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INTRODUCTION

“I love to cook with beer, sometimes I even put it in my food.”

Everyone loves Happy Hour … hey, that’s why they call it “happy” … so why not create the same fun experience at home with great food and amazing beers? In this book you will learn how to make fifty fantastic recipes for your favorite grub, plus twenty awesome beer cocktails and ten beer shots sure to keep your party going long past closing time. And for the Sunday after, this book also features a quick-start beer brewing section with ten super simple ways to start brewing your own beer at home.

Beer Makes Everything Better is for the beer lover who wants to cook. It bridges the gap between two of the things you love most: eating and drinking. So what are you waiting for? Whether you’re a reluctant short-order cook or a samurai sous chef, this book is like starting a party even if you only set a table for one.

Think beer is only for drinking? Think again. Beer Makes Everything Better is your answer to great food, great drinks, and most importantly—fun.

Why the heck should I buy this book?

Let’s be honest, if you opened this book, you probably love beer, and, as a human, you need to eat. After a long day, drink specials and cheap apps at your local pub are nice, but what if you could enjoy great food and more in the comfort of your own home? Every beer lover should know how to infuse great beer flavor into your favorite foods, and you’ll learn how to in this book. Whether entertaining friends or flying solo, this book will teach you how to create wonderful recipes and a personalized Happy Hour experience at home.

And, guess what? You’re not limited to a few short hours on a weekday afternoon. No restrictions apply because Happy Hour starts and stops on your clock.

This cookbook is for the average, slightly lazy beer drinker who wants the down and dirty on great bar food without the fuss of poring over a stuffy manual. You will learn the quick and easy secrets to cooking and entertaining with beer, and even how to brew a batch of your own. After you see how easily you can make great bar food at home, I promise you will be hooked. And for those of you who want to have your beer and drink it too, look for my beer-belly-buster tips, which offer healthier options for your favorite appetizers.

Remember when I mentioned lazy? Good news. Even if the last book you read was in the third grade, you’ll find plenty of pictures and tips to get you off to a quick start. Skimming is permitted. Whether you like lagers, pale ales, IPAs, or stouts, or you’re looking for never-before-seen Happy Hour recipes, Beer Makes Everything Better will show you how to create great food and enjoy it with your favorite beers.

The party is waiting to happen. Just turn the page!

Why Happy Hour?

“My dad brewed beer and you couldn’t imagine all the friends he had.”

—My wife’s grandpa, Gene Zink

I drank my first beer when I was in college, and to tell you the truth, I thought it tasted terrible. I was working at a restaurant and wanted to hang with the cool kids, so I knew I needed to like it. Back then, Happy Hour started after work and lasted until morning. Suffice to say, I got a lot of practice, and suddenly beer didn’t taste so terrible any more.

After my restaurant job, I started bartending. I have always had a deep need in my soul to help someone relax after a long day by serving up the perfect beverage. Pairing drinks with delicious food is a win-win. I have spent a large portion of my life behind bars (ha) and even more time sitting at a bar (ha-ha), so what better way to share what I’ve learned than in this book?

Don’t worry folks, I’m a professional.

Why did I start brewing?

My ridiculously intelligent older brother, David, was doing some research on our family history, and called to tell me about our great, great grandfather. Turned out Grampa Grimm was a brewer in our hometown of Springfield, Ohio, for thirty-two years. Legacy has always been important to me. Brewing beer was a legacy I could get behind!

By now I had developed a palate for craft beers, and what better way to carry on the family tradition than by perfecting what my grandfather had done for a living?

I headed out of the gates fast, brewing fifty batches in the first year alone. Since each batch was five gallons, we’re talking two hundred and fifty gallons of beer. I couldn’t drink it all myself, so you can imagine the friends I had.

I figured the more I brewed, the quicker I would learn. Since that life-changing year, I have hosted tasting parties, toured dozens of brewpubs, grown my own hops, and attended several brewing classes. I was even asked to partner with a local brewery to brew and sell my recipe at their taproom. With this rich history, personal experience, and family background, I couldn’t resist sharing what I had learned.
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CHAPTER 1

HOW TO USE THIS BOOK—PERMISSION TO SPILL BEER ON THE PAGES, USE AS A COASTER, AND DOG-EAR THE CORNERS

“He was a wise man, who invented beer.”

—Plato

Let’s face it, cooking food and mixing drinks can get messy. Don’t freak out if you have a spill. Think of each splatter as marking your territory. This is your book and you get to put your own special signature on the pages.

If at any point you start getting frustrated with any process, do three things immediately:

1.   Stop.

2.   Take a deep breath.

3.   Open a beer.

I understand that anything new can be challenging but if you follow those three steps, you will make it through okay.

Feel free to read this book in any order. Skip to the recipes if you want to get started. No, really, go to page 25, “Happy Hour at Home—Recipes and Pairings” and get your chef on. Browse the reference section if you need something specific. Read the end first if you like a good spoiler. Highlight words, sentences, or sections to make you feel all conversational.

If you didn’t notice, the word “beer” is the biggest on the cover. That is because every recipe uses beer as an ingredient or the dish pairs nicely with the suggested brew. A few beer styles or brands might be difficult to find. Do your best and sub if necessary. If you feel adventurous you can experiment with different beers to see how the flavors turn out. Cooking with beer will add depth to your food and another layer of flavor. The more you cook with beer the more you will realize that beer does make everything better.

Most recipes will use only part of a beer. I suggest you drink the remainder to prevent waste and make the cooking process more enjoyable.

Each person has their own different palate. Taste each layer while you are cooking and add more seasoning or salt if necessary. The wings are a good example. I do not normally eat super hot wings. If you enjoy having your taste buds rocked and sweat pouring from your brow just double the cayenne pepper. Make notes in the margins so you can remember any tweaks or adjustments you customize.

This is your book; use it any way you like. I give you express written permission to do the following:

•   Skim through if you find a section you’re an expert on.

•   Use as a coaster to protect your tabletop.

•   Use the pictures as your recipe like when you refuse to read the directions for that shelf you are putting together. (“Hey, why do I have four screws left …”)

•   Use as a flat surface to rest your beer on while at the beach.

•   Use as a door stop while you bring in the groceries from the car.

•   Hide it when you have friends over and pretend you just made up the coolest recipe.

•   Use as a paperweight at the office to hold down your “TPS” reports.

•   Read in the break room at work during lunch to make you look smarter.

•   Read in the car while waiting to pick up your kids at school.

•   Use as a weapon to bludgeon monsters during a zombie apocalypse.

•   Balance on your head as you walk through the house to help your posture.

•   Hand out to your favorite bartender to give them ideas.

•   Break the spine so it stays open better.

I want you to make this book like that ten-year-old pair of your favorite jeans or like a security blanket when you were four. Comfortable and cozy.
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My great-great-Grandpa Grimm, who inspired me to follow in his brewing footsteps.


CHAPTER 2

A BRIEF (NOT BORING) HISTORY

“She brews good ale, and thereof comes the proverb, Blessing of your heart, you brew good ale.”

—William Shakespeare

“In my opinion, most of the great men of the past were only there for the beer …”

—Alan John Percivale Taylor, British historian (1906–1990)

People have been making beer for over seven thousand years. Beer even has a cameo in the bible. If you think a brewery down the street has crafted the craziest honey ale, some Viking a thousand years ago was drinking a similar infusion. Vikings loved beer so much they would break mid battle to drink, and after filling up on liquid courage, rush back into battle shirtless and sometimes without armor. In Nordic, “berserk” means bare shirt, which is where the term “going berserk” comes from. Check out my Viking-inspired drink on page 114. Most of their beer was made from a combination of honey, grains, and herbs. This mead or ale was spoken of in songs, poems, and known as a drink of the gods. Legend has it Thor, the god of thunder, threw the coveted beer helmet to earth during a drunken rage. This sacred helmet held all the secrets to making great beer. Earthly Vikings then raided city after city in search of this magical helmet. Indiana Jones searching for the Holy Grail was child’s play compared with Vikings on this quest.

During the early settlement of America, colonists brewed their own beer. My namesake, John Adams, the second president of the United States, wrote of his love of “Mr. Hairs” Porter to his wife Abigail. “It agrees with me, infinitely better than Punch, Wine, or Cider, or any other Spirituous Liquor.” Sounds like President Adams liked beer as much as I do!

Brewing beer started out as a domestic or home project and only started being commercial after the Industrial Revolution. So by brewing your own beer at home like I teach in chapter 13, you are going back to your roots.

Over the years, styles and ingredients changed. One of the four main ingredients in beer, yeast, was not even known of until 1857 when it was discovered by Louis Pasteur. Following this discovery, brewers were able to understand the different strains of yeast and brew more consistently.

Two years before Lou’s discovery, my great, great grandfather John (Johann) Grimm was born in Bern, Switzerland. In 1882 his family moved across the pond to the United States. The family settled in Springfield, Ohio. Four years after arriving in town, Grosspapa, as we called him, started working as a brewer at the Springfield Brewery. For the next thirty-two years of his life, the German and Swiss background came in handy when brewing traditional styles like lagers and pilsners. He worked until prohibition put the brewery out of business in 1918. Little did he know that he would inspire me to follow in his brewing footsteps almost a hundred years later.

Over time what was once a home or small munk operation turned into the huge commercial production it is today. Since the craft beer resurgence in the US in the 1980s, thousands of small craft breweries have opened across the country with towns such as Portland, Oregon, and Denver, Colorado, helping to lead the way. With the help of breweries such as Sam Adams Brewery and Dogfish Head Brewing, craft beer is now mainstream. My hometown of Dayton, Ohio, has gone from zero breweries to over fifteen in just five short years.

We can only guess at what the future of beer will be like. One thing is for sure—people will be enjoying it for years to come. Long live beer!


CHAPTER 3

EXPLORING THE INGREDIENTS AND FLAVORS

“Beer is proof that God loves us and wants us to be happy.”

—Benjamin Franklin

There are four ingredients in beer. Water, barley, hops, and yeast. These four Horsemen of the Brew-pocalypse do all the work. Unlike the biblical horsemen, who bring destruction, these four friends combine to create every beer on earth. A tall order, but they love a challenge.

The Short Lesson Is:

Malted barley is steeped in warm water to release sugars. Think of it as a barley bath. Once the barley is removed, you are left with sugar-water called wort. Spelled with an “O” but pronounced wert with an “E.” Silly English. The wort is then boiled for at least sixty minutes. During the boil, hops join the party to impart bitterness, flavor, and aroma. The wort is then cooled to room temperature and yeast is added, or “pitched.” More like spilled. Yeast proceeds to eat the sugars in the wort and create alcohol. Once the yeast is finished chowing down, you are left with beer.

The last step is drinking! I am sure all this reading has made you thirsty. Why not head to the fridge and crack open a beer while you ponder this amazing process? Below is the shorter, more memorize-able version.
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The Super Short Lesson:

Barley + water = wort

Wort + hops = flavor

Yeast + wort = beer

Beer + you = [image: images]

The T-Shirt Version:

Barley + water + hops + yeast = beer = [image: images]

Flavors in Beer:

Beer has a bunch of flavor with only those four horsemen. To show off, brewers add other ingredients like fruit, herbs, and spices to impart even more taste. Cooking and pairing food with beer can release key flavors, creating a beautiful marriage. Like Westley and Buttercup, it may take some effort to get these kids together but when you do, magic happens. For example, lagers and pilsners pair nicely with Mexican food and light seafood dishes. Porters go well with smoked or BBQ foods like salmon, and spicy curry dishes work great with Indian Pale Ales (IPAs).
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CHAPTER 4

ARE THERE HEALTH BENEFITS TO COOKING WITH BEER?

“Beer, if drunk in moderation, softens the temper, cheers the spirit, and promotes health.”

—Thomas Jefferson

“A little bit of beer is divine medicine.”

—Paracelsus, Greek physician

I know it seems crazy, but enjoying craft beer may have some health benefits. Don’t get me wrong—sitting on the couch and slamming a dozen gas station light beers and chowing double meat pizzas every night won’t help you live longer. But studies have shown ingredients like soluble fiber, B vitamins, antioxidants, and silicon, all found in beer, may have health benefits. Other research shows craft beer has more health benefits than red wine. By subbing beer for heavy cream, eggs, or other fatty ingredients, you could help lower the calorie and fat content of the food you cook and add great flavors in the process. Before you go running to your favorite local brewpub to fill your prescription during Happy Hour, let’s explore four possible benefits of craft beer.

Beer is rich in B vitamins

Beer contains B vitamins from the ingredient yeast. Unfiltered beer, like homebrew, contains considerable amounts of B3 and B6. According to Jennifer J. Brown, PhD, in an article on www.everydayhealth.com, “B vitamins help promote a healthy metabolism and are also linked to a reduced risk of stroke, research shows.”
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