Beer-Battered Apple Fritters
Best Beer Cheese Soup
Beer-Braised Pot Roast
Chocolate Glazed Stout Brownies

101 Things To Do With Beer

Add some hop to every meal, by taking
your favorite brew from bottle to table
with the innovative recipes found in
101 Things To Do With Beer, including
appetizers, soups, dinners, and
desserts. It’s good for what ales you.

www.gibbs-smith.com

Cross

$9.99 U.S.

BY
Eliza
Cross

Contents
Helpful Hints 9
Appetizers
Easy Beer Cheese Dip 12 • Beer-Battered Cauliflower 13 • Golden Beer Cheese
Puffs 14 • Crispy Beer Chicken Wings 15 • Beer Candied Bacon 16 • Garlic
Parmesan Onion Rings 17 • Light and Crispy Onion Shoestrings 18 • Beer Barbecue
Kielbasa Bites 19 • Ale Caramelized Onion and Bacon Dip 20 • Bacon-Wrapped
Beer Brats 21 • Beer-Battered Jalapeno Chips 22 • Cerveza con Queso Dip 23 • Beer
Cheese Crackers 24 • Mini Corn Dogs 25 • Stout-Glazed Chicken Skewers 26

Breads

www.gibbs-smith.com

Easy Swiss Cheesy Beer Bread 28 • Beer-Battered Apple Fritters 29 • LightAs-A-Feather Doughnut Holes 30 • Easy Beer Biscuits 31 • Beer, Bacon, and
Cheddar Cornbread 32 • Caraway Beer Bread 33 • Soft Beer Pretzels 34
• Beer and Pimiento Cheese Muffins 35 • Honey-Wheat Beer Bread 36 • Beer
Cornbread Waffles 37 • Cheese and Chive Beer Scones 38 • Beer Focaccia
Bread 39 • German Coffee Cake 40 • Best Glazed Banana Bread 41

Sauces and Condiments
Beer Barbecue Sauce 44 • Beer Cheddar Sauce 45 • Best Beer Turkey Brine 46
• Stout Mushroom Sauce 47 • Spicy Beer Mustard 48 • Orange Ale Salad
Dressing 49 • Apple Ale Ginger Chutney 50 • Beer Butterscotch Sauce 51

Soups
Best Beer Cheese Soup 54 • Creamy Crab Chowder 55 • Beer
and Bacon Split Pea Soup 56 • French Apple and Brie Soup 57
• Texas Red Chili 58 • Irish Red Potato Soup 59 • Chicken Wild
Rice Soup 60 • Slow Cooker Beer ‘n’ Bratwurst Cheddar Soup 61
• French Onion Soup 62 • Beer Beef Stew 63 • Bacon Cheeseburger
Soup 64 • Navy Bean, Smoked Sausage, and Beer Soup 65

Dinners
One-Pan Beer Onion Chicken 68 • Beer Bacon Mac and Cheese 69 • BeerInated Grilled Pork Chops 70 • Beer Cheese Fondue 71 • Beer-Simmered
Sausage and Rice 72 • Beer Barbecue Slow Cooker Ribs 73 • Beer Boiled
Shrimp 74 • Beef and Stout Potpie 75 • Chicken and Dumplings 76 • Welsh
Rarebit 77 • Beer-Simmered Chicken Tacos 78 • Crispy Beer Batter Fish
Filets 79 • Extra Crispy Fried Chicken 80 • Beer Can Chicken 81 • Slow
Cooker Beer French Dip 82 • Easy Glazed Corned Beef 83 • Grilled
Beer Bratwurst 84 • Best Beef Brisket 85 • Spaghetti with Beer-Braised
Meatballs 86 • Spicy Sweet Slow-Cooked Pulled Pork 87 • Chicken and
Mushroom Risotto 88 • Honey Mustard Roast Pork 89 • Italian Beef 90
• Beer-Braised Pot Roast 91 • Beer and Molasses Glazed BBQ Chicken 92

Side Dishes
Bacon, Cheddar, and Beer Potatoes Au Gratin 94 • Buttered Mushrooms with
Thyme 95 • German Potato Salad with Beer Dressing 96 • Creamy Cheddar
and Beer Broccoli 97 • Beans, Bacon, and Beer 98 • Grilled Corn with Chile
Lime Butter 99 • German Green Beans 100 • Beer-Braised Garlic Parmesan
Acorn Squash 101 • Cheesy Beer Hash Browns 102 • Beer Refrigerator
Pickles 103 • Beer-Glazed Carrots 104 • Sweet and Sour Pale Ale Coleslaw 105

Desserts
Chocolate Stout Cake with Cream Cheese Frosting 108 • Apple
Cinnamon Beer Batter Crepes 109 • Cherry Beery Bundt Cake 110
• Spicy Gingerbread Cake 111 • Chocolate Glazed Stout Brownies 112
• Chocolate Stout Ice Cream 113 • Irish Cheesecake 114 • Vanilla
Beer Cake 115 • Beer-Battered Caramel Bananas 116

Sweets
Stout Almond Brittle 118 • Beer Pretzel Truffles 119 • Chocolate
Stout Fudge 120 • Beer Caramel Corn 121 • Beer Sea
Salt Caramels 122 • Beer-Glazed Peanuts 123

Helpful Hints
1. Each type of beer has a distinctive flavor profile that can enhance
foods. These are the basic types of beer:
Pilsner is a crisp lager with a lightly bitter flavor.
Bock beer is a strong, darker lager with malty flavors.
Wheat beer is often unfiltered, with a mellow, fruity flavor.
Pale ale is crisp, with a bitter, hoppy flavor.
IPA and Double IPA are bitter with more aggressive hops and
malt flavors.
Porter is a dark, medium-bodied beer with malty sweet and bitter
hops flavors.
Stout is a dark, heavy beer with toasty coffee and chocolate
flavors.
2. Non-alcoholic, low-alcohol (3.2%), and light (low-calorie) beers can
be substituted for regular beer in many recipes, but the beer flavor may
be less pronounced.
3. Do not use non-alcoholic beers in baking recipes, since the yeast in
regular beer acts as a leavening agent.
4. Beer makes an excellent marinade for meats, as its enzymes have
a tenderizing effect. When grilling beer-marinated meats, the beer’s
natural sugars help promote browning and caramelizing.
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Golden Beer Cheese Puffs
1 cup
cup
1 cup
1 teaspoon
1 / 2 teaspoon
1 / 8 teaspoon
1 1/2 cups
4
1 /4

beer
butter
flour
Worcestershire sauce
salt
cayenne pepper
grated Swiss cheese
eggs

Preheat oven to 400 degrees. Prepare a baking sheet with nonstick
cooking spray.
Combine beer and butter in a medium saucepan. Bring to a boil. Add
flour all at once and beat until mixture forms a ball. Remove from heat.
Add Worcestershire sauce, salt, cayenne pepper, and cheese. Beat until
cheese melts and mixture is blended and smooth. Add eggs, one at a
time beating well after each addition.
Drop by teaspoonfuls on prepared baking sheet. Bake until golden
brown, about 20 minutes. Cool on wire rack. Makes 8 servings.

Crispy Beer
Chicken Wings
1 tablespoon
1 tablespoon
1 can or bottle (12 ounces)
2 pounds
1 / 4 cup
1 / 4 cup
2 teaspoons
1 1/2 teaspoons
1 1/2 teaspoons
1 1/2 teaspoons
1 / 4 teaspoon
2 / 3 cup

packed brown sugar
salt
beer
chicken wings
butter
hot pepper sauce
cornstarch
garlic powder
onion powder
paprika
cayenne pepper
blue cheese dressing

Preheat oven to 350 degrees. Line a baking sheet with aluminum foil
and spray lightly with nonstick cooking spray.
In a large bowl, combine the brown sugar, salt, and beer; whisk to
combine. Add chicken wings and toss gently to coat. Cover and
refrigerate for 1 hour. In a 1-quart saucepan, melt butter. In a small
bowl, whisk together the hot pepper sauce and cornstarch. Add to the
butter and whisk to combine. Heat to a simmer, remove from heat and
reserve.
In a large ziplock bag, combine the garlic powder, onion powder,
paprika, and cayenne pepper. Remove wings from beer mixture, pat dry
with paper towels, and discard beer mixture. Add wings to bag with
seasonings and shake until evenly coated. Arrange on prepared baking
sheet and pour hot sauce mixture over wings. Bake for 30–35 minutes,
or until an instant read thermometer registers 165 degrees on thickest
part of chicken. Serve with blue cheese dressing. Makes 6 servings.
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Cheese and Chive
Beer Scones
2 3/4 cups
1 tablespoon
2 teaspoons
1 teaspoon
1 1/2 cups
1 / 3 cup
1 cup (or more)
2
1 tablespoon
2 teaspoons
1 teaspoon

flour
sugar
baking powder
salt
grated cheddar cheese
finely chopped fresh chives or
minced green onion tops
cold lager beer
eggs, divided
vegetable oil
Dijon mustard
water

Preheat oven to 425 degrees. Line a baking sheet with parchment paper.
In a large bowl, whisk together the flour, sugar, baking powder, and
salt. Stir in cheese and chives. Whisk the beer, 1 egg, oil, and mustard
together in a small bowl. Gradually add beer mixture to dry ingredients,
mixing until moist clumps form. (If dough is too dry, add more beer
by tablespoonfuls, stirring after each addition.) Turn dough out on a
lightly floured surface and knead just until dough comes together.
Pat the dough into a smooth disk about 3 /4 inch thick and transfer
to the prepared baking sheet. Use a sharp knife to cut the disk into 8
wedges, spreading the wedges apart on the pan. Whisk remaining egg
and water in a small dish, and brush over scones
Bake scones until golden on top and a toothpick inserted into center
comes out clean, about 18–20 minutes. Cool on baking sheet for 5
minutes. Makes 8 scones.
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Beer Focaccia Bread
4 cups flour, divided
1 tablespoon sugar
2 tablespoons chopped fresh rosemary or 2
teaspoons dried rosemary, divided
1 package (2 1/4 teaspoons) rapid rise yeast
1 can or bottle (12 ounces) lager beer
1 / 4 cup plus 2 tablespoons olive oil, divided
1 teaspoon salt
2 teaspoons coarse salt
Lightly prepare a 9 x 13-inch baking pan with nonstick cooking spray.
In the bowl of a stand mixer fitted with a dough hook, add 2 cups flour,
sugar, 1 tablespoon fresh or 1 teaspoon dried rosemary, and yeast.
Pour the beer in a small saucepan and heat to 125 degrees. Add the
beer to the mixer, and mix on medium speed until combined. Add the
remaining 2 cups flour, 1 /4 cup olive oil, and 1 teaspoon salt. Turn the
mixer to medium-high and beat for 5–6 minutes. Transfer dough to a
lightly oiled bowl, cover and allow to rise in a warm area until doubled
in size, about 1 hour. Place dough in the prepared pan, and stretch to
cover the entire pan. Cover and allow to rise for 30 minutes.
Preheat oven to 375 degrees. Press your fingers into the dough to
make indentations across the entire pan. Drizzle with the remaining
2 tablespoons olive oil, and sprinkle with the remaining 1 tablespoon
fresh or 1 teaspoon dried rosemary, and coarse salt. Bake until golden
brown, about 25–30 minutes. Makes 1 loaf.
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Chicken Wild Rice Soup
1 onion, diced
3 medium carrots,
peeled and diced
3 stalks celery, diced
4 boneless, skinless chicken
breasts, diced
2 cups wild rice blend, rinsed
and drained
6 1/2 cups chicken stock or broth
2 cans or bottles (12 ounces each) wheat beer
1 teaspoon salt
1 / 2 teaspoon pepper
1 / 2 teaspoon dried thyme
4 ounces cream cheese, softened
8 ounces extra sharp cheddar
cheese, grated
		
flat-leaf parsley, chopped
Combine the onion, carrots, celery, chicken, wild rice blend, chicken
stock, beer, salt, pepper, and thyme in a 6-quart slow cooker. Stir well,
cover, and cook on low for 7 hours.

Slow Cooker Beer 'n'
Bratwurst Cheddar Soup
1 medium yellow onion, finely diced
4 large carrots, peeled
and finely diced
4 cups chicken stock or broth
2 cloves garlic, peeled and minced
1 tablespoon Dijon mustard
1 can or bottle (12 ounces) regular or non-alcoholic beer
2 packages (19.2 ounces each) pre-cooked bratwursts,
cut in 1 /4-inch slices
2 pounds processed American cheese,
cut in 1 / 2-inch cubes
1 pound sharp cheddar cheese, finely grated
		
chopped parsley
In a 6-quart slow cooker, combine the onion, carrots, chicken stock,
garlic, mustard, beer, and bratwurst. Cover and cook on low for 6
hours. Add processed cheese, cover and cook an additional hour
until the cheese is fully melted. Stir in the cheddar cheese and serve
garnished with parsley. Makes 10 servings.

Add the cream cheese and cheddar cheese and continue cooking,
stirring occasionally, until the cheeses are completely melted. Serve
soup topped with chopped fresh parsley. Makes 8–10 servings.
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