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GRILLED
SUMMER
SALSA -

I NN GREDPEMNMT S .
= 1 pineapple '
= 3 peaches : .1|
SERVINGS - 6 (ot
- 1 red pepper PREP TIME - 25 MINUTES

« 1orange pepper

L]

2 mangos

L]

1/3 of a red onion

L]

1/4 cup chopped cilantro

« 1lime

INSTRUCT | O s

1. Remove the outer skin of the
pineapple, cut the pineapple Iinto
Ye=inch slices.

2. Remove the outer skin of the mango:

:’. _' W
remove the flesh of the mango from
the bone. Cut into Y% -in slices. ‘
3. Slice the peppers away from the core. ﬂ; ‘
into 4 equal pieces. k% '

4. Cut the onion into ¥:-inch slices.

5. Grill the pineapple. mango. peaches,
peppers and onions. for about 2 minutes
per side.

&. Cut all of the grilled fruit. peppers, and
onion into small pieces (the size you
would want in a salsa, so about
1/ 2 centimeter square).

7. In a large bowl mix the grilled fruit,
pepper, onions and chopped
cllantro. Squeeze the lime over the
salsa, stir, serve and enjoy!




_FIRE. MEAT.

—— KEEPING SUMMER &aas SINCE 1909 ——




SAUVIGNON BLANC
AND
1924 DOUBLE BLACK

-

TBESTONY

WINEENTHUSIAST

SEFTEMBER 2007

GNRRLY HEAD

LIMITEL TOITION

DOURLE HLAI_}H:
Yk -'|I;- ; ,':I|l ;_-_”:

1 i} Wl AL TP HIA




SECRET INGREDIENTS :] ] WORLDLY OPPONENTS

ON THE GRILL

ON THE FIELD

SOCCER BEER BRATS

THIS SUMMER, CHEER ON YOUR FAVORITE COUNTRY,
WHILE GRILLLING WITH PREMIUM BEERS FROM DENMARK & GERMANY

INGREDIENTS

2,75 (16.9 OUNCE)
CANS BEER OF
CARLSBERG
BITBURGER
OR KONIG

DIRECTIONS

1 LARGE ONION, DICED

10 BRATWURST

2 TEASPOONS RED PEPPER FLAKES

1 TEASPOON GARLIC POWDER

1 TEASPOON SALT

1/2 TEASPOON GROUND BLACK PEPPER

1. PREHEAT AN OUTDOOR GRILL FOR MEDIUM-HIGH HEAT.

WHEN HOT, LIGHTLY OIL GRATE.

2. COMBINE THE BEER AND ONIONS IN A LARGE POT; BRING TO A BOIL.

SUBMERGE THE BRATWURST IN THE BEER; ADD THE RED PEPPER FLAKES,

GARLIC POWDER, SALT, AND PEPPER. REDUCE HEAT TO MEDIUM AND COOK
ANOTHER 10 TO 12 MINUTES. REMOVE THE BRATWURST FROM THE BEER MIXTURE;
REDUCE HEAT TO LOW, AND CONTINUE COOKING THE ONIONS.

3. COOK THE BRATWURST ON THE PREHEATED GRILL,

TURNING ONCE, 5 TO 10 MINUTES. SERVE WITH THE BEER
MIXTURE AS A TOPPING OR SIDE.
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INGREDIENTS INSTRUCTIONS

2 limes, juiced 1. In 2 gallon-size resealable bag, combine lime juice, garlic, orange juice, cilantra, salt,
4 cloves garlic, crushed pepper, olive oil, jalapeno, and vinegar. Squeeze it around to mix it up.

'#z CUp orange juice 2. Put the entire flank steak into the resealable bag. Seal it up tight, Make sure all the

1 cup chopped fresh cilantro meat is exposed to the marinade, squishing the bag around to coat. Refrigerate for at
'f2 teaspoon salt least 7 hours or overnight.

"2 teaspoon black pepper 3. Heat an outdoor grill to high heat.

"/ cup olive oil 4. Remove the flank steak from the marinade and discard excess marinade. Cook on the
1 jalapeno, minced grill for 7 to 10 minutes per side.

2 tablespoons white vinegar b, Once done, remove from heat and let rest 10 minutes. Slice against the grain and serve.
1 [Z-pound] flank steak
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© o« pirit
BLENDS

Shake up your spirit with Republic Spirit Blends, a line
of all natural Texas mixers designed to mix with your
favorite spirits, wine, beer, and sparkling water. Simply
made with real ingredients, and four unique flavors
inspired by the state of Texas, Republic Spirit Blends are
a mixer worthy of the finest spirits and taste budes.

-y trya
REPUBLIC
~ MIMOSA

=/ 2 0z Republic Spirit Blends
1[ Classic Lime Mixer

=  2o0zChampagne



YOUR BBQ DESERVES BETTER

Want to win a brand new Green Mountain Smoker?

Post a pic of your old grill, and tag

@fourpeaksbrew and #UpgradeMyBBQ #ContestTX
to be entered to win one!

#UpgradeMyBBQ #ContestTX
@FourPeaksBrew Find out more

at fourpeaks.absweeps.net
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— RECIPE

CAPRESE SALAD
witTH SMOKED
MOZZARELLA

INGREDIENIS

« 5 medium-5iZe rnpe tomatoes

« 16 oz. BelGicioso Smoked Fresh
« Mozzarella cheese

« Extra virgin glive oil

« Salt and pepper

+ Fresh basil

mﬁcmﬁsh DIRECTIONS

AMERICAS ”"“'D
e :*-'lj,f g AT W ﬁ \ 1. Slice tomatoes and BelGiocioso Smoked
1nﬂﬂ

Jn-'“"“ :t-"-' :
armea i, Chsaat Ty 15 01 Fresh Mozzarella into 1/4 inch slices.

m-l 1Ml [:|F-*|; Ay ::_-h:-'\-:"
"‘.}}'L-ﬂ:umnw Ay mmm@ﬂﬂ I ...—-n 2. Arrange on a platter, alternating a slice
s B o o e g [ of tomato, cheese and a basil leaf
ST () e untilplatter is full.
HE-I- ;Hbgl II‘ET I-L: —y [t p
e, #4208 3. 5prinkle salt and pepper to taste.

Drizzle with olive oil. Garnish with
fresh basll

[.ower carbs.
l.ower calories.

Hig‘her expectations.

THE LIGHT BEER YOU'VE BEEM

WAITING FOR HAS ARRIVED.

|

2.6g CARBS
90 CALORIES
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Brink re -'.'_u;-:||_'|:ii'|}l' "‘."E_ﬁ'ﬂn'."l Prirmee” Bisrer I:nfl-::rlr'::- e Cravwary Improa By Chugagga AL, Per 12 1 g, serwing AwERrie artalysis Calories 90, Cartas 28 rarme,

Protz i 0.F erams. Faton grame. Com parec to 12 . oz servin g Corona Lxtra Calortes: 149, Carks: 140 granmms, Brotein: 1.2 crams, Fatz 00 grame.
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GRILL

TWang .

A SAN TONIO

ORIGINAL

DRESSING YOUR BEER

SINCE 1986
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—BUY 2 —

TWANG BEER SALTS"

(ANY FLAVOR)

GET $1.00 OFF
Ii'll'lltl"ll--iF-HLI‘-‘I'I-!FIIEI'5 COUPON I OFFER EXPIRES: 12/31/2018 I

COUPON CANNOT BE DOUBLED
RETAILER: Twang Partners will reimburse you for the face value of this
coupan, plus 8 cents handling charge, if submitted in accordance with owr
Redemption Policy (copy available upon request]. Retailer must submit
coupans for reimbursement within sbity (60) days after the explration date
of the coupon, Invaices showing purchase of sufficient stop to cover all
coupans redeemed mush be shown on request. Coupon vaid where
prohibited, taxed or restricted by law and many not be assigned or
transferred. Cash value: 171000 cents. Redeem by mailing to Twang Partners,
Ltd,, 6255 W.T. Montgomery Rd, 5an Antonlo, TX 78252 Att: Marketing,
MO ALCOHOLIC BEVERAGE PURCHASE REQUIRED TO REDEEM THIS OFFER

| || 0023604-123118
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\nspiration for Food .ﬁ Drink

TPMG TASTINGS, INC.
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