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Chapter 4
BREADS
& PASTAS
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Belgian White Ale English Muffin Loaf Bread

This is just like those little breakfast muffins, but in a loaf form. This is an easy recipe—no knead, just one rise—and it yields a surprisingly beautiful loaf that will make you some amazing morning toast and killer sandwiches later in the day. Using beer in bread gives a little extra power to the rise, which leaves you with light and airy bread that has a soft and tender texture.

1 LOAF

21⁄4 cups bread flour

1 tablespoon sugar

2 tablespoons dry milk powder

1⁄2 teaspoon salt

1 packet rapid-rise yeast (do not use regular dry active yeast)

2 tablespoons unsalted butter

1⁄2 cup milk

1⁄2 cup wheat beer

Egg wash (1 egg whisked with 1 tablespoon water)


	Add flour, sugar, dry milk powder, salt, and yeast to a stand mixer fitted with a dough hook.

	Melt the butter in a microwave-safe dish. Add the milk and beer, microwave for 30 seconds, test with a cooking thermometer, and repeat until liquid has reached 120°F–125°F.

	Add the liquid to the mixer and mix on medium speed until the dough starts to gather around the blade, about 6 minutes. Dough will be very soft, almost batter-like.

	Spray a 11⁄2-quart loaf pan with cooking spray. Scrape the dough into prepared pan. Cover tightly with plastic wrap and allow to rise in a warm room until the dough is near the top of the loaf pan, about 1 hour.

	Preheat the oven to 375°F. Brush the dough with egg wash. Bake at 375°F for 23–27 minutes or until the bread is a dark golden brown.





CHOOSE THE RIGHT BREW!

A white ale will give you the bready notes you want. Look for a wheat beer with notes of cloves, spice, or oranges.



Chocolate, Bacon, and Porter Muffins

Beer for breakfast? Yes! Bacon, chocolate, and beer make this muffin a combination of all the world’s best foods. You won’t be able to keep your hands off these. With these easy and quick preparations, you’ll end up making this for every meal.

8 MUFFINS

1⁄2 cup unsweetened cocoa powder

1 cup flour

3⁄4 cup sugar

1⁄4 teaspoon salt

1 teaspoon baking powder

1⁄4 teaspoon smoked paprika

1 egg

1⁄4 cup canola oil

3⁄4 cup smoked porter

1⁄2 cup dark chocolate chips

3 strips of bacon, cooked and chopped


	Preheat oven to 400°F.

	In a large bowl, combine the cocoa powder, flour, sugar, salt, baking powder, and smoked paprika. Whisk until well combined.

	In a separate bowl, beat the egg and the oil. Make a well in the dry ingredients and add the egg, oil, beer, and chocolate chips. Stir until combined.

	Spray muffin tins with butter-flavored cooking spray (or line with muffin papers). Add the batter to the muffin tins until about 2⁄3 full. Top with the chopped bacon, evenly distributed between the muffin tins.

	Bake for 18–22 minutes or until the tops spring back when touched.





CHOOSE THE RIGHT BREW!

A smoked porter is a great way to go, but they can be hard to find. Look far and wide and you’ll be able to track one down. Don’t worry—you’ll be handsomely rewarded with the world’s most amazing muffins. If you can’t get your hands on one, look for a porter or a stout with notes of chocolate or espresso.



Classic Beer Bread

Bread baking doesn’t get any easier than this. It’s really just a mix-and-dump batter that takes you five minutes to prepare before you throw it in the oven. The spoils of your Bread Baking Triumph will give you a killer grilled cheese sandwich, or unforgettable French toast. It’s also the perfect vehicle for some butter and jam.

1 LOAF

3 cups all-purpose flour

2 tablespoons sugar

1 tablespoon baking powder

1⁄4 teaspoon salt

11⁄2 cups wheat beer

4 tablespoons melted unsalted butter, plus 2 tablespoons, divided


	Preheat oven to 375°F.

	Add flour, sugar, baking powder, and salt to a bowl; stir until combined.

	Add beer and 4 tablespoons melted butter. Stir until just combined (some lumps are fine).

	Lightly spray a large 11⁄2-quart loaf pan with cooking spray. Add dough to prepared pan.

	Top with remaining melted butter.

	Bake at 375°F for 40–45 minutes or until golden brown.





CHOOSE THE RIGHT BREW!

A wheat beer is a great way to go for this dish, but this classic recipe also lends itself well to various styles of beer. An IPA will give you a bolder beer taste, and brown ale will give you a malty, possibly even nutty flavor. Blonde ales and pilsner will work just fine as well.



Drunken Carbonara Couscous

Carbonara is a classic Italian recipe that combines the goodness of bacon, Parmesan, and egg, all stirred up with some pasta. I’ve added some beer to the pearl couscous and topped it with a poached egg so your guests can break the yolk and watch Nature’s Perfect Sauce run into the rest of the dish. Interactive food is just more fun.

4 SERVINGS

2⁄3 cup chicken broth

2⁄3 cup white ale

1 cup pearl couscous

1 cup diced pancetta or bacon, raw

1 tablespoon unsalted butter

1 cup chopped beefsteak or heirloom tomatoes

1⁄3 cup grated or shaved Parmesan cheese

1 teaspoon fresh cracked black pepper

4 large eggs

Salt and pepper


	In a pot over medium-high heat, add the chicken broth and beer and bring to a boil. Add the couscous, stir for about 2 minutes, cover, and turn off heat. Let sit until couscous has cooked through and all of the liquid has absorbed, about 10 minutes.

	In a separate pan, cook the pancetta or bacon. Drain off about half the fat, leaving about 3 tablespoons still in the pan with the pork. Add the butter and cook until melted; remove from heat. Add the couscous and toss to coat. Add the tomatoes, Parmesan, and pepper; stir to combine.

	One or two at a time, poach eggs in simmering water until whites have set but yolk is still runny.

	Divide couscous between 4 bowls. Top each bowl with a poached egg. Salt and pepper to taste, if desired. Serve immediately.





CHOOSE THE RIGHT BREW!

The bready and citrus notes of a white ale work well to counterbalance the richness of the pork and cheese in this recipe. Look for a white ale with notes of bread, citrus, and even basil.



Hefeweizen Brioche Pull-Apart Dinner Roll Loaf

This is where hefeweizen proves its baking chops. A smooth wheat beer gives these unforgettable rolls a light and creamy texture with hints of honey. This recipe took about two years to develop, and now that it’s finalized, these will be the rolls I place on my holiday table for the rest of my bread-making life. The rolls bake side by side in a loaf pan and come out of the oven looking like a bubble-top bread loaf that is just 8 beautiful rolls stuck together, waiting to be pulled off and enjoyed.

MAKES 2 LOAVES OR 16 ROLLS

4 cups bread flour

2 packets rapid-rise yeast

2 tablespoons sugar

1⁄3 cup heavy cream

1⁄2 cup hefeweizen (or other wheat beer)

2 large eggs, room temperature

2 tablespoons honey

1 teaspoon salt

1 cup unsalted butter, softened to room temperature, cut into cubes Egg wash (1 egg whisked with 1 tablespoon water)


	In the bowl of a stand mixer fitted with a dough hook, add the flour, yeast, and sugar. Stir to combine.

	Add the cream and beer to a microwave-safe bowl. Microwave on high for 25 seconds, test temperature with a cooking thermometer, and repeat until liquid is between 120°F and 130°F.

	Add the liquid to the flour and mix on medium speed until incorporated and slightly dry stringy lumps form.

	Add the eggs one at a time, mixing well between each addition. Then add the honey and the salt.

	About 1⁄4 cup at a time, add the butter, mixing well between each addition. The dough will be very soft.

	Mix on medium-high speed until the dough gathers around the dough hook, 6–8 minutes.

	Remove from the mixer and place in a lightly oiled bowl. Cover tightly with plastic wrap and set in a warm room until the dough is doubled in size, 11⁄2–2 hours.

	Set dough on a lightly floured surface, cut into 2 equal pieces. Each of these pieces will be a separate loaf.

	Cut each loaf into 8 equal pieces.

	One at a time, flatten each dough piece into a 6" circle (resembling a small tortilla).

	Form into a tight ball by grabbing the edges and pulling them into the center.

	Place the dough balls, smooth side up, into two large 11⁄2-quart loaf pans that have been sprayed with cooking spray. Place 8 dough balls into each pan in 2 parallel rows of 4 balls each.

	Cover tightly with plastic wrap and allow to rise until almost doubled in size, about 1 hour.

	Preheat oven to 375°F. Brush the tops of each loaf with egg wash. Bake at 375°F for 20–26 minutes or until a golden brown.





CHOOSE THE RIGHT BREW!

This is where you grab your favorite hef. The breadiness of a wheat beer is a must in this recipe. Use a hefeweizen with a strong malt profile and notes of honey.



Loaded Beer Corn Bread

Corn bread can be a meal all in itself—especially when it’s filled with bacon, cheese, and peppers. It’s also a great accompaniment to a hearty chili or beef stew.

MAKES 1 LOAF OR 12–13 MUFFINS

1 cup cake flour

1⁄4 cup brown sugar

1 cup yellow cornmeal

1 tablespoon baking powder

1⁄2 teaspoon salt

1 ear of corn (1 cup of kernels; if using frozen corn, thaw prior to use)

1 jalapeño, stemmed, seeded, and chopped

21⁄2 weight ounces sharp Cheddar, shredded (about 3⁄4 cup)

2⁄3 cup wheat beer

1⁄3 cup buttermilk

1⁄4 cup melted unsalted butter plus 2 tablespoons, divided

1 tablespoon vegetable oil

1 large egg

2 tablespoons melted unsalted butter

4 strips of thick sliced bacon, cooked and chopped


	Preheat oven to 375°F.

	In a large bowl, add the flour, brown sugar, yellow cornmeal, baking powder, and salt, stirring to combine.

	Cut the kernels off the ear of corn. This should be about 1 cup of kernels.

	Add the corn, jalapeño, and Cheddar to the dry ingredients.

	In a separate bowl whisk together the beer, buttermilk, 1⁄4 cup melted butter, oil, and egg.

	Add the wet ingredients to the dry ingredients and stir until just combined.

	Spray a large loaf pan, an 8" × 8" baking pan, or a muffin tin with cooking spray. Pour batter into prepared pan.

	Pour remaining melted butter evenly over the pan. Sprinkle with chopped bacon.

	Bake at 375°F for 23–26 minutes (12–15 for muffins) or until the top is just starting to turn golden brown and a toothpick inserted in the center comes out with just a few crumbs.





CHOOSE THE RIGHT BREW!

An unfiltered wheat beer will give you a nice rounded flavor for this cornbread. If you choose a higher-hopped beer, you’ll get a more exaggerated beer flavor, so proceed with caution.



Pale Ale Corn Tortillas

There was a time in my life when I thought I hated corn tortillas, merely because I had only ever tasted those cardboard disks they sell at the supermarket. I promise that your Taco Eating Life will change once you’ve made some from scratch. It’s a fairly simple process that’s made even easier by a tortilla press, which you can buy online or at most Mexican markets. The soft texture and beautiful flavors will surely win you over.

16–18 TORTILLAS

2 cups masa harina

1⁄2 teaspoon salt

11⁄3 cups wheat beer or pale ale, room temperature


	In a large bowl, add the masa harina and the salt and stir to combine. Add the beer and stir to combine. A good tortilla dough should have the consistency of Play-Doh. If the dough is too dry to hold together, add additional beer or water. If it is too wet, add more masa harina. Form into balls about the size of golf balls.

	Place two small sheets of parchment paper inside the tortilla press to act as a barrier between the press and the masa dough.

	Place one ball of dough on a sheet of parchment in the center of the tortilla press, top with the second sheet and press until tortilla is flat. In lieu of a tortilla press, you can roll out tortillas with a rolling pin into 6" disks on a flat surface that has been dusted with masa harina.

	Heat an electric griddle to 350°F, or heat a skillet over medium-high heat. Cook the tortilla until just slightly browned on the bottom (about 30 seconds to 1 minute); flip and cook on the other side. Don’t overcook. Use immediately or store in an airtight container in the fridge for up to 3 days.



Note: Masa harina is sold in most commercial grocery stores in the Mexican food aisle.



CHOOSE THE RIGHT BREW!

I love a pale ale with a balanced malt-to-hop ratio and an earthy or piney flavor for these tortillas.



Pale Ale Pasta Cavatelli

This homemade pasta recipe doesn’t require any special equipment. No rollers, machines, or even a mixer. Even though it’s labor intensive, you will earn the supreme satisfaction of being able to start sentences with, “This one time, when I was making pasta from scratch…” Even better, these can be made ahead and stored in an airtight for up to a month until ready for use.

3 CUPS

2 cups all-purpose flour

1 cup semolina flour

1⁄2 teaspoon salt

1 cup warm pale ale or wheat beer


	Add both kinds of flour and salt to a flat surface and mix to combine.

	Make a well in the middle and add the beer. Stir the liquid and the flour together until combined. Then knead until smooth, about 5 minutes.

	Cut into 6 pieces, wrap individually in plastic wrap, and chill in the refrigerator for 1 hour.

	Lightly dust a baking sheet with flour. Set aside.

	One at a time, take the pieces of dough and form into long logs 1⁄4”–1⁄2” in diameter. Cut off about 1⁄4” slice (it should be about the size of a dime) and place it in front of you on a flat but slightly textured surface, like wood. If the surface is too smooth, the cavatelli won’t form well.

	Place the flat edge of a bench knife or the dull side of a butter knife on the far side of the dough circle. Pull the knife toward you, smearing the dough against the counter. The dough should curl up over the knife and look like a little canoe. Place cavatelli on the floured baking sheet until ready to cook. (If you won’t be cooking it immediately, allow it to dry completely and then store it in an airtight container for up to a month until ready to use.)

	Cook in lightly salted simmering water until al dente, about 6 minutes.





CHOOSE THE RIGHT BREW!

A pale ale is a safe bet, but you can also grab a wheaty hefeweizen for some added bready notes. Just stick to the lighter end of the beer spectrum. Porters and stouts are better used elsewhere.
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Pumpkin IPA Scones [M]

Scones often find themselves in the breakfast category, but these make a fine afternoon snack or a nice finish to a rich meal. With a hint of high-hop beer and a mellow but strong pumpkin flavor, these pastries make a great coffee companion any time of year.

12 SCONES

FOR SCONES:

3 1⁄3 flour

1⁄2 cup white sugar, plus 1 tablespoon, divided

1⁄4 cup brown sugar

1⁄2 teaspoon salt

1 teaspoon cinnamon

1⁄4 teaspoon nutmeg

3 teaspoons baking powder

6 tablespoons unsalted butter, cut into cubes

1⁄2 cup pumpkin purée

1⁄2 cup IPA beer

1 egg, lightly beaten

2 tablespoons melted unsalted butter

FOR GLAZE:

1 cup powdered sugar

1 tablespoon IPA beer

1 tablespoon whole milk or cream


	Preheat oven to 400°F.

	To make the scones, in a food processor combine flour, 1⁄2 cup white sugar, brown sugar, salt, cinnamon, nutmeg, and baking powder. Pulse a few times to combine. Add 6 tablespoons butter and process until the mixture is combined and resembles coarse meal.

	Transfer mixture to a bowl. Using your hands or a wooden spoon, stir in the pumpkin purée, beer, and beaten egg.

	Transfer to a well-floured surface and turn a few times until the dough comes together. Pat into a circle about 1" in thickness. Cut into 12 wedges.

	Place on a baking sheet covered with parchment paper. Brush with melted butter and sprinkle with remaining tablespoon of sugar.

	Bake at 400°F until golden brown, about 15 minutes. Remove from oven and cool to just above room temperature before glazing.

	To make the glaze, in a small bowl whisk together the powdered sugar, 1 tablespoon beer, and whole milk or cream. Dip the top of each scone into the glaze and return to parchment until the glaze has set. Serve immediately.





CHOOSE THE RIGHT BREW!

The starch and sugars tame a high-hop brew. Although a small amount of beer is called for in this recipe, the hop flavors come through with a bold beer. The best IPA for this is one with floral and citrus notes. You can also try your favorite pumpkin ale here.
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Roasted Garlic and Cheddar Beer Cheese Muffins

This single-serving size beer bread is loaded up with roasted garlic and Cheddar to give it warmth and depth that gives these muffins an unforgettable flavor. Great anytime of day, these savory muffins are great to serve with dinner or with a breakfast spread.

MAKES 12 MUFFINS

1 head garlic

1 tablespoon olive oil

1⁄2 cup whole milk

1⁄2 cup pale ale

2 large eggs

3 tablespoons unsalted butter, melted

1 cup freshly grated sharp Cheddar (don’t use preshredded)

2 cups all-purpose flour

2 teaspoons baking powder

1 tablespoon sugar

1⁄2 teaspoon salt

1⁄2 teaspoon chili powder


	Preheat oven to 425°F.

	Cut the pointed tip off the head of garlic, exposing the cloves. Place the garlic head on a small sheet of aluminum foil. Drizzle with olive oil and fold into a tight packet. Place garlic packet in a baking dish and roast at 425°F for 25–30 minutes, or until soft and the cloves have turned an amber color. Lower oven temperature to 350°F.

	In a large bowl whisk together the milk, beer, and eggs. Add the butter and whisk. Squeeze the head of garlic until the cloves come out. They should be very soft and have an almost paste-like consistency. Add to the batter and whisk until cloves are broken up and well mixed. Add the cheese and stir.

	Sprinkle the flour, baking powder, sugar, salt, and chili powder into the bowl; gently stir.

	Spray muffin tins with cooking spray.

	Pour batter into muffin tins until about 2⁄3 full.

	Place in the oven. Lower temperature to 325°F and bake for 20–25 minutes or until the tops spring back when touched.





CHOOSE THE RIGHT BREW!

This is a job for a pale ale. The higher the hop level, the higher the beer taste—the decision is yours. If you want a low, mild beer flavor, grab a lower-hopped pale ale, a wheat beer, or a clean, crisp pilsner. If you want a kick-you-in-the-face beer taste, grab the highest IBU IPA you can find.



Pasta with Arugula, Tomatoes, and a Lemon-Beer Cream Sauce

I’ve been told that the secret to great pasta noodles is to finish the cooking process in the sauce with which you intend to serve them. It’s a pretty brilliant tip: The starch of the noodles thickens the sauce a bit, while the sauce works its way into the noodles. This dish is a great example of that. After tasting it, I hope you continue to use this advice in preparing your pasta dishes.

4 SERVINGS

1 teaspoon unsalted butter

2 tablespoons minced shallot

1 cup pale ale beer

1 cups chicken or vegetable broth

1 teaspoon fresh oregano or basil, chopped

1⁄2 cup heavy cream

1 tablespoon lemon juice

1 teaspoon fine lemon zest

2 tablespoons grated Parmesan cheese

1⁄4 teaspoon kosher or sea salt

1⁄2 teaspoon freshly ground black pepper

2 cups dry cavatelli, farfalle, or orecchiette pasta

1 beefsteak tomato, chopped (about 11⁄2 cups)

1 cup baby arugula, chopped


	In a large saucepan or skillet over medium-high heat, melt the butter. Add the shallots and cook until softened but not browned, about 3 minutes.

	Add the beer and broth. Bring to a gentle boil, stirring occasionally, until reduced by half, 10–12 minutes.

	Turn off heat, stir in oregano or basil and cream, and return to a gentle boil for an additional 6–8 minutes until reduced and slightly thickened.

	Remove from heat; add the lemon juice, lemon zest, cheese, salt, and pepper; and stir to combine.

	While sauce is cooking, cook the pasta in lightly salted boiling water until nearly cooked, about 3 minutes less than package directions state. Drain.

	Add the pasta to the sauce and return to a gentle simmer. Cook until the pasta is al dente and sauce has thickened, about 3–5 minutes. Remove from heat, add tomatoes and arugula, and toss to combine.





CHOOSE THE RIGHT BREW!

A beer on the paler end of the scale will serve you well with this. Look for a beer with a medium-hop profile and notes of citrus. A pale ale, a honey bock, or even a hoppy wheat beer would all work. Too high a hop profile might leave you with too much bitterness, but the sweetness of the tomatoes and the bite of arugula round out a medium-hopped beer.



Smoky Beer Mac and Cheese

Everyone needs to have a fantastic mac and cheese recipe in their back pocket. This is an extra-creamy version with a hint of smokiness. Cooking the noodles in the sauce is the secret weapon when it comes to keeping that cheesiness alive all the way to the plate.

SERVES 6–8

1⁄2 cup unsalted butter

3 tablespoons flour

3 cups whole milk

2 cups pale ale

2 teaspoons mustard powder

1⁄2 teaspoon chili powder

6 weight ounces (11⁄2 cups shredded) sharp smoked Cheddar, shredded (do not use preshredded)

6 weight ounces (11⁄2 cups shredded) sharp white Cheddar, shredded (do not use preshredded)

8 weight ounces (2 cups shredded) smoked Gouda, shredded (do not use preshredded)

4 cups large elbow macaroni

1 teaspoon kosher salt

Fresh black pepper

1 cup panko breadcrumbs

3 tablespoons melted unsalted butter


	Preheat oven to 350°F.

	In a large pot or Dutch oven, melt the butter over medium-high heat. Sprinkle with flour; whisk until a paste forms.

	Add milk and beer; bring to a simmer.

	Sprinkle with mustard powder and chili powder.

	Slowly add the cheese, about 1⁄4 cup at a time, whisking each addition until well combined before adding more. Reserve 1⁄2 cup of cheese (combination of all three cheeses) for the topping.

	Add the noodles to the cheese sauce, allowing to cook until al dente but not cooked through, stirring occasionally, about 10 minutes. Stir in salt and pepper.

	Lightly spray a 4-quart baking dish with cooking spray; pour the macaroni and the cheese sauce into the prepared dish in an even layer.

	Top with remaining cheese.

	Toss panko with melted butter until well coated. Sprinkle panko evenly on the top of the macaroni.

	Bake at 350°F until panko has browned, about 25–30 minutes.





CHOOSE THE RIGHT BREW!

If you can get your hands on a smoky pale ale, you’ve hit the jackpot. If you can’t, look instead for a medium-hopped pale ale with floral notes to balance out some of that smoke.
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Wheat Beer Sesame Hamburger Buns

Nothing says love like a burger on a homemade bun. Take your next cookout to another level by making your burger buns from scratch. Your guests will be so impressed.

8 BUNS

31⁄2 cups all-purpose flour

2 tablespoons sugar

1 package rapid-rise yeast

4 tablespoons unsalted butter, softened

3⁄4 cup wheat beer

1 large egg

11⁄4 teaspoons salt

Egg wash (1 egg whisked with 1 tablespoon water)

2 teaspoons onion powder

1 teaspoon salt

1 tablespoon sesame seeds


	In the bowl of a stand mixer fitted with a paddle attachment, add the flour, sugar, and rapid-rise yeast; stir to combine.

	Add the butter to a microwave-safe bowl; heat until melted. Add the beer, microwave on high for 15 seconds, check temperature with a cooking thermometer, and repeat until the liquid reaches 120°F–125°F.

	Add the beer and butter to the stand mixer and beat until all the flour has been moistened.

	Add the egg and salt, beating until the dough gathers around the blade.

	Transfer to a lightly oiled bowl, cover tightly with plastic wrap, and allow to rise at room temperature until doubled in size, 60–90 minutes.

	Punch down dough and remove it from bowl. Gently knead dough on a lightly floured surface for about 30 seconds.

	Cut the dough into 2 equal pieces. Cut each of those in half to make 4 total, and then again to make 8.

	Flatten each piece into a 6" circle. Starting at one end, roll the circle into a tight log to resemble a small cigar. Starting at the small end, roll the log to resemble a very small cinnamon roll.

	Place bun, swirl side up, on a baking sheet covered with parchment paper. Press down firmly with the palm of your hand to flatten. Repeat for all dough pieces.

	Cover tightly with plastic wrap and allow to rise until doubled, about 30 minutes.

	Heat oven to 375°F. Brush buns with egg wash; sprinkle with onion powder, salt, and sesame seeds. Bake at 375°F until golden brown, 10–12 minutes.





CHOOSE THE RIGHT BREW!

I like a citrusy Belgian white beer for these homemade buns, but any wheat beer will do. The added yeast and breadiness will be a fabulous complement to your homemade burger holder.





Chapter 9
DESSERTS
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Amber Ale Carrot Cake with Orange Mascarpone Filling and Beer-Spiked Cream Cheese Frosting [M]

Beer is a masterful ingredient when it comes to baking cakes. It gives this scrumptious dessert a texture so moist and light, your guests will forget there are vegetables in their cake.

SERVES 8–10

FOR THE CAKE:

11⁄2 cups finely grated, peeled carrots (about 4 large carrots)

1⁄4 cup unsalted butter

2⁄3 cup granulated white sugar

2⁄3 cup brown sugar

3 large eggs

1 cup amber ale

1⁄2 cup heavy cream

2 tablespoons canola oil

1⁄3 cup raisins

1⁄3 cup chopped pecans

2 cups all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

1 teaspoon ground cinnamon

1⁄2 teaspoon ground nutmeg

FOR THE FILLING:

1⁄4 cup (4 tablespoons unsalted butter, softened)

8 weight ounces mascarpone

2 tablespoons orange zest

1 cup powdered sugar

2 tablespoons amber ale

FOR THE FROSTING:

1 cup unsalted butter, softened

16 weight ounces cream cheese, softened

21⁄2 cups powdered sugar

1⁄4 cup amber ale


	Preheat oven to 350°F.

	To make the cake, place the grated carrots on a stack of 3 or 4 paper towels and top with a similar stack. Press to remove moisture.

	In the bowl of a stand mixer add 1⁄4 cup butter, white sugar, and brown sugar; beat on high until well combined. Add the eggs, one at a time, mixing well and scraping the bottom of the bowl between additions.

	Add the beer, cream, and oil. Mix, scraping the bottom of the bowl to ensure batter is fully combined.

	Stir in the raisins, pecans, and shredded carrots.

	In a separate bowl, add the flour, baking powder, baking soda, salt, cinnamon, and nutmeg ; whisk until well combined. Sprinkle the dry ingredients over the wet ingredients and stir gently until just combined.

	Grease and flour two 9" cake pans. Divide the batter evenly between pans. Bake at 350°F until the top of the cake springs back when touched, 25–30 minutes. Allow to cool on a wire rack before removing cakes from the pans.

	To make the filling, in the bowl of a stand mixer add 1⁄4 cup softened butter and mascarpone. Beat on high until well combined. Add the orange zest, powdered sugar, and 2 tablespoons amber ale. Mix until well combined.

	Spread the filling on the top of one layer of cake, and top with the remaining layer.

	To make the frosting, in the bowl of a stand mixer, add 1 cup softened butter and cream cheese and beat on high until well combined. Add the powdered sugar and amber ale, and mix until well combined.

	Frost cake with cream cheese frosting. Chill until ready to serve.





CHOOSE THE RIGHT BREW!

An amber ale is a great choice, since they tend to have notes of caramel, cinnamon, and even nuts. If you can’t find one you like, a nutty brown ale will work well also. Just stay away from a high-hop beer, opting for something a little more malty.
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Chocolate Porter Fudge Cookies

These are fantastic all on their own or as building blocks to other fabulous desserts. Fill them with ice cream for amazing ice cream sandwiches; add nuts or dried cherries to the batter for a little texture; or fill them with whipped cream for some unforgettable sandwich cookies.

MAKES 20–24 COOKIES

8 weight ounces dark chocolate (60 percent), chopped, about 13⁄4 cups

1⁄3 cup stout beer

1⁄2 teaspoon vanilla extract

3 tablespoons butter

1 cup granulated sugar

3 large eggs

2⁄3 cup bread flour

2 tablespoons unsweetened cocoa powder

1 teaspoon espresso powder

1⁄4 teaspoon baking powder

1⁄4 teaspoon kosher salt

1 tablespoon cornstarch

1 cup semisweet chocolate chips

1⁄4 teaspoon coarse sea salt


	In the top of a double boiler (or a metal bowl set over but not touching simmering water), add dark chocolate. Stir until melted and remove from heat. Stir in beer and the vanilla extract, then allow to cool to room temperature.

	In the bowl of a stand mixer, add butter and sugar and beat on high until well creamed. Add eggs and mix on high until very light and fluffy, about 5 minutes. Add melted chocolate and beat until well combined, scraping the bowl to ensure the butter is fully incorporated.

	In a separate bowl, add flour, cocoa powder, espresso powder, baking powder, kosher salt, and cornstarch. Stir until well combined.

	Remove bowl from mixer, sprinkle with dry ingredients, and gently stir with a wooden spoon or spatula until just combined. Stir in the chocolate chips.

	Cover the bowl and refrigerate until set, at least 30 minutes and up to 24 hours.

	Preheat oven to 375°F.

	Using a cookie scoop, drop about 11⁄2 tablespoons of dough into mounds on a cookie sheet that has been covered with parchment paper. Sprinkle cookie balls with sea salt.

	Bake cookies at 375°F for 12 minutes or until the top looks dry but the center is still soft. Don’t over bake or the cookies will be dry. Cool until the center has set, about 20 minutes.





CHOOSE THE RIGHT BREW!

This is no job for a pale ale. Reach for the deepest, darkest beer you can find! Look for a stout or a porter with notes of chocolate or espresso to bring out the richness in these cookies.



Chocolate Stout Brownies

Is there anything better than a rich brownie and a glass of stout? These are the perfect fudgy, gooey, you’ll-need-a-napkin-and-probably-a-nap-afterward kind of brownie. They are perfect in a bowl topped with your favorite vanilla ice cream and served with a cold stout. This makes a big batch, so be prepared to share!

18 BROWNIES

11⁄2 cups unsalted butter, cut into cubes

10 weight ounces 60 percent chocolate, chopped (about 2 cups)

1 cup chocolate stout beer

1 teaspoon vanilla

4 large eggs

21⁄2 cups white sugar

1 cup bread flour

2 teaspoons espresso powder

1 teaspoon salt

1 cup unsweetened cocoa powder

3⁄4 cup semisweet chocolate chips


	Preheat the oven to 400°F.

	In the top of a double boiler (or a metal bowl set over but not touching simmering water), add the butter and the chocolate. Stir occasionally until just melted. Remove from heat and stir in the stout and vanilla.

	In the bowl of a stand mixer beat the eggs on high until light and frothy, about 3 minutes. Add the sugar and beat for 8 full minutes.

	In a separate bowl add the flour, espresso powder, salt, and cocoa powder; whisk until well combined.

	Set mixture speed to low and add the chocolate mixture to the eggs. Mix until well incorporated, stopping to scrape the bottom of the bowl to ensure the batter is fully combined.

	Remove the bowl from the stand mixer; sprinkle with remaining dry ingredients. Stir until just combined.

	Grease a 9" × 13" baking dish, or spray with butter-flavored cooking spray. Pour in batter.

	Place in the oven and immediately reduce to 350°F. Bake at 350°F for 40 minutes. The top of the brownies should look completely dry but the center should still be fudgy. Don’t overbake. Remove from oven and cool to room temperature before cutting, about 1 hour.





CHOOSE THE RIGHT BREW!

It won’t come as a shock when I tell you that this is the perfect recipe for a chocolate stout. Look for one made with real cocoa or chocolate to give a stronger and richer taste to these incredible treats.



Lemon Orange IPA Pudding with Beer Whipped Cream [M]

Homemade pudding always reminds me of lazy summer days, good friends, and close family. Although homemade pudding is simple, it’s a thoughtful, loving gesture that can be served with pound cake, fresh berries, shortbread, or all on its own.

SERVES 4–6

FOR THE PUDDING:

1⁄4 cup lemon juice (about 1 large lemon)

1 tablespoon lemon zest

1⁄4 cup freshly squeezed orange juice (about 1 large navel orange)

1 tablespoon orange zest

1⁄2 cup IPA

2 tablespoons cornstarch

4 large egg yolks

1 cup cream

2⁄3 cup whole milk

FOR THE WHIPPED CREAM:

1 cup heavy cream

1⁄3 cup powdered sugar

2 tablespoons saison beer


	Add all pudding ingredients into a pan (do not preheat pan). Place on stove and whisk continually over medium-high heat until thickened, about 10 minutes.

	Pour into individual serving bowls; chill in fridge until set (about 4–6 hours).

	Just prior to serving add all the whipped cream ingredients to a stand mixer and beat on high until soft peaks form, about 3 minutes.

	Top with whipped cream before serving.





CHOOSE THE RIGHT BREW!

The higher-hop beer you choose, the more beer flavor will come shining through. Look for one with citrus notes to set off the flavors of orange and lemon.



Chocolate Stout Cake with Chocolate Raspberry Ganache and Whipped Cream [M]

Once you bake a chocolate cake with a stout, you’ll never want a sober cake again. Beer adds an amazing texture to any cake, but there is something extra special about a chocolate cake made with chocolate stout. You’ll convert even a staunch teetotaler into a beer baker with this one. This makes a very large cake, so be prepared to share.

SERVES 15–18

FOR THE GANACHE:

20 ounces dark chocolate (60 percent cocoa), chopped, about 4 cups

1 cup chocolate stout

1⁄2 cup cream

1 cup fresh raspberries (plus additional for garnish, if desired)

FOR THE CAKE:

4 cups all-purpose flour

1 tablespoon baking powder

2 teaspoons baking soda

1⁄3 cup unsweetened cocoa powder

1 tablespoon espresso powder

1⁄2 teaspoon salt

1 cup (16 tablespoons) unsalted butter, softened

2 2⁄3 cups granulated sugar

6 large eggs

8 weight ounces 60 percent dark chocolate, chopped (about 13⁄4 cups)

16 fluid ounces chocolate stout beer

3⁄4 cup buttermilk

2 tablespoons vegetable oil

FOR THE WHIPPED CREAM:

4 cups (1 quart) heavy cream

1 cup powdered sugar

1 teaspoon vanilla extract


	Start by making the ganache. In the top of a double boiler over medium heat (or a metal bowl set over but not touching simmering water), add the chocolate, beer, and cream. Stir until chocolate has melted and is well combined with the beer and cream.

	Remove from heat and add the raspberries, stirring and breaking them up slightly. Place the bowl in the refrigerator and chill until the ganache has set to spreadable consistency, 2–4 hours.

	Next, make the cake. Preheat oven to 350°F.

	In a large bowl whisk together the flour, baking powder, baking soda, cocoa powder, espresso powder, and salt and set aside.

	In the bowl of a stand mixer add the butter and sugar and mix on medium-high until well creamed.

	One at a time add the eggs, stopping to scrape the bowl between additions.

	In a microwave-safe bowl, microwave the chocolate and stout on high for 30 seconds. Stir and repeat until chocolate is melted.

	Add the buttermilk, oil, and the chocolate mixture to the bowl of the stand mixer. Mix on medium until combined, stopping to scrape the bowl occasionally.

	Stop the mixer and sprinkle the dry ingredients on top of the wet ingredients. Gently mix on medium-low speed until just combined.

	Grease and flour 3 10" cake pans liberally. (If you’re using 9" pans, fill 2⁄3 full and use the remaining batter for cupcakes.) Divide the batter equally among the pans.

	Bake at 350°F for 35–40 minutes or until the top springs back when touched. Cool the cake to room temperature on a wire rack before attempting to remove from the pan.

	To assemble the cake, place one layer on a cake plate. Top with an even layer of about half of the ganache. Add a cake layer on top of the ganache. Spread evenly with the remaining ganache, and top with the remaining cake layer. Refrigerate until ready to frost with the whipped cream.

	To make the whipped cream, add heavy cream, powdered sugar, and vanilla extract to the bowl of a stand mixer and beat on high until soft peaks form, 3–5 minutes.

	Frost the entire cake with whipped cream. Refrigerate cake until ganache is fully set. Keep chilled until ready to serve. Top with additional raspberries, if desired.





CHOOSE THE RIGHT BREW!

This needs a chocolate stout, and lucky for us, more and more breweries are adding them to their normal rotation. Look for a stout with notes of cocoa and espresso for this one.
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Strawberry Pale Ale Popsicles [H]

You’re always having fun when you’re around boozy Popsicles! But be careful: These are Adults Only. Make sure to clearly label them when little ones are around.

8–10 POPSICLES

2 cups chopped fresh strawberries

1 tablespoon water

1 cup sugar

1 tablespoon chopped fresh basil (2–4 large leaves)

3 tablespoons fresh lemon juice

1 cup IPA beer


	In a pot over medium-high heat, add the strawberries, water, sugar, and basil. Bring to a simmer, stirring frequently, and cook until strawberries have broken down and turned syrupy, about 10 minutes. Cool slightly.

	Add to a food processor with lemon juice and beer, and process until smooth.

	Pour into Popsicle molds and freeze until set, 6–8 hours and up to 2 weeks.





CHOOSE THE RIGHT BREW!

Because flavors dull once the temperature dips below 40°F, you want a bold beer that can still pack a punch once chilled. Look for a high-hop beer with citrus and even herb notes and a low ABV. Too high an alcohol content will make freezing a bit more difficult.



Chocolate Stout Ice Cream with Pretzels

What goes better with beer than pretzels? Now add beer into ice cream, America’s favorite summertime treat, and you have a sweet-and-salty hit on your hands. And what about turning this into a milkshake with equal parts porter and milk? Just a thought.

1 QUART

2 cups whole milk

1 cup cream

8 weight ounces 60 percent chocolate, chopped (about 13⁄4 cups)

1 cup chocolate stout

4 egg yolks

11⁄2 cups sugar

1 cup mini pretzel twists, crushed


	In the top of a double boiler over gently simmering water (or a metal bowl set over but not touching simmering water), add the milk, cream, and chocolate. Stir until chocolate has melted. Remove from heat and cool for about 5 minutes.

	In a large bowl, add the stout, egg yolks, and sugar. Whisk until well combined.

	While continuing to whisk, slowly pour the hot chocolate mixture over the egg yolk mixture.

	Return combined mixture to pot and stir over medium-high heat until it starts to thicken, about 5–8 minutes. If the mixture is lumpy, pour through a mesh strainer to remove lumps.

	Transfer to a storage container, cover, and refrigerate until very cold, 6–12 hours.

	Churn in ice cream maker according to manufacturer’s specifications, adding the pretzels in the last 2 minutes of churn time (alternately, you can save the pretzels to use as a garnish for serving).

	Transfer to a freezer-safe container. Freeze until firm, about 2 hours.



Note: Although the stout is cooked in this recipe, some alcohol may still be active. I would not recommend serving this to younger guests.



CHOOSE THE RIGHT BREW!

Chocolate beer is where you go for this one. Either a porter or stout will do just fine, but look for something extra malty with lots of chocolate flavor.
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Chocolate Stout Mousse with Stout-Soaked Cherries [H]

This has a surprisingly light texture for something so full of beer, cream, and chocolate. That’s just how I like it. Add in a couple of drunken cherries and you have yourself a party.

SERVES 6–8

FOR THE MOUSSE:

1 cup heavy cream

1⁄4 cup powdered sugar

2 tablespoons butter

1 (4-ounce) bar of dark chocolate (60 percent cocoa), chopped (about 2⁄3 cup)

1 teaspoon espresso powder

3 large room-temperature eggs, separated

1⁄3 cup chocolate stout beer

2 tablespoons granulated sugar

FOR THE CHERRIES:

12 sweet dark cherries (such as Bing), pitted

2⁄3 cup stout beer


	Whip the heavy cream and powdered sugar until soft peaks form. Chill until ready to use.

	In the top of a double boiler (or a metal bowl set over but not touching simmering water), melt the butter. Add the chocolate and espresso powder; stir until just melted. Remove from heat and allow to cool until just above body temperature (about 100°F).

	Place egg whites in one bowl and yolks in another large bowl.

	Add 1⁄3 cup stout to the yolks, whisking until combined. Add the chocolate mixture to the egg yolks and whisk until combined.

	Using a mixer, beat the egg whites until they are foamy and start to hold shape. While continuing to beat, slowly add in the 2 tablespoons granulated sugar and beat until soft peaks form, about 5 minutes.

	Add half of the whipped cream to the chocolate mixture. Gently fold until incorporated. Add the whites, about 1⁄3 of the total whites at a time, gently folding until fully incorporated before adding more. Add the remaining whipped cream and gently fold in until just combined.

	Add mousse to individual serving bowls (6–8 depending on size) and chill for at least 6 hours and up to 36.

	Add cherries to a small bowl. Pour stout over cherries until submerged. Allow to sit at room temperature for 2–4 hours. Drain. Cover and chill prior to serving.

	Top mousse with cherries prior to serving.



Note: This recipe contains raw eggs which can cause food-borne illnesses. To reduce these risks, use the freshest, highest quality eggs available, or look for raw, prepasteurized whole eggs for this recipe.



CHOOSE THE RIGHT BREW!

This needs a strong dark beer. Look for an imperial stout with notes of chocolate or coffee to grab the right amount of beer flavor.
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Frosted Vanilla Beer Butter Cookies [M]

Soft and delicate, just a hint of beer in the cookies and frosting makes these quite the vixens of the baked goods world. You can make the dough up to 36 hours ahead of baking—and your cookie exchange will never be the same.

MAKES 32 COOKIES

FOR THE COOKIES:

1 cup unsalted butter, softened

2 cups sugar

1 teaspoon vanilla

1⁄4 teaspoon lemon extract

2 large eggs

1⁄2 cup heavy cream

1⁄2 cup beer (pale ale, amber ale, or wheat beer)

41⁄2 cups all-purpose flour

Pinch of salt

1 tablespoon cornstarch

2 tablespoons baking powder

2 teaspoons baking soda

FOR THE FROSTING:

11⁄2 cups butter, softened

3 cups powdered sugar

1⁄2 cup whole milk

1⁄4 cup amber ale


	To make the cookies, in the bowl of a stand mixer fitted with a paddle, add 1 cup softened butter and sugar and beat on medium-high until well combined. Reduce speed to medium, add the vanilla, lemon extract, and eggs, one at a time, and beat well between each addition, scraping the bottom occasionally.

	Add the heavy cream and the beer; mix until incorporated.

	Add the flour, salt, cornstarch, baking powder, and baking soda to a separate bowl, mix until combined, and then sprinkle dry ingredients on top of the ingredients in the mixer.

	Stir gently with a spatula or wooden spoon until just combined, scraping the bottom to ensure the butter is fully incorporated.

	Cover the bowl tightly and refrigerate for at least 3 hours and up to 36.

	Scrape dough out of bowl onto a well-floured surface. Pat into a rectangle and dust the top with more flour.

	Using a rolling pin, roll dough into an even 1⁄2”–3⁄4” thickness. Using a large, round biscuit cutter, cut out cookies and place on a baking sheet that has been covered with parchment paper.

	Place baking sheets in the refrigerator about 15 minutes.

	Preheat oven to 325°F.

	Bake cookies at 325°F for 12 minutes or until cookies have puffed and no longer look wet. Do not brown cookies. Immediately slide the parchment off the baking sheet and onto a flat surface.

	To make the frosting, add the butter to the bowl of a stand mixer. Beat on high until light and fluffy. Add the powdered sugar and beat on low until mostly incorporated. Turn mixer to high and beat until light and fluffy. Slowly add the milk and beer; beat again until fully incorporated.

	Allow cookies to cool prior to frosting.





CHOOSE THE RIGHT BREW!

You have some options with this one. An amber ale will give you great notes of caramel and even some spice. But you can also reach for a wheat beer for bready notes or even a crisp pilsner.
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IPA Apple Fritters with Amber Ale Caramel Sauce

These are best bite-sized. Make sure to keep them small in order to get the right golden brown on the outside and a fully cooked fritter on the inside. If these little treats are too large, you run the risk of a doughy center.

32–38 FRITTERS

11⁄2 cups cake flour

1⁄3 cup granulated sugar

2 tablespoons brown sugar

1 teaspoon baking powder

1⁄4 teaspoon salt

1 teaspoon cinnamon

1⁄4 teaspoon nutmeg

1⁄2 teaspoon vanilla

1 egg

1⁄2 cup IPA beer

2 cups Granny Smith apples, peeled, cored, and chopped (1–2 large)

Peanut or canola oil for frying

1⁄4 cup powdered sugar

1 batch Amber Ale Caramel Sauce (Chapter 3)


	In a large bowl, mix together the flour, granulated sugar, brown sugar, baking powder, salt, cinnamon, and nutmeg.

	In a separate bowl mix the vanilla, egg, and beer; whisk until combined. Add the wet ingredients to the dry ingredients and stir until just incorporated.

	Gently fold in apples.

	Add about 6 inches of oil to a pot and heat over high heat to 365°F using a deep-fry thermometer clipped to the pot. Adjust heat to maintain a temperature of 365°F.

	Using a tablespoon measuring spoon, drop a rounded tablespoon of batter into the hot oil. Only fry 2–3 fritters at a time. Once the underside of the fritter is golden brown, flip with a heat-safe spatula or spoon. Cook on the other side until cooked through, 45–60 seconds per side.

	Remove from oil and allow to drain on paper towels. Dust with powdered sugar. Serve with Amber Ale Dipping Sauce.





CHOOSE THE RIGHT BREW!

An amber ale with notes of cinnamon or caramel is great for this. Look for a beer with lots of carbonation to lighten up the batter.
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IPA Pavlova with Beer Lemon Curd, Strawberries, and Beer Whipped Cream [M]

Pavlovas are a great choice when entertaining. Easy, elegant, and oh so impressive. The curd and whipped cream can both be made ahead, and the pavlovas can be made earlier in the day. Just assemble, serve, sit back, and enjoy the lavish praise.

SERVES 8

FOR THE PAVLOVAS:

1 cup fine granulated sugar (such as castor sugar)

1 tablespoon cornstarch

3 large egg whites, room temperature (reserve the yolks for the lemon curd)

Pinch salt

3 tablespoons cold flat IPA

1 teaspoon white vinegar

1⁄2 teaspoon vanilla extract

FOR THE CURD:

2 teaspoons lemon zest

1⁄2 cup fresh squeezed lemon juice (about 3 large lemons)

1⁄4 cup IPA beer

3⁄4 cup white sugar

1 tablespoon cornstarch

1 whole large egg plus 3 yolks

1⁄4 cup unsalted butter, cut into cubes

FOR THE WHIPPED CREAM:

1 cup heavy cream

1⁄3 cup powdered sugar

2 tablespoons pale ale beer

11⁄2 cups fresh strawberries, sliced


	Preheat oven to 275°F.

	To make the pavlovas, in a small bowl whisk together the sugar and 1 tablespoon cornstarch.

	In the bowl of a stand mixer, add the egg whites and pinch of salt. Beat on medium speed until soft peaks form. While the mixer is running, slowly add the beer (meringue may loosen). Continue to beat whites until soft peaks return.

	Turn mixer to high and slowly add the sugar mixture. Continue to beat until peaks start to firm up, 1–2 minutes. Slowly add the vinegar and vanilla, beating until stiff peaks form and meringue is glossy.

	Cover a large baking sheet with parchment paper. Spoon meringue onto parchment in 8 equal-sized “nests,” making an indentation in each round with a spatula. Each nest should be about 4" across, 2" high, and have a well in the center to hold the curd, fruit, and whipped cream.

	Place baking sheet in the oven and bake until the miniature pavlovas are dry and “crisp” on the outside, 40–50 minutes. Turn off the oven, open the oven door halfway, and allow the pavlovas to cool in the oven until room temperature before removing.

	To make the curd, add the lemon zest, lemon juice, beer, sugar, 1 tablespoon cornstarch, whole egg, and yolks to a bowl; whisk until well combined. Add the lemon mixture to a pan over medium-low heat along with the butter. Whisk until thickened, about 10 minutes. Allow to cool to room temperature and then refrigerate until ready to use. (Curd can be made up to 3 days in advance; store in an airtight container in the refrigerator until ready to use.)

	To make the whipped cream, in the bowl of a stand mixer add the cream, powdered sugar, and beer. Beat on high until soft peaks form, about 3 minutes.

	Top each pavlova with lemon curd, then with diced strawberries, and finally with whipped cream before serving.





CHOOSE THE RIGHT BREW!

A relatively small amount of beer is called for in this recipe, so grab one that packs a punch. Go for an American IPA with herb, citrus, or floral notes.



Lemon Pilsner Cheesecake with Beer Lemon Curd

This addictive little cheesecake is just about as creamy and light as you can get for something packed with beer and cream cheese. A soft aftertaste of beer keeps you coming back for more, and that lemon topping is the stuff that dreams are made of.

SERVES 12

FOR THE CRUST:

9 standard-sized graham crackers

2 tablespoons brown sugar

1⁄4 teaspoon salt

3 tablespoons melted butter

FOR THE CHEESECAKE FILLING:

16 weight ounces cream cheese

11⁄2 cups sugar

2 eggs

1⁄2 cup sour cream

1⁄4 cup lemon juice

1 tablespoon zest

1⁄2 cup pilsner beer

3 tablespoons flour

2 tablespoons cornstarch

FOR THE CURD:

1 tablespoon lemon zest

1⁄2 cup freshly squeezed lemon juice (about 3 large lemons)

1⁄4 cup pilsner

3⁄4 cup white sugar

1 tablespoon cornstarch

1 whole large egg plus 3 large yolks

1⁄4 cup unsalted butter, cut into cubes


	To make the crust, in a food processor add the graham crackers, brown sugar, and salt. Process until it’s the consistency of crumbs. While the food processor is running, slowly add the butter and process until it resembles wet sand.

	Spray the inside of a 9" springform pan with butter-flavored cooking spray. Pour the crust into the springform pan. Using the bottom of a heavy, flat-bottomed glass, press the crust into the bottom of the pan until well compacted.

	To make the filling, in the bowl of a stand mixer add the cream cheese and the sugar and mix until smooth.

	One at a time, add the eggs, scraping the bottom of the bowl between additions.

	Add the sour cream, lemon juice, zest, and beer; stir until well combined.

	Sprinkle with flour and cornstarch and stir until well combined.

	Pour the batter into the pan over the crust; smooth out into an even layer.

	Place oven rack in the middle position. Preheat oven to 350°F.

	Bake the cheesecake until puffed and the center only slightly jiggles when you shake the rack, about 50–60 minutes. The cheesecake will continue to set as it cools. Remove from oven; allow to cool slightly (about 10 minutes) before placing in the refrigerator.

	To make the curd, add the lemon zest, lemon juice, beer, sugar, cornstarch, whole egg, and yolks to a bowl and whisk until well combined. Add the lemon mixture to a pan over medium-low heat, along with the butter. Whisk until thickened, 10–12 minutes. Cool to room temperature.

	Pour curd over cheesecake; refrigerate until set, at least 4 hours and up to 24.





CHOOSE THE RIGHT BREW

A clean crisp pilsner with notes of lemon is a great beer to grab for this creamy dessert. Too much malt can be a bit distracting, but if you want to pack on the beer flavor, you can roll the beer-flavored dice with a higher-hop brew.
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Pale Ale Pastry Dough

Beer adds a tender texture to your average pastry dough, and because the alcohol cooks off, this crust has extra flakiness. This makes enough pastry for one pie crust or tart. For a double-crust pie, double the recipe.

1 PIE CRUST

11⁄2 cups flour, divided

1⁄2 teaspoon salt

1 tablespoon sugar

1⁄2 cup unsalted butter (or vegetable shortening), cut into cubes

1⁄4 cup pilsner or wheat beer


	In a food processor, add 1 cup of flour (reserving the other 1⁄2 cup), salt, and sugar; pulse to combine. Add the butter or shortening cubes; process until combined. Add the remaining 1⁄2 cup of flour; process until well incorporated.

	Transfer from the food processor to a bowl. Add the beer and mix until combined. Dough will be very soft.

	Form dough into a wide flat disk, wrap in plastic wrap, and chill for at least 2 hours.

	On lightly floured surface, roll dough into an even circle, transfer to a pie pan, and process with your favorite pie recipe.





CHOOSE THE RIGHT BREW!

A high-alcohol beer will give you the most flakiness, so look for a brew with an above-average ABV. Stay on the lighter end of the color spectrum and choose a pale or blonde ale for this.



Lime IPA Granita with Candied Basil [H]

Granitas are a great way to serve up a summer treat when you don’t have access to an ice cream maker. The candied basil gives this dish a fun and elegant twist that makes it fit for a swanky summer dinner party.

SERVES 4–6

FOR THE GRANITA:

1⁄2 cup water

1 cup sugar

12 fluid ounces IPA

1⁄2 cup lime juice

1⁄2 teaspoon lime zest

FOR THE BASIL:

1⁄2 cup sugar

3 tablespoons water

8 small basil leaves (each about 1" in length)


	In a saucepan over medium-high heat, add 1⁄2 cup water and 1 cup sugar, stirring until sugar has dissolved completely. Remove from heat.

	Add the beer, lime juice, and lime zest; stir to combine.

	Pour into a 9" × 13" baking dish. Place in the freezer for 1 hour. Using a fork, scrape the mixture and break up the forming ice crystals.

	Scrape every 30–45 minutes until mixture is mostly frozen, about 3 hours.

	While granita is freezing, make the basil. Heat oven to 200°F.

	In a pot over medium-high heat, combine 1⁄2 cup sugar and 3 tablespoons water. Stir until sugar has just dissolved; remove from heat and cool for 10 minutes.

	Place basil leaves in the sugar water until fully coated. One at a time remove basil leaves, allowing most of the sugar water to drip off.

	Place on a baking sheet that has been covered with parchment paper or a silicone baking mat. Bake for 15–20 minutes or until the sugar has crystallized. Gently flip the leaves and bake until the other side has crystallized, about 15 minutes. Remove from oven and cool.

	Scoop granita into individual serving bowls and top with candied basil. Serve immediately.





CHOOSE THE RIGHT BREW!

A high-hop beer with notes of citrus is what you want to grab for this frosty treat. Look for an IPA with the flavors of lemon and lime to complement this dish.
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Saison Caramelized Apple Cake with Beer Whipped Cream [M]

Saisons are summer beers, and most apples actually come into season during the late summer months. This is an easy cake to whip up for a late-summer dinner party on the patio. Serve a bubbly saison and celebrate the end of the season.

SERVES 6–8

FOR THE APPLES:

1⁄4 cup unsalted butter

2⁄3 cup brown sugar

1⁄4 cup saison beer

2 large Granny Smith apples, cored, peeled, and thinly sliced

FOR THE CAKE:

11⁄2 cups flour

1 teaspoon baking powder

1⁄2 teaspoon baking soda

1⁄2 teaspoon salt

1 teaspoon cinnamon

1⁄4 teaspoon nutmeg

1⁄2 cup unsalted butter

1⁄2 cup white sugar

2⁄3 cup brown sugar

2 large eggs

1 teaspoon vanilla

1⁄3 cup buttermilk

1⁄2 cup saison beer

2 tablespoons vegetable oil

FOR THE WHIPPED CREAM:

1 cup heavy cream

1⁄3 cup powdered sugar

2 tablespoons saison beer


	Preheat oven to 350°F.

	To make the apples, in a pan over medium-high heat, add the butter, 2⁄3 cup brown sugar, and 1⁄4 cup beer. Bring to a boil, stirring frequently. Add the apples and boil until reduced and thickened, about 12 minutes.

	Lightly spray a deep-dish 91⁄2” pie pan with cooking spray. Pour the apples with sauce into the pan.

	To make the cake, in a large bowl whisk together the flour, baking powder, baking soda, salt, cinnamon, and nutmeg. Set aside.

	In the bowl of a stand mixer, add the butter, white sugar, and brown sugar. Beat on high until well creamed. One at a time add the eggs and vanilla, scraping the bowl between each addition.

	Add the buttermilk, 1⁄2 cup beer, and oil; mix on medium speed until well combined. Sprinkle the flour mixture over the bowl, and stir on medium-low speed until just combined, about 3 minutes. Pour the batter over the apples in an even layer.

	Bake at 350°F for 35–40 minutes or until a toothpick inserted in the center comes out clean. Cool for about 10 minutes.

	Invert the pie pan onto a serving plate.

	To make the whipped cream, in the bowl of a stand mixer add the cream, powdered sugar, and 2 tablespoons beer. Beat on high until soft peaks form, about 3 minutes.

	Serve cake warm, topped with whipped cream.





CHOOSE THE RIGHT BREW!

Saisons are an often overlooked beer style, but their citrus notes and high carbonation levels make them a great choice for an apple cake. If you can’t find a saison, look for a beer with notes of cinnamon, nutmeg, or citrus that has lots of great bubbles to lighten up that cake.
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Tropical IPA Fruit Tart

Although this recipe might seem a bit daunting, it’s actually fairly simple. Better yet, this mouth-watering tart can be made up to a day ahead. Garnish tart just prior to serving or the almonds and coconut will become soft. A great choice for a summer gathering, or even a cold winter day when you just want a reminder of the warm tropics.

SERVES 6

FOR THE CRUST:

1 cup flour plus 1⁄2 cup, divided

1⁄2 teaspoon salt

1 tablespoon sugar

1⁄2 cup unsalted butter, cut into cubes

1⁄4 cup pale ale or wheat beer

FOR THE CUSTARD:

1 cup heavy cream

1⁄2 cup IPA

2⁄3 cup sugar

2 large eggs, plus 2 extra yolks

2 tablespoons cornstarch

1⁄2 teaspoon salt

2 teaspoons vanilla extract

FOR THE TOPPING:

11⁄2 cups diced mango, peeled and chopped (about 1 large mango)

11⁄2 cups diced fresh pineapple

1⁄2 cup sugar

1 tablespoon butter

1⁄4 cup IPA

FOR THE GARNISH:

1⁄2 cup sweetened coconut flakes

1⁄4 cup sliced almonds


	To make the crust, in a food processor add 1 cup of flour, salt, and sugar; pulse to combine. Add the butter cubes and process until combined. Add the remaining 1⁄2 cup of flour, and process until well incorporated.

	Transfer mixture from food processor to a bowl. Add 1⁄4 cup of beer and mix with a wooden spoon until combined. Dough will be very soft.

	Form dough into a wide flat disk, wrap in plastic wrap, and chill for at least 2 hours.

	Preheat oven to 350°F. On lightly floured surface, roll dough into an even circle. Transfer dough to a 9" tart pan with a removable bottom (or a 9" pie pan), press into shape, and remove excess dough. Prick the bottom several times with a fork, and line bottom with pie weights or dried beans. Bake at 350°F for 16–18 minutes or until light golden brown. Remove from oven and allow to cool before removing pie weights or beans.

	To make the custard, in a saucepan over medium heat, bring the cream to a slight simmer, stirring occasionally. Remove from heat when bubbles start to form around the edges and cool slightly.

	In a large bowl add 1⁄2 cup IPA, 2⁄3 cup sugar, eggs, yolks, cornstarch, 1⁄2 teaspoon salt, and vanilla; whisk until well combined. Very slowly whisk the cream into the egg mixture.

	Return mixture to the pan and whisk over medium-high heat until thickened, 6–8 minutes. Cool slightly.

	Pour custard into pie shell. Refrigerate until set slightly, about 30 minutes.

	To make the topping, in a saucepan add the mango, pineapple, 1⁄2 cup sugar, 1 tablespoon butter, and 1⁄4 cup IPA. Bring to a boil, stirring frequently, until very thick, 12–15 minutes. It should look like there isn’t anything left in the pan but fruit and bubbles. Cool and then spread topping evenly over custard. Refrigerate until cooled and set, about 3 hours and up to 24. To make the garnish, add the coconut flakes and almonds to a dry pan over medium-high heat. Toss or stir until slightly browned, about 5 minutes. Top tart with toasted coconut and almonds. Coconut and almonds can be made up to 1 day ahead of time and stored in a separate airtight bag or container.





CHOOSE THE RIGHT BREW!

A pale ale with citrus notes is what you want to grab for this. For a bigger beer flavor, look for a higher-hop beer, like an IPA; for a more mellow flavor, grab a pilsner or a lower-hop pale ale.



Vegan Pumpkin Loaf Cake [M]

This loaf cake is so rich and moist you’ll never miss the eggs or dairy. The beer is used as a leavening agent and gives a great texture to this cake. Although I like to bake this in a loaf pan, you can use a traditional round pan or even muffin tins.

SERVES 8–10

13⁄4 cups all-purpose flour

1 teaspoon cinnamon

1⁄4 teaspoon nutmeg

1 teaspoon baking soda

1 tablespoon baking powder

1 cup dark brown sugar

1⁄2 cup white sugar

1⁄2 cup chopped pecans

1 teaspoon salt

1 (15-weight ounce) can pumpkin purée

1 teaspoon vanilla extract

2 tablespoons canola oil

2⁄3 cup pumpkin ale, plus 1 tablespoon, divided

1 (14-fluid ounce) unshaken can full-fat, unsweetened coconut milk

1 cup confectioners’ sugar


	Preheat oven to 350°F.

	In a large bowl, add the flour, cinnamon, nutmeg, baking soda, baking powder, brown sugar, white sugar, pecans, and salt. Stir to combine.

	In a separate bowl add the pumpkin, vanilla extract, oil, and 2⁄3 cup beer. Remove the top of the coconut milk can without shaking. Scrape off 1⁄2 cup of fat, and reserve the rest of the can. Add the coconut fat to the bowl with the wet ingredients. Stir until well combined.

	Add the wet ingredients to the dry ingredients and stir until just combined.

	Spray a 11⁄2-quart loaf pan with cooking spray. Pour batter into the prepared pan. Bake at 350°F for 60–65 minutes or until a toothpick inserted in the center comes out clean.

	To make the icing, add 1 cup of confectioners’ sugar and 1 tablespoon beer to a bowl.

	Place contents of can of coconut milk in a separate bowl and stir until the milk and the fat have incorporated. Add 1 tablespoon of this coconut milk to the icing bowl. Stir until combined.

	Pour icing over cooled cake. (Refrigerate for 30 minutes to set the icing, if desired.) Slice to serve.





CHOOSE THE RIGHT BREW!

This cake lends itself to many different beer styles. A pumpkin ale is a great choice. A porter or a stout will give a maltier quality, and a pale ale will add a touch of acid.



Chocolate-Chip Stout Milk Shake [H]

Here an old-fashioned malt shop treat meets a pub favorite. The cold ice cream makes this a great dessert for summer, but the rich stout lets you know you can drink it all year long.

SERVES 2

3 cups vanilla ice cream

1 cup dark chocolate chips

1 cup chocolate stout


	Add all ingredients to a blender. Blend until combined.

	Serve immediately.





CHOOSE THE RIGHT BREW!

A chocolate stout, of course! If you want to mix it up a bit, you can try a bourbon barrel aged–stout or for a new twist even a smoky porter.



