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INTRODUCTION

BEER: 
It’s What’s
 for Dinner.

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

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

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

To make things even simpler, we’re giving you a heads-up by labeling each recipe’s Difficulty by Volume, or DBV. This way you know what you’re getting yourself into.
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EASY
 Straightforward and easy—go for it.
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MEDIUM
 Pretty standard—but you should know what you’re doing.
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HARD
 Nothing too crazy—just know the basics.
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Makes 4 cups

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


1 pound lean hamburger

1 cup lager beer

1 package beef fajita seasoning

½ cup finely chopped red or chili peppers

2 cups salsa, drained

1 (1-pound) package Velveeta cheese

Tortilla chips for dipping



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

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

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

4. Serve with tortilla chips.
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BARTENDER’S ADVICE

Keep it south of the border by choosing Dos Equis as the beer for this dip.
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Makes 2 cups

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


2 cups corn and pepper relish

1 cup Mexican-style beer

1 teaspoon chicken stock granules

½ cup sour cream

½ cup finely diced chives or green onion

Sausage and crackers for dipping



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

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

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

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

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


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

—Egyptian proverb
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Makes 4 cups

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


1 (16-ounce) can refried beans

1 (16-ounce) package cream cheese

1 cup Mexican-style beer

2 cups four-cheese Mexican shredded cheese

Tortilla chips, corn chips, or crackers for dipping



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

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

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

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

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


½ pound sharp Cheddar cheese, grated

½ pound pepper jack cheese, grated

½ pound Gruyère cheese, grated

2 tablespoons cornstarch

2 cups pilsner beer



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

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

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

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

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



[image: ]

 


[image: ] Chili Cheese Cornbread

Serves 6–8

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


2 (8½–ounce) corn muffin mixes

2 eggs

2 tablespoons butter, melted

⅔ cup Mexican-style beer

½ cup seeded and chopped green chili peppers

¾ cup shredded Cheddar cheese

½ teaspoon red pepper flakes



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

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


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

—Frank Zappa
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Serves 4

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


3 tablespoons butter

2 tablespoons honey

1 teaspoon lemon juice

1 teaspoon garlic powder

1 teaspoon seasoned salt

½ teaspoon red pepper flakes

½ cup chili sauce

1 cup Budweiser Clamato or lime beer

1 pound medium-sized shrimp, deveined and peeled



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

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


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





OEBPS/OEBPS/images/me.jpg





OEBPS/OEBPS/images/cover.jpg
rsrarasanacacd










OEBPS/OEBPS/images/bee2.jpg





OEBPS/OEBPS/images/bee1.jpg





OEBPS/OEBPS/images/1-1.jpg





OEBPS/OEBPS/images/ea.jpg





OEBPS/OEBPS/images/2-2.jpg





OEBPS/OEBPS/images/3-1.jpg





OEBPS/OEBPS/images/2-1.jpg





OEBPS/OEBPS/images/5-1.jpg





OEBPS/OEBPS/images/2-3.jpg





OEBPS/OEBPS/images/4-1.jpg





OEBPS/OEBPS/images/7-1.jpg





OEBPS/OEBPS/images/6-1.jpg





