale ale beer
> 1 cup all-purpose flour
> 1 teaspoon garlic powder
> ½ teaspoon paprika
> Salt and pepper to taste
> ½ cup buffalo sauce (or to 

taste)
> 2 tablespoons melted 

butter
> Blue cheese dressing or 

ranch dressing for dipping

pale ale      buffalo cauliflower bites
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...........................................................................................
           | Cooking time: 15-20 minutes - Preparation time: 10 minutes  

method
1.Remove the dill pickle spears from the jar 

and drain them. Pat them dry with a paper 
towel to remove excess moisture.

2.In a mixing bowl, combine the sour ale beer, 
all-purpose flour, garlic powder, paprika, 
salt, and pepper. Mix until you have a 
smooth batter.

3.Dip each pickle spear into the batter, 
allowing any excess to drip off.

4.Heat vegetable oil in a deep skillet or fryer 
to 350°F (175°C). Carefully place the 
battered pickle spears in the hot oil and fry 
them for about 2-3 minutes per side, or 
until they are golden brown and crispy. Fry 
in batches if necessary.

5.Use a slotted spoon to remove the fried 
pickle spears from the oil and place them on 
a paper towel-lined plate to drain excess oil. 
Serve your Sour Ale Pickle Spears hot.

........................................
Serves: Approximately 4 people

ingredients
>  1 jar of dill pickle spears
> 1 cup sour ale beer
> 1 cup all-purpose flour
> 1 teaspoon garlic powder
> ½ teaspoon paprika
> Salt and pepper to taste
> Vegetable oil for frying
> Spicy dipping sauce 

optional 

sour ale 
          pickle spears
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tip from the chef
These delicious pickle spears are perfect for 
sharing and serve approximately 4 people as a 
tasty snack or appetizer. Enjoy!



tip from the chef
These Milk Stout Chocolate Brownie Bites are a 
delightful treat that serves approximately 12 
people. Enjoy your homemade brownie bites!

...........................................................................................
           | Cooking time: 15-20 minutes - Preparation time: 15 minutes  

method
1.Preheat your oven to 350°F (175°C). Line a 

mini muffin tin with mini muffin liners.
2.In a microwave-safe bowl, melt the butter. 

Stir in the granulated sugar and cocoa 
powder until well combined. Add the milk 
stout beer and mix thoroughly. Let the 
mixture cool slightly.

3.Whisk in the eggs and vanilla extract until 
the batter is smooth.

4.In a separate bowl, combine the all-purpose 
flour and salt. Gradually add this dry mixture 
to the wet batter, stirring until just combined.

5.Use a spoon or a small cookie scoop to fill 
the mini muffin liners with the brownie 
batter, filling each about two-thirds full.

6.Bake in the preheated oven for 15-20 
minutes, or until a toothpick inserted into the 
center of a brownie bite comes out with a few 
moist crumbs. Be careful not to overbake.

7.Allow the brownie bites to cool in the muffin 
tin for a few minutes before transferring them 
to a wire rack to cool completely. Optionally, 
dust with powdered sugar before serving.

	�  ...................................................
Serves: Approximately 12 brownie bites

ingredients
> ½ cup (1 stick) unsalted 

butter
> 1 cup granulated sugar
> ½ cup cocoa powder
> 1/2 cup milk stout beer
> 2 large eggs
> 1 teaspoon vanilla extract
> ¾ cup all-purpose flour
> ¼ teaspoon salt
> Powdered sugar (optional, 

for dusting)
> Mini muffin liners

milk stout � chocolate brownie bites 
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black IPA  
			   black bean sliders 
...........................................................................................
           | Cooking time: 10-15 minutes - Preparation time: 15 minutes

method
1.In a mixing bowl, mash the black beans with 

a fork or potato masher until they are mostly 
smooth, leaving some chunks for texture.	

2.Add the breadcrumbs, black IPA beer, finely 
chopped onion, chili powder, salt, and 
pepper to the mashed beans. Mix everything 
together until well combined.

3.Divide the mixture into equal portions and 
shape them into small slider-sized patties.

4.Heat a skillet or grill pan over medium-high 
heat. Add a bit of oil to prevent sticking. 
Cook the black bean sliders for about 5-7 
minutes on each side, or until they are 
heated through and have a nice crust.

5.Place each black bean slider on a slider bun 
and add your favorite toppings such as 
lettuce, tomato, cheese, and condiments.

 ...............................................................
 Serves: Approximately 4 people (about 8 sliders)

ingredients
> 2 cans (15 ounces each) 

black beans, drained and 
rinsed

> ½ cup breadcrumbs
> ¼ cup black IPA beer
> ¼ cup finely chopped 

onion
> 1 teaspoon chili powder
> Salt and pepper to taste
> Slider buns
> Toppings of your choice 

(lettuce, tomato, cheese, 
onion)

tip from the chef
These Black IPA Black Bean Sliders are 
perfect for serving approximately 4 people, 
making about 8 sliders in total. Enjoy your 
tasty and vegetarian-friendly sliders!
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tip from the chef
These crostini are perfect for sharing and serve 
approximately 4-6 people. Enjoy your flavorful 
appetizer!

.......................................................................................
           | Cooking time: 10 minutes - Preparation time: 10 minutes  

method
1.Preheat your oven to 375°F (190°C).
2.Place the bread rounds on a baking sheet 

and drizzle them lightly with olive oil. Toast 
them in the preheated oven for about 5-7 
minutes, or until they are crisp and golden.

3.In a saucepan, combine the cherry lambic 
beer and cherry preserves. Simmer over low 
heat for about 5 minutes, or until the mixture 
thickens slightly. Season with a pinch of salt 
and pepper.

4.Place a slice of Brie cheese on each toasted 
bread round. Drizzle a spoonful of the cherry 
glaze over the cheese.

5.Optionally, garnish each crostini with a fresh 
basil leaf. Serve your Cherry Lambic and Brie 
Crostini as a delightful appetizer.

	                ...........................................
Serves: Approximately 4-6 people

ingredients
> Baguette or French bread, 

sliced into rounds
> 1 cup cherry lambic beer
> ½ cup cherry preserves
> 8 ounces Brie cheese, 

sliced
> Fresh basil leaves for 

garnish (optional)
> Olive oil for drizzling
> Salt and pepper to taste
> Top with mixed nuts 

(optional)

cherry lambic           and brie crostini
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coffee stout 
� espresso BBQ ribs
.....................................................................................
           | Cooking time: 3-4 hours - Preparation time: 20 minutes  

method
1.Start by removing the membrane from the 

back of the rib racks. Season the ribs with 
salt and black pepper.

2.In a mixing bowl, combine the coffee stout 
beer, espresso or strong coffee, barbecue 
sauce, brown sugar, and smoked paprika. 
Mix well to create a flavorful marinade.

3.Place the rib racks in a large resealable 
plastic bag or a shallow dish. Pour the 
marinade over the ribs, making sure they are 
well coated. Seal the bag or cover the dish, 
then refrigerate for at least 2-3 hours or 
overnight for best flavor.

4.Preheat your grill to medium-low heat, 
setting up for indirect grilling. If using 
charcoal, bank the coals to one side for 
indirect heat.

5.Remove the ribs from the marinade, 
reserving some for basting. Grill the ribs over 
indirect heat for 3-4 hours, turning and 
basting occasionally with the reserved 
marinade. The ribs are done when they are 
tender and have a nice smoky flavor.

6.Once the ribs are done, remove them from 
the grill, let them rest for a few minutes, 
and then slice them between the bones. 
Serve your Coffee Stout Espresso Barbecue 
Ribs hot.

...........................................
Serves: Approximately 4-6 people

ingredients
> 2 racks of pork ribs
> 1 cup coffee stout beer
> ¼ cup espresso or strong 

brewed coffee
> ½ cup barbecue sauce
> ¼ cup brown sugar
> 2 teaspoons smoked 

paprika
> Salt and black pepper to 

taste



Try these tempting variations
These delicious shrimp tacos are perfect for 
serving approximately 4 people. Enjoy your 
flavorful tacos!

.......................................................................................
           | Cooking time: 5-7 minutes - Preparation time: 15 minutes

method
1.In a mixing bowl, combine the gose beer 

and shrimp. Let them marinate for about 
10-15 minutes.

2. While the shrimp is marinating, prepare the 
toppings. Slice the ripe avocados, thinly slice 
the red cabbage, chop the cilantro leaves, and 
finely chop the red onion. Set aside.

3.Heat a skillet or pan over medium-high 
heat. Add a drizzle of olive oil. Remove the 
shrimp from the marinade, season with salt 
and pepper, and cook for 2-3 minutes per 
side, or until they turn pink and opaque.

4.In the same skillet or on a griddle, warm  
the corn tortillas for about 30 seconds on 
each side.

5.To assemble each taco, place a few slices of 
avocado on a warm tortilla. Add some 
cooked shrimp, red cabbage, red onion, and 
fresh cilantro leaves. Squeeze a lime wedge 
over the top for extra flavor.

6.Serve your Gose and Avocado Shrimp Tacos 
hot with additional lime wedges on the side.

........................................
Serves: Approximately 4 people

ingredients
> 1 pound large shrimp, 

peeled and deveined
> ½ cup gose beer (a sour, 

slightly salty beer)
> 2 ripe avocados, sliced
> 1 cup red cabbage, thinly 

sliced
> ¼ cup fresh cilantro leaves
> ¼ cup red onion, finely 

chopped
> 8 small corn tortillas
> Lime wedges for serving
> Salt and pepper to taste
> Olive oil for cooking

gose and	 avocado shrimp tacos
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tip from the chef
These quinoa bites are perfect for serving 
approximately 4-6 people as a tasty appetizer 
or side dish. Enjoy!

...........................................................................................
           | Cooking time: 20-25 minutes - Preparation time: 15 minutes

  
method
1.Rinse the quinoa under cold water in a fine-

mesh strainer. In a saucepan, combine the 
rinsed quinoa, 1 cup of wheat beer, and 2 
cups of water. Bring to a boil, then reduce 
heat to a simmer. Cover and cook for about 
15 minutes, or until the quinoa is cooked 
and the liquid is absorbed. Remove from 
heat and let it cool.

2.In a large mixing bowl, combine the cooked 
quinoa, quartered cherry tomatoes, diced 
fresh mozzarella cheese, and chopped fresh 
basil leaves.

3.Drizzle olive oil over the quinoa mixture  
and toss to coat. Season with salt and 
pepper to taste.

4.Pour the remaining 1 cup of wheat beer 
over the quinoa mixture and stir to 
incorporate.

5.Shape the mixture into bite-sized balls or 
patties. You can use a scoop or your hands 
to form them. Arrange the Wheat Beer 
Caprese Quinoa Bites on a serving platter 
and serve them as a flavorful appetizer.

		   ...........................................
Serves: Approximately 4-6 people

ingredients
> 1 cup quinoa
> 2 cups wheat beer 

(divided)
> 2 cups water
> 1 cup cherry tomatoes, 

quartered
> 1 cup fresh mozzarella 

cheese, diced
> ¼ cup fresh basil leaves, 

chopped
> 2 tablespoons olive oil
> Salt and pepper to taste

wheat beer 
       caprese quinoa bites 
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Tip from the Chef
Enjoy your delicious Mocha Porter Chocolate 
Truffle Bites!

.......................................................................................
           | Cooking time: 15 minutes - Preparation time: 5 minutes

method
1.In a small saucepan, heat the heavy cream 

and butter over low heat until the butter is 
melted and the mixture is hot but not boiling.

2.Place the chocolate chips in a heatproof 
bowl. Pour the hot cream mixture over the 
chocolate chips and let it sit for a minute to 
melt the chocolate.

3.Stir the chocolate and cream mixture until 
smooth and well combined. Add the Mocha 
Porter beer and mix until fully incorporated.

4.Cover the bowl with plastic wrap and 
refrigerate the mixture for about 2 hours or 
until it becomes firm.

5.Once the mixture is firm, use a spoon or a 
small scoop to form bite-sized truffle balls. 
Roll each truffle in cocoa powder or 
powdered sugar for a nice finish.

.................................
Approximately 4-6 people

ingredients
> 8 ounces (about 1¹/³ cups) 

semi-sweet chocolate chips
> ¼ cup heavy cream
> 2 tablespoons unsalted 

butter
> 2 tablespoons Mocha 

Porter beer (or any coffee-
flavored stout)

> Cocoa powder or powdered 
sugar for dusting

mocha porter      chocolate truffle bites 
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tip from the chef
These Rauchbier Bacon-Wrapped Dates will 
have a smoky, savory flavor from the beer-
infused dates and the crispiness of bacon. 
Enjoy this unique appetizer!

...........................................................................................
           | Cooking time: 15-20 minutes - Preparation time: 10 minutes

  
method
1.Preheat your oven to 375°F (190°C).
2.Place the pitted dates in a bowl and pour 

the Rauchbier over them. Let them soak  
for about 30 minutes to absorb the smoky 
flavor.

3.After soaking, drain the dates and discard 
the beer.

4.Wrap each soaked date with a half-slice of 
bacon, making sure to cover the entire date. 
Secure with a toothpick or cocktail stick.

5.Place the bacon-wrapped dates on a baking 
sheet lined with parchment paper or a wire 
rack to allow excess fat to drip away.

6.Bake in the preheated oven for about 15-20 
minutes or until the bacon becomes crispy 
and the dates are caramelized.

7.Remove from the oven and let them cool 
slightly before serving.

   .................................
Approximately 4-6 people

ingredients
> 16 Medjool dates, pitted
> 8 slices of bacon, cut in 

half
> 1 bottle (12 oz) Rauchbier 

(smoked beer)
> Toothpicks or cocktail 

sticks

rauchbier 
       bacon-wrapped dates
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Tip from Chef
These wings are a spicy, sweet, and savory treat 
perfect for sharing with friends or serving as a 
game day snack. Enjoy!

...........................................................................................
           | Cooking time: 25-30 minutes - Preparation time: 15 minutes

method
1.Preheat your oven to 400°F (200°C).
2.Season the chicken wings with salt and 

pepper. In a large skillet or deep fryer, heat 
vegetable oil to 350°F (175°C) and fry the 
wings until they are golden brown and crispy, 
usually for about 10-12 minutes. Drain them 
on paper towels.

3.In a saucepan, combine the IPA, Sriracha 
sauce, honey, and soy sauce. Bring this 
mixture to a simmer over medium heat and 
let it reduce by half, stirring occasionally. 
This usually takes around 10-15 minutes.

4.Toss the fried wings in the Sriracha IPA 
glaze to coat them evenly.

5.Place the glazed wings on a baking sheet 
and bake in the preheated oven for about 10 
minutes, or until the glaze becomes sticky 
and caramelized.

..............................
Approximately 4 people

ingredients
> 2 pounds chicken wings
> 1 cup IPA (India Pale Ale)
> ½ cup Sriracha sauce
> ¼ cup honey
> 2 tablespoons soy sauce
> Salt and pepper to taste
> Vegetable oil for frying

IPA sriracha  
� glazed wings
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tip from the chef
These sliders are a delicious and flavorful 
choice for a small gathering or as a satisfying 
snack. Enjoy!

.......................................................................................
           | Cooking time: 10 minutes - Preparation time: 10 minutes

  
method
1.In a mixing bowl, combine the ground beef, 

diced onions, salt, and pepper. Form the 
mixture into small slider-sized patties.

2.Preheat your grill or stovetop skillet over 
medium-high heat. Grill or cook the patties 
for about 2-3 minutes per side or to your 
desired level of doneness.

3.In a small saucepan, combine the barrel-
aged stout whiskey and barbecue sauce. 
Simmer over low heat for about 5-7 minutes 
until the sauce thickens slightly.

4.Brush the whiskey-infused barbecue sauce 
onto the patties during the last minute of 
cooking, allowing it to caramelize.

5.Assemble the sliders by placing each patty 
on a slider bun. Add your choice of toppings 
like cheese, lettuce, or pickles if desired.

			�    .................................
Approximately 2-4 people

ingredients
> 1 pound ground beef
> ¼ cup barrel-aged stout 

whiskey
> ½ cup barbecue sauce
> ¼ cup diced onions
> Slider buns
> Salt and pepper to taste
> Optional toppings like 

cheese, lettuce, and pickles

barrel-aged  
      stout whiskey BBQ sliders    
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