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“I tip my brewer’s cap to all the intrepid entrepreneurs challenging the status quo as they cook up their own version of the American dream, as told through the recipes and stories in this unprecedented book. Now it’s time for you, fearless reader, to get cooking as well!”

—Sam Calagione, brewer and founder of Dogfish Head Craft Brewery

“I love the complexity a little bit of beer can bring to a dish and Samuel Adams achieves a level of versatility and fun unlike any other. The pursuit of better beer has unlocked a world of flavor in this cookbook.”

—Ken Oringer, chef and restaurateur
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FOREWORD

Ask any business owner—starting a business has an element of terror. It’s like a trapeze artist working without a net. Whether it’s a tech start-up or a mom-and-pop shop, it takes guts.

As I embarked on my own entrepreneurial journey, I debated what was scary versus dangerous. To me, leaving a cushy job in consulting to start a brewery was scary, but it wasn’t dangerous. I wanted to build something, and beer was in my blood. I’m a sixth-generation brewer after all. What was dangerous to me then, and posed a real risk to my livelihood, was staying in a job that didn’t inspire or fulfill me.

So in 1984, now some forty years ago, I started a beer company. With my great-great-grandfather’s German beer recipe in hand, I set out to challenge the status quo with the highest-quality and freshest beer on the market. One of the dependable rules in business is this: if you’re going to bring out a new product, it must be better or cheaper than what’s on the market.

I had an MBA, so in theory, I knew how to run a business. But I didn’t know squat. I didn’t know the basics, like how to set up a payroll or keep track of sales or inventory. That’s where the terror seeped back in. I made mistakes and I got some good advice, but, looking back, it was trial and error.

Cut to 2008. Boston Beer Company was doing well and growing beyond our flagship Samuel Adams. We wanted to give back in a way that went beyond making rogue donations or rolling up our sleeves for charity work. I wanted to honor our roots, our coworkers, and our community. Enter Samuel Adams Brewing the American Dream. I thought about what food and beverage entrepreneurs like me really needed to take the scary jump into pursuing their passions. Sure, it was access to capital, but more than that, it was nuts-and-bolts business advice.

We started small in Boston, pairing food and beverage entrepreneurs with Boston Beer Company coworkers as mentors and valuable sounding boards. We began underwriting a loan program to provide equitable access to modest business loans. We made a big impact in our local small business community, and it felt great. Entrepreneurs wear many hats, and we offered the expertise of our roughly one thousand coworkers to navigate everything from packaging to selling to averting disasters. We gave fledgling companies a leg to stand on and a leg up in business.

Since then, Brewing the American Dream has expanded nationally and increased support to entrepreneurs in food, beverage, hospitality, and brewing. We have counseled more than fifteen thousand current and prospective entrepreneurs and funded more than $100 million in loans while providing over $500,000 in grants through programs like the Pitch Room. I love our Brewing & Business Experienceship in particular for its unconventional nature: a brewer with 1 percent of market share (Samuel Adams) hosts a national competition to provide unparalleled support, unlimited coaching, and unbelievable collaboration to a craft brewery competing for a piece of that very same pie.

Over the last fifteen years, we have worked with thousands of entrepreneurs whose stories are as inspiring as their offerings are delicious. We wanted to create a cookbook in celebration of how far we’ve come together and to inspire even more makers to go with the scary choice and follow their dream. While the recipes here run the gamut, a few ingredients are consistent throughout: passion, commitment, and diligence.
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—Jim Koch, Samuel Adams Founder & Brewer





“America is built on the dreams and triumphs of people who took a chance to pursue something better. Since 2008, we have helped hardworking, passionate food and beverage craftspeople succeed so they can do what they love: provide for their families, create local jobs, and help grow vibrant communities. Because, as we see it, we’re all in this together. For Samuel Adams, it’s not just about brewing a better beer, it’s about waking up every day to do something you love.”

—Jennifer Glanville Love, Samuel Adams Brewer and Director of Partnerships at The Boston Beer Company, overseeing Brewing the American Dream





[image: Image]




[image: Image]





HOW IT ALL BEGAN

Many small businesses begin in the founder’s kitchen or garage or on the dining-room table, and Samuel Adams was no exception. Jim Koch brewed his first batch of Samuel Adams Boston Lager on his kitchen stove at his home in Newton, Massachusetts, as the initial step in realizing his dream of starting a brewery while still working as a business consultant. Home brewing wasn’t novel, but it was new to Jim, and even with a family recipe and textbook research, he encountered side effects. The steam from the boil caused the kitchen wallpaper to peel off the walls, and some of the beer bottles aging in his cellar soon exploded. He wrote most of his initial business plan not at a dining-room table but at thirty thousand feet while traveling for his day job.

Several successful brews later, Jim bootstrapped Boston Beer Company in 1984 and took a true homegrown approach to launching the Samuel Adams brand. Inspired by his time at the outdoor education program Outward Bound, which stresses both exploring personal potential and collaboration with others, Jim dubbed his approach to frugality his String Theory, which maintains that creativity and teamwork will outperform big budgets. He devoted virtually all his seed capital to making the best beer possible, from quality ingredients to renting time in a world-class brewery. The rest would follow.

In the company’s early days, he didn’t allocate money for marketing (or even office space), relying instead on the one resource he had, his beer. Jim saw every bottle of Samuel Adams as a billboard and set out to get it in as many hands as possible. From personally approaching customers to creating the first table-tent advertisements at bars, Jim was committed to making Samuel Adams Boston Lager a household name, even though it was a beer few people had heard of at the time.

Visibility of this fledgling company took a great leap forward on June 1, 1985, just six weeks after Jim made his first Boston Lager deliveries to local bars and restaurants along the city’s famous Freedom Trail. He and his founding partner, Rhonda Kallman, had flown to Denver to attend an event called the Great American Beer Festival, where industry titans and beer lovers converged to sample and score a myriad of beers. Big breweries had fancy booths. Small Colorado microbreweries had loyal customers. But when all the votes were counted, Samuel Adams had won first place.

Soon after taking the top award at the festival, Samuel Adams took off, and Boston Beer Company was flying high. Bar managers who were previously “too busy” for Jim were now ordering cases and putting neon Samuel Adams beacons in their windows. The term “microbrew” gave way to “craft beer,” with breweries like Samuel Adams pushing the limits of what defines micro. The new category spoke to the real craft that goes into brewing and the industry’s built-in community. Jim is regularly credited with starting the craft-beer revolution because of his focus on quality and of standing up to the big guys. In the forty years of Samuel Adams, the number of craft breweries in the United States has grown from under fifty to over ninety-five hundred.

Despite the comparatively meteoric growth of craft, it still accounted for less than 1 percent of the American beer business, which was ultimately ruled by big imports. Jim would say, “They spill more beer than we make,” and he was right. But craft brewers were gaining momentum, and despite challenges from larger breweries, craft continued to grow for the better part of the decade.

Craft beer eventually hit a brick wall in the 1990s however, and the smaller players leveled out with countless mergers, acquisitions, and disappearances dotting the craft-beer map. The next challenge for Jim was adjusting to a new world order and committing to the long haul. Samuel Adams was growing nationally, and in 1997, Jim and his team bought the historic Hudepohl-Schoenling brewery in Cincinnati, where his father had once worked as an apprentice, to further Boston Beer Company’s commitment to delivering the freshest beer possible. Jim invested in his coworkers and developed a best-in-class sales force that continues to be recognized as a top performer in the industry.

In his book Quench Your Own Thirst, Jim talks about “growing when you’re not growing.” When craft beer took off again in 2004, the company was shored up, poised for growth, and ready to roll! When business slows, smart leaders ask, “What can we improve now while we have the ‘bandwidth’?”

At a time when rapid growth was demanding all of Boston Beer Company’s attention, Jim and his coworkers were starting to wonder what was next. When it came to craft beer, “variety” was what was next. In 2008, Samuel Adams created a number of seasonal beers and a series called the Brewmasters Collection. While the big guys were making lighter and lighter beers, Jim’s curiosity led him to the darker end of the beer spectrum. He made a Cream Stout, a Double Bock, and then a Triple Bock. That seasonal program set the precedent for rotating beer styles, and the range of styles cemented Boston Beer Company’s craft credentials.

While continuously challenging drinkers’ expectations of beer, Jim had quietly started another craft beer movement, this time around extreme beer. Double Bock and Triple Bock were just the start, and then came Millennium and Utopias. These small-batch, big beers redefined what beer could be. Utopias pushed the envelope. Weighing in at 28% ABV, Utopias is a ruby-black, slightly viscous, noncarbonated liquid that is shelf-stable, which means it evolves—and improves—with age. It’s best compared to a vintage port or Cognac. In a word, its introduction redefined what a beer could be.

Samuel Adams Utopias has come to occupy a cherished place in the hearts and minds of Boston Beer Company coworkers. It’s boundary pushing, mind-blowing, and unlike any other beer. But that’s not all. When it’s released every two years, the bottles are numbered and then given to every coworker in order of tenure at the company. Jim gets bottle number one, and newer hires get bottles that push four digits. Every person’s Utopias number is a point of pride. The latest Utopias releases have been brewed, barreled, aged, and bottled across the Boston Beer Company network, ensuring that coworkers at every brewing location have played a role in this beloved beer.


THE ORIGINAL: SAMUEL ADAMS BOSTON LAGER

First brewed in founder Jim Koch’s kitchen in 1984, a time when there were fewer than one hundred breweries in the United States, Samuel Adams Boston Lager helped pave the way for the American craft-beer revolution. From the beginning, the world’s finest hand-selected ingredients were used to create this perfectly balanced and complex beer—and that will never change. To this day, Jim tastes each batch of this signature lager to ensure it meets the high quality standards of the brand. When drinkers pick up a Samuel Adams Boston Lager, they know they’re going to experience a rich, delicious full-flavored beer—a beer that is approachable, layered, and smooth, with a harmonious mix of caramel and toffee malt sweetness and distinct noble hops character and aroma.
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GIVING BACK & BEYOND

Nurturing and sustaining Boston Beer Company’s culture and spirit of cooperation have always been a priority. While the company had hit its stride by 2008, Jim was determined to give back. He participated in an office-wide social-impact outing where coworkers painted a community center in South Boston. The fact that the company spent $10,000 of good management time to do $2,000 of mediocre painting didn’t sit well with him. He also knew that simply writing a check to a worthy cause wouldn’t add value to the team, customers, or shareholders. Jim sought to bring meaningful contributions to the community. He decided to “stop painting and start partnering.”

Enter Samuel Adams Brewing the American Dream, the answer to Jim’s quest to transfer the same spirit of entrepreneurship, innovation, and creativity that defines Boston Beer Company’s economic mission to its social mission. Launched in 2008, it was designed to provide food, beverage, and hospitality entrepreneurs with the essential ingredients to start, strengthen, and grow their small businesses—something Jim certainly would have benefited from in 1984. Brewing the American Dream was one way to share his knowledge and experience while empowering other entrepreneurs and giving them the tools to overcome whatever challenges lie ahead.

From providing access to capital through Accion Opportunity Fund, Boston Beer Company’s longtime lending partner, to offering business-fundamentals coaching through Boston Beer Company coworkers, Brewing the American Dream entrepreneurs were set up for success. This program not only fueled small businesses, but also empowered coworkers and grounded the Samuel Adams brand in a meaningful social-impact cause. It was anything but charity. It was inspiring economic development. And now, more than a decade and a half after its launch, it continues to deliver help to a steadily growing number of small businesses across the country.

Boston Beer Company has also been a model for entrepreneurs to stay ahead of the curve. Beers like Utopias demonstrate the pride Boston Beer Company coworkers feel and reflects the company’s commitment to innovation. Creating this unique beer wasn’t just about what was next for Samuel Adams. It was also about seeing the forest through the trees and future-proofing the Boston Beer Company business with new entrants in the category. Much as Jim supported new craft brewers through Brewing the American Dream, he fueled and challenged conventions of beer companies by introducing nontraditional alcoholic beverages like hard tea (Twisted Tea), spiked seltzer (Truly Hard Seltzer), and hard cider (Angry Orchard). Boston Beer Company was expanding into new areas to attract new drinkers and also evading cannibalization of its well-established product line.

All these lessons have one common theme, and it’s something chefs learn early in their careers. Learn to pivot and adapt. If you run out of rosemary, use thyme. Sour cream gone bad? Substitute yogurt. With a little innovation and creativity, recipes can be adjusted and often improved. It’s true for beer, it’s true for businesses, and it’s true for life. Experiment a little and always take time to smell the hops.
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START-UP SHAREABLES


Rujak Buah with Chili Lime Cashews

Smoked Salmon Pinwheels with Pickles

White Bean Dip with Roasted Red Peppers

Charred Salsa Verde with Chunky Avocado

Cheese Quesadillas with Roasted Tomato Salsa

Beer Cheese with Boston Lager

Lemony Hummus with Crackers

Summer Ale Mezcal “Margarita”

Smoky BLT Dip

Spinach Artichoke Dip

Mung Bean Pancakes with Chutney

Sambuxas with Feta & Dill

Chicken Wings with Smoky Beer Marinade

Arepas de Choclo

BBQ Pizza with Braised Pork

Seeded Tahini Loaf

Empanadas with Steak & Mushrooms

Pizza Eggrolls

Beer-Poached Shrimp Cocktail

Crab Fritters with Boston Lager

Focaccia with Summer Ale

Dark & Stormy with Ginger-Lime Kombucha

Citrus Berry Refresher with Summer Ale

Summer Ale Sunset
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Makes 4 servings

Rujak buah is an Indonesian chilled fruit salad of crisp apples, pineapple, watermelon, and mango. You can substitute your favorite fruits for some or all of the ones listed here to create your own version. But what makes this salad extraordinary is the spicy, sour, and sweet sauce that coats the fruit. This recipe comes from Cyrilla Suwarsa, cofounder of Nuts + Nuts in California, who suggests serving it as an appetizer or side dish, particularly with barbecue and cold beer. Celebrate the vibrant colors, flavors, and textures by assembling the salad in a clear glass bowl.

RUJAK BUAH WITH CHILI LIME CASHEWS




	1 cup peeled and cubed Granny Smith apple, in 1-inch cubes

	1 cup cubed fresh pineapple, in 1-inch cubes

	1 cup cubed watermelon, in 1-inch cubes

	1 cup cubed mango, in 1-inch cubes

	6 tablespoons palm sugar or coconut sugar

	½ teaspoon fine sea salt

	2 tablespoons hot water

	1 teaspoon tamarind paste (see Note)

	1 or 2 small fresh red chiles or ½ jalapeño chile, minced (optional)

	½ cup Nuts + Nuts Chili Lime Cashews or other chile-seasoned cashews





To make the fruit salad, in a serving bowl, combine the apple, pineapple, watermelon, and mango and toss to mix. Cover and refrigerate until well chilled.

To make the cashew topping, when ready to serve, in a small bowl, stir together the palm sugar, salt, and hot water until the sugar and salt dissolve. Transfer the mixture to a mini food processor and add the tamarind paste, red chiles (if using), and cashews. Process until well combined and slightly chunky. Taste and adjust the sugar, salt, and tamarind.

Drizzle the cashew mixture over the chilled fruits, toss to coat evenly, and serve at once.

Note: Prepared tamarind paste can be found at many well-stocked markets. For a more authentic turn, make the tamarind paste by soaking 1 ½ teaspoons fresh tamarind pulp in 1 tablespoon hot water and then strain the pulp through a fine-mesh sieve.
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Makes 6 servings

These bite-size appetizers—similar to a sushi roll—start with elegant smoked salmon and quickly take a quirky turn with the addition of crisp, tangy pickle spears and cream cheese. Sean Chapman of Chappy’s Pickles in Charlestown, Massachusetts, invented these inspired pinwheels as a novel way to enjoy familiar flavors in an entirely new form. Perfect for those who love a bit of fun on their plate, these sea-rich roll-ups, which are coated with a toasty mix of sesame and poppy seeds, are a fantastic accompaniment to your favorite beer.

SMOKED SALMON PINWHEELS WITH PICKLES




	1 teaspoon sesame seeds

	1 teaspoon poppy seeds

	4 ounces cold-smoked salmon, thinly sliced

	½ cup (about 4 ounces) cream cheese, cut into small pieces, at room temperature

	2 tablespoons finely chopped fresh chives

	4 dill pickle spears, preferably Chappy’s Pickles Dill Garlic Spears

	½ ripe but firm avocado, peeled and thinly sliced

	1 teaspoon fresh lemon juice





Lay a sheet of parchment paper on a work surface. Sprinkle the sesame seeds and poppy seeds on the parchment, creating a rectangle about 6 by 8 inches, with a longer side facing you. Lay slices of the smoked salmon over the seeds so the seeds stick to the salmon, staying within the 6-by-8-inch rectangle as much as possible.

To layer the filling over the salmon, sprinkle the cream cheese evenly over the salmon. Using a butter knife, gently spread the cream cheese to cover the salmon completely. Sprinkle the chives evenly over the cream cheese. Lay the pickle spears horizontally on the salmon, across the edge of the rectangle that is nearest to you, leaving a ½-inch border from the bottom edge. Then arrange the avocado slices horizontally across the middle of the rectangle. Drizzle the avocado with the lemon juice.

To roll the filled salmon, starting from the edge closest to you with the pickle spears, roll up the salmon into a tight log, using the parchment paper as needed to keep the salmon slices in place. Transfer to the refrigerator to firm up until chilled, about 1 hour.

To cut the log into pinwheels, using a sharp knife, cut the salmon log crosswise into 8 to 10 slices. Arrange the pinwheels cut side up on a plate and serve.
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AMIE KESLER, FOUNDER OF CAROLYN’S KRISPS
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Amie Kesler has long believed that food serves as a universal connector, a tangible expression of care that transcends cultural boundaries and speaks to generations. It has the remarkable ability to initiate conversations, foster relationships, and etch enduring memories. She credits her belief in the transformative potential of food to the influence of the resilient, determined women who shaped her upbringing.

    [image: Image]

Amie’s professional journey has traversed diverse industries, ranging from publishing to start-up insurance technology to retail design and fashion. Despite the obvious variety, a common thread ties these experiences together: the profound significance of fostering connections. In retrospect, it’s not surprising that her path has led her to the creation of Carolyn’s Krisps, her three-year-old company where food is not just art but also a sensory experience that nurtures community.

Honoring her grandmother Carolyn’s cherished snack tradition, Amie revitalized her grandmother’s original recipe to create vegan, gluten-free, soy-free Cheddar Krisps. Each bite embodies a harmonious fusion of flavor, texture, and a sprinkle of nostalgia, evoking cherished memories of comfort and joy. This essence of what Amie calls “snack magic” permeates every facet of the business, from hiring to community engagement.

Located in a historically underserved area of Chicago, the manufacturing facility embraces unique hiring practices by providing opportunities for individuals facing barriers to traditional employment. Through this inclusive approach, the company not only crafts delicious snacks but also empowers the employees with invaluable life skills, fostering personal growth and resilience.


“SAMUEL ADAMS REPRESENTS MORE THAN JUST BEER, AND CAROLYN’S KRISPS TRANSCENDS THE REALM OF MERE SNACK. IT EMBODIES A SENSE OF COMMUNITY, EVOKES A FEELING, AND PROVIDES A MEANS TO CONNECT THAT ENRICHES LIVES.”

Amie Kesler



The support of the Brewing the American Dream grant has been instrumental in the journey of this young company. It has facilitated the acquisition of equipment, helped expand production capacity, and enabled the establishment of new nationwide retail partnerships.
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Makes 6 to 8 servings

Walk into any gathering of Amie Kesler’s family—even for a quick visit—and you’re likely to be asked immediately if you are hungry. Before you can answer, snack trays and dips appear. This lemony roasted pepper and white bean dip is an ode to those moments of catching up, hosting, and celebrating. The ingredients are simple, but the flavor is deep, and when paired with her Carolyn’s Krisps Cheddar Krisps, it’s an immediate hit with family and friends.

WHITE BEAN DIP WITH ROASTED RED PEPPERS




	4 red bell peppers, halved lengthwise, stemmed, and seeded

	1 yellow onion, cut into large chunks

	6 garlic cloves, peeled

	2 tablespoons olive oil, plus more if needed

	1 ¼ teaspoons fine sea salt

	1 teaspoon freshly ground pepper

	1 (15 ½-ounce) can Great Northern beans, drained and rinsed

	¼ cup chopped fresh basil leaves

	2 tablespoons fresh lemon juice

	1 tablespoon nutritional yeast

	Carolyn’s Cheddar Krisps or your favorite crackers or crudités, for serving





Preheat the oven to 400°F.

To roast the vegetables, pile the bell peppers, onion, and garlic on a sheet pan. Drizzle with the oil, tossing the vegetables to coat them evenly. Season with the salt and pepper. Arrange the peppers, cut side down in a single layer and spread out the garlic cloves and onion pieces. Roast until the bell peppers and onion pieces are blistered, about 30 minutes.

To steam the roasted peppers, transfer them to a bowl and cover with a plate. Set aside to steam just until cool enough to handle, about 10 minutes. Peel the peppers and discard the skins.

To make the dip, transfer the peeled peppers, onion, and garlic to a blender. Add the beans, basil, lemon juice, and nutritional yeast and blend on medium-high speed until smooth, stopping to scrape down the sides of the blender as needed. Drizzle in a bit more oil if needed to achieve a good dip consistency.

Transfer the dip to a serving bowl and serve with the crackers for dipping.





Makes about 6 servings

Inspired by his mother’s cooking and his Mexican and Los Angeles roots, Oscar Ochoa launched El Machete, a line of small-batch handcrafted spicy-hot condiments, sauces, and Mexican side dishes, in the early 2010s. Here he shares a smoky, rich salsa of charred tomatillos, creamy avocado, and a pleasantly fiery mix of serrano, jalapeño, and poblano chiles that celebrates the depth and vibrancy of the Mexican kitchen.

CHARRED SALSA VERDE WITH CHUNKY AVOCADO




	1 tablespoon canola oil

	1 pound tomatillos, husked and rinsed

	1 serrano chile, stemmed

	1 jalapeño chile, stemmed

	1 poblano chile, stemmed

	2 garlic cloves, peeled

	1 teaspoon fine sea salt

	1 ripe but firm avocado, halved, pitted, peeled, and cubed

	1 cup chopped fresh cilantro

	Tortilla chips, for serving





To char the vegetables, heat a large frying pan, preferably cast-iron, over high heat until very hot. Add the oil, swirl to coat the bottom of the pan, and then add the tomatillos, chiles, and garlic. Cook, turning about every 3 minutes, until evenly charred and softened, about 5 minutes for the garlic and 8 to 14 minutes for the tomatillos and chiles. Transfer the ingredients to a bowl as they are ready, cover the bowl with a plate, and let steam for 10 minutes.

To puree the salsa, in a blender or food processor, combine the tomatillos, chiles, garlic, and salt and process to your desired texture, adding up to ¼ cup water as needed to loosen the salsa. At this point, the salsa can be transferred to an airtight container and refrigerated for up to 4 days; bring to room temperature before serving.

Just before serving, gently fold in the avocado and cilantro. Serve with chips.





Makes about 6 servings

Oven roasting is the secret to this deeply flavorful tomato salsa. It is served with simple yet yummy cheese quesadillas, but it also makes a perfect accompaniment to tacos, tostadas, or Migas with Chorizo. The recipe comes from chefs Ken Katz and Jeannette Flores-Katz of Buenos Dias Café and Pupuseria in Atlanta. They suggest you dial the heat in the salsa up or down to your taste and have a cold beer on hand to fully enjoy the experience.

CHEESE QUESADILLAS WITH ROASTED TOMATO SALSA



Roasted Tomato Salsa


	3 large Roma tomatoes, cored and halved lengthwise

	1 serrano chile, seeded, deveined, and cut into 3 equal pieces

	1 jalapeño chile, seeded, deveined, and cut into 3 equal pieces

	½ yellow onion, thickly sliced

	4 garlic cloves, peeled

	1 large, ripe avocado, halved, pitted, peeled, and diced

	Fine sea salt



Quesadillas


	12 corn or flour tortillas, about 6 inches in diameter

	1 ½ cups (about 6 ounces) shredded Oaxaca or Monterey jack cheese

	Canola or peanut oil, for cooking





To roast the vegetables, preheat the oven to 350°F. Line a sheet pan with aluminum foil.

Arrange the tomatoes cut side down on the prepared sheet pan with the chiles, onion slices, and garlic cloves around them in a single layer. Roast the tomatoes until the skins pull away from the flesh, and the chiles, onion, and garlic are softened, about 15 minutes. Remove from the oven and let cool completely on the pan. Remove and discard the tomato skins.

To puree the salsa, in a blender, combine the roasted tomatoes, chiles, onion, and garlic and blend until smooth. Transfer to a bowl, fold in the avocado, and season with a pinch of salt. Taste and adjust with more salt if needed. Set aside until serving.

To store the salsa, transfer to an airtight container, press a piece of plastic wrap directly onto the surface, top with the cover, and refrigerate for up to 3 days.

To assemble the quesadillas, warm a griddle or large frying pan over medium-low heat. Add the tortillas to the hot surface in a single layer and heat, flipping once, just until pliable, about 30 seconds total. As the tortillas are ready, transfer them to a work surface in a single layer. To fill each quesadilla, spoon 2 tablespoons cheese onto half of each tortilla and fold over the other half to make a half-moon.

To cook the quesadillas, return the griddle or pan to medium-low heat. When it is hot, brush the surface with oil. When the oil is hot, add as many quesadillas as will fit without crowding and cook, turning once, until golden brown on both sides and the cheese is melted, 1 to 1 ½ minutes on each side. Transfer to a plate and repeat with the remaining quesadillas, brushing the cooking surface with more oil as needed.

Serve the quesadillas hot with the salsa on the side.
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Makes about 8 servings
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We love the slight sweetness that roasted malts and specialty hops add to this creamy beer-and-cheese spread. In the fall, Samuel Adams Brewer and Director of Partnerships Jennifer Glanville Love substitutes Samuel Adams OctoberFest, which, with its subtle floral hops and caramel malts, gives the spread a heartier, nuttier flavor. For the best results, start with a block of cheese rather than a preshredded variety and pour the beer into a glass an hour or two prior to assembling the spread so it has time to go flat before you use it. Serve this popular spread with crackers or crusty bread.

BEER CHEESE WITH BOSTON LAGER




	1 ½ pounds sharp white Cheddar cheese, shredded

	1 (12-ounce) bottle Samuel Adams Boston Lager, flat and at room temperature

	2 garlic cloves, minced

	2 tablespoons Worcestershire sauce

	2 teaspoons hot sauce

	¼ teaspoon fine sea salt

	¼ teaspoon freshly ground pepper

	Crackers, soft pretzels, or sliced crusty bread, for serving





To make the cheese spread, in a food processor or blender, combine the cheese, beer, garlic, Worcestershire sauce, hot sauce, salt, and pepper and process until a coarse puree forms. Transfer to a serving dish.

Cover and chill the spread until thickened, for at least 2 hours, before serving. The beer cheese will keep in an airtight container in the refrigerator for up to 2 weeks.

Serve chilled with crackers, pretzels, or bread for scooping.





Makes about 8 servings

Making your own hummus is quick and rewarding. You’ll likely already have the ingredients in your pantry, and your version is sure to be healthier and tastier than its store-bought equivalent. The cumin and ginger in this recipe add extra zing, and a drizzle of olive oil and a sprinkle chopped fresh flat-leaf parsley work well as a finishing touch. Pair this memorable hummus with crunchy Jack’s Crackers, which are freshly baked in Keene, New Hampshire, by Kevin Dremel, who also gave us this great recipe. At Jack’s Crackers, a no-fuss philosophy drives production: a cracker is a lot like life. It may be simple, but it doesn’t have to be boring.

LEMONY HUMMUS WITH CRACKERS




	1 (15-ounce) can chickpeas, drained and rinsed

	½ cup tahini

	¼ cup fresh lemon juice

	2 to 4 tablespoons ice-cold water, plus more if needed

	1 tablespoon extra-virgin olive oil, plus more for drizzling

	1 garlic clove, roughly chopped

	½ teaspoon fine sea salt

	½ teaspoon ground cumin

	¼ teaspoon ground ginger

	Chopped fresh flat-leaf parsley, for garnishing

	Jack’s Crackers, pita bread, or pita chips, for serving





To make the hummus, in a small food processor or a high-speed blender, combine the chickpeas, tahini, lemon juice, 2 tablespoons of the water, olive oil, garlic, salt, cumin, and ginger. Process on high speed to a smooth puree, stopping the processor once or twice to scrape down the sides. The mixture should be ultrasmooth, pale, and creamy. If the hummus is too thick for your liking, add 1 to 2 tablespoons more ice-cold water to loosen the mixture.

To garnish the hummus, scrape the hummus into a serving bowl or onto a small platter and use a spoon to create nice swooshes on top. Drizzle with olive oil and sprinkle with parsley.
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