ONITIIRED LIWINOD

aping Bujujejiaiug Jawwns

6LOT HIWKWNS - 'DNI 'SONILSVL Okd A8 A3LNISTHd

AND

VALUABLE

summer Entertaining Guide

INSPIRATION FOR

oo FUN & EASY

INSIDE!

FREE PUBLICATION

SUMMER 2018

SUMMER
ENTERTAINING




O)ngredients
. .75 [16.9 OUNCE BEER CANS)

i OF BITBURGER, CARLSBERG
‘ DR KONIG PILSENER

| LARGE ONION, DICED

10 BRATWURST

¢ TEASPOONS RED PEPPER FLAKES
| TEASPOON GARLIC POWDER

1 TEASPDON SALT

I/¢ TEASPOON GROUND BLACK PEPPER

. 5
 Directions :‘S
o+ 1, PREHEAT AN OUTODOR GRILL FOR MEDIUM-HIGH HEAT WHEN HOT, LIGHTLY OIL GRATE. V2
3 .
2. COMBINE THE BEER AND ONIONS [N A LARGE POT; BRING T0 A BOJL. SUBMERGE THE ,'1‘1

.- BRATWURST IN THE BEER; ADD THE RED PEPPER FLAKES, GARLIC POWOER, SALT, AND FEFFEH.‘;:'
% - REDUCE HEAT TO MEDIUM AND CODK ANDTHER 10 TO 12 MINUTES. REMOVE THE GRATWURST 33
?:,'!: FROM THE BEER MIXTURE;REDUCE HERT TO LOW, AND CONTINUE COOKING THE ONIDNS. '

T

y . COOK THE BRATWURST ON THE PREHEATED GRILL, TURNING ONCE, 5 TO 10 MINUTES. ,
- SERVE WITH THE BEER MIXTURE AS A TOPPING DR SIDE. =
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Lighlet & Brighlet X
SUMMER ALE
CHICKEN TACOS

INGREDIENTS
3 thsp Canola Cil
1 12 Ibs Roneless, Skinless Chicken Thighs

1 thsp laco S=asoning
12 oz. Samuel Adams Summer Ale

12 each | lour ortillas

Ya Cup Sour Cream —
Ya Cup Chooped Sweet Onions
Ya Cup Chopped Cilantre
PHEPARATION /
e v

1. For the chicken: Heat a skillet cver MEL UM
HIGH heat and add ol

2. Season the thighs with taco seasoning andg
add to the skillet.

3. Brown chicken on beoth sides and add the
beer. Cover and cock far 15-20 minutes, or
until the thighs are render.

4. Remcve the chicken fram tha cooking liquid
and shrec vith a fark.

B. To assemble: Fill three taco shells with
shredded chicken and garnish with desired
amount of sour cream, onion and cilantro.
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ATOAST TO
AMERICA’S MOON LANDING

1969 « 2019

JULY-2019

O NEW MOON

HALF MOON

FULL MOON

16
MOONLANnnffj
. SO™ ANNIVERSARES

CELEBRATE RESPOMSIBLY"
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100%

FLAVOR

0%

COMPROMISE

6 SIMPLE INGREDIENTS

NOTHING ARTIFICIAL
GLUTEN FREE

SPARKLING COCKTAIL WITH NATURAL FLAVOR
CELEBRATE RESPONSIBLY" 22019 caPE LINE REVERACES. MEMTHIS, TN * REETI

ey SLOW COOKER
i & PULLED PORK
- : Pair this sandwich with our
- | all-new SuperEIGHT SUPER GOSE! o
The tart, bright flavors of our session sour

cut through the savory, rich pork, leaving
you refreshed & ready for your next bite!

= |[NGREDIENTS -
+2 Ibs Pork Shoulder .2 cu ps Chicken Stock
-1 aa Onicn 3 thsp Blackening Seasoning
] aa Carrots « Your Favorite RBQ Sauco
-1 ga Celery, Heads
w— DIRECTIONS =

B 1 Score the fat side of the pork sheulder

with a sharp knife.
2. Rib all sides of the shoulder with Elackening Seasoning
3. 5aar the shoulder on tho grill. =
k. Rough chop all veggies.
5 Place veggies, chicken stock & pork inlo slow conker.
b. Cook on low for 5-3 hours, Pork i done when

it can eastly be geparatad, I
7. Serve on a toasted kaiser roll smothered in BBQ sauce
Napkins optional

4 L = i, i

doglish.com



THE BEER THAT
INSPIRED THE
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COUPON
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SUPER-
SEASONING

FIND IN THE
SPICE AISLE
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BELGIOIOSO

BelGigioso"
Fresh
Mozzarella

BelGioioso ™
Smoked Fresh
Mozzarella

belgioioso.com



YOU COULD

WI N A WEBER® CRILLING
! EXFPERIENCE

WITH | li‘ﬂl i Ei} EBETIGH ?EElTE RETRO CANS

WEARE GOLD
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TRULY MADE SIMPLY.

el Selter TRULY REFRESHING.

= L

o

=

I A : = ] . - "
PLEASE DRINK RESPONSIBLY || ¢ 2019 HARD SELTZER BEVERAGE COMPANY LLCZBOSION, MA.  BISES5- EE80E)

3

PARTS MIONETTO
SPARKLING ROSE

~

2

PARTS SPARKLING WATER

Ny o

1

FART CAMPARI

Enjoy wilth a ruby red
gropelruil wedge

in a lall Hule

22073 INONETTD USA, |MAPORTEC BY MIONETTD USA, VIHITE PLAINS, NY

ENIOY RESFONSIELY.
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BI.UE RIBBON
GOOLER

ENTER FOR YOUR CHANCE TO W

Blue Ribhon

*.\.:" ARV __ d ] 3 Il
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e RECIPE CARD I

BLOODY [T}
SLOPPY JOES

2 |lbs of ground chuck hamburger meat

GOURMET MIXES

FULL-BLOODED FIERLE
TENAN TEST

¢ ©

ATY GINGLA
WAR-SAA-BEE SMOKE HOWSE

'I' AL I:' l: g U T—p—— ]
i " W e ol
: - I *TEYAN*

gy gy Mad W

TEUAS PRIVE RUSTE e
RIBETE BARLIE

1 cup diced onions

1 cup diced green hell peppar

1 cup diced red pepper

| bottle Bloady Revolution Texas Prime Ribaye
1 tbsp. of HEE Texas Prime Seasoning
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Sez501 ground beefl with Texas Prime Seasoning. Cook

the beet. Sbr n diced veagies, cook until tender (Co not

drain fat). Sli- in Bloody Revolution mix. Simmer until

ixture thickens. Sarve on a Hawalian Foll. ENJOY!
Creclil: Rlnxwla Hing-HEQ
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BELODDYREVUOLUTION.COM

THE PURCHASE OF ANY ONE

TWANG ZAS

SHAKER

COUPON CANNOT BE DOUBLED
RETAILER: Twang Partners will reimburse you for the face value of this
coupon, plus & cents handling charge, if submitted in accordance with our
Redemnption Policy (copy available upon request). Retailer must submit
coupons for reimbursement within sixty (60) days after the expiration date
of the coupon. Invoices showing purchase of sufficient stop to cover all
coupons redeemed must be shown on request. Coupon void where
prohibited, taxed or restricted by law and many not be assigned or
transferred. Cash value: 1/1000 cents. Redeem by mailing to Twang Partners,
Ltd., 6255 W.T. Montgomery Rd,, San Antonio, TX 78252 Att: Marketing.

NO ALCOHOLIC BEVERAGE PURCHASE REQUIRED TO REDEEM THIS OFFER

5" 23604 " 23176 "7 M

‘ HART « EXDTIC &« THY

0023604-123119 e
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