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SHINER BOCK
MAKESMEAT

BETTER

Shiner Bock BBQ Sauce
(yields approx 1/2 gallon)

Ingredients:

300z Shiner Bock (2.5 120z bottles or cans)
320z ketchup

1cup honey

3/4 cup Worcestershire Sauce

3/4 cup apple cider vinegar

Spice Pack:

2 TBSP onion powder

2 T1BSP garlic powder
271sP chipotle powder
2T15P white pepper
1/4 TSP black pepper

Add all wet ingredients into a large sauce
pan, stir thoroughly and bring to a boil.
Add spice pack and reduce heat.

Simmer for 30 minutes, or until desired
consistency is achieved.

Enjoy with your favorite Shiner Beer, and
share your photos with us! #ShinerBeer

SHPZLMCOS5 © Speetz] Baewery, Shiner, TX TT584  wwew, shine oo
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ol CRISP, REFRESHING PERONI
%\ BALANCES THE SWEETNESS OF THE
: LIGHT & BUTTERY CHICKEN AND
: PEAR FLATBREAD

SCAN TO
LEARMN MORE

HARD SELTZER

l TANGY LEMON LIME l|
CELEBRATE RESPONSI T DTG MATURAL LA

MADE IN THE SPiHIT 0f (opo(hico MINERAL WATER,
WITH ADDED MINERALS FOR TASTE



SCAN TO
LEARN MORE

VIZZY

EMOMADE HARD SELTIER
EALPRERRY LEMOMLE

MEET YOUR NEW
MAIN SQUEEZE

FAIRIHG HOTES:

nEanuen

BREWING = [P 1" -r_n.glg

#‘.‘ﬁ?‘

SCAN FOR RECIPE




DOUSE THE HEAT OF THIS SMOKY, SPICY, CHIPOTLE-MARINATED,

PERFECTLY GRILLED PORK TACO BOWL
WITHAN JGE-COLD CORONA PREMIER.

SCAN THE CODE
T0 GET THE
REGIPE

Drink mpnu.tﬂ i Beer.
Imgort Chtaga




EVERYTHING'S

PIGGIER

inTexas

MAKE WAY FOR THE BIG LITTLE THING. AN IMPERIAL IPA FLEXING A FULL
MALT BODY, RESTRAINED SWEETNESS, AND TROPICAL HOP FLAVORS
OF MANGO, GRAPEFRUIT AND TANGERINE. 97 ABV & DRY HOPPED
WITH COLUMBUS, CASCADE, CRYSTAL, AND MOSAIC HOPS.

This delicious Imperial
IPA pairs well with
saucy barbeque, pork
chops, steak, brisket,
and spicy dishes.

Scan the code for
recipes & maorel

2

CED 'D

SIERRA NEVADA BREWING CO.
CHICO. CA & MILLS RIVER. NC © Sherra Nevada Brewing Co,
WY SIERRANEVADA. COM Please dr |'1i responsibily,



_ RA I s E A A =gl
WORTH A “CHEERS”
GARDEIN® PLANT-BASED PROTEIN
THAT TASTES JUST LIKE MEAT, AND

PAIRS JUST AS WELL WITH YOUR

FAVORITE LIGHT LAGER.

ULTIMATE

'

FLANT:BASED PROTIIN



WHEN SOMEONE BRINGS OUT THAT DIP MADE WITH

LAYERED BEEF, CHEESY QUESO,
AND CORONA EXTRA;

YOU KNOW IT'S MORE THAN A PARTY — IT'S A FIESTA.

SCAN THE CODE
TO GET THE
REBIPE

R¢ rll.pwlbl-r Exira® Boar.
E':::.;.-: L




o= 3 PAIR SCHOFFERHOFER WITH
YOUR NEXT MEAL. TRY THIS
pes . TASTY SALMON WITH SPICY
CITRUS SALSA!

Grab this delicious recipe and more at
\ www.thehealthmuseblog.com

HEFEWEIZEN MIX

UNLEASH HAPPINESS
SCHOFFERHOFER.US € © #SCHOFFERHOFERUS

RS EOEY RESPOMIBLY, 070! Kacsberger (rupe LG Mo, (1 00851



[BELLS

1 TBS vegetable oil 1 tsp black pepper

B bone-in skinkess chicken thighs 1 tsp smoked paprika
1 small yellow onion, diced 1 tsp chipotie powder
1 chowe of garfic, minced 112 tsp sugar

1 tspsalt 12 oz. Twa Hearted Ale
1 tsp black pepper 1-2 cups chickea stock
To'Serme Tace Shels, Sabon o Siow, Diced Doice, Cardre. " Poriions

- DIRECTIONS -

L. Inalarge skillet or saucepan, heat the vegetable oil over high heat. Sear
eer the chicken on both sides, then add the osion and garic and cook wiil
u the onion is skghtly tramshucent, Add all of the spices and stir for 30 sec.

2. Stirin Two Hearted Ale and enowgh stock bo cover chicken fully.
rewe ry. 3. Lower the heat and simmer about 13-20 minutes, o until the chicken

i fully cookied.
#1 in America 4 years standing 4. Take the chichen out and pulthe meat off the bone and sheed. Pt
As Voled by the American Homebeewers Association® members chicken back in iquid and you are ready to have some deliciows tacos!

5. Pour yourself a pint of Two Hearted, you deserve if!

*110 Calories
now avaiLaBLe
5551 ;zl *per 121l oz, | 3.7% ABV

- INGREDIENTS -

1-2 Ibs of shrimp, peeled and deveined 3 Ths canaka il
3 fresh snow pea pods 2 oranges, rested and segmented
2 camots, cuf into matchsticks Y4 C soy savce
1 large red onion, diced Yu € sake mirin
3 Ths garlic, minced Salt & Pepper
3 Ths ginger, minced Steamed rice & sliced green oninn for gamish
2 jalapefios, seeded and dicad “6iFartioes
= DIRECTIONS -

1. Heatoil in Larpe skillet untl it shimmers,

2. Add onion, carmols, pea pods, and jalapefo and sauté on high heat unti the
vegetables start to brown,

3. Add garic and ginger, cook until fragrant.

4, Add the shrimp, 5oy sauce and mirin, Continue cooking over high heat, continuously
shirming until the shrimp are cooked.

9. Tamoff heat, toss in the orangs zest and orange sepments

6. Tasteand season with salt and pepper, and serve with steamed rice, thinky
sliced green onion, and a pint of Light Hearted Ale.




DISGOVER
THE REMARKABLE

AMAZINGLY CRISP.
PERFECTLY REFRESHING. '

The exceptional complement
to your favorite meal.

x' SAPPORD | veEcENDARY BIRU PAEASE Saki SAPPYR] RISPNSIELY SAPPORS FRINMIM BIER © 782 SAPPOST) LS. I6C, LLSSTTEWN, WY



UNIBROUE

AHARMONY
OF FLAVORS

BEER & CHEESE

E
| WINNER

BELGIAN-STYLE TRIPLE ALE

ALC./VOL.

Floral bouguet with aromas of honey, spice, coriander, malt
and alcohol. Surprisingly smooth, notes of cereal and white
pepper and predominence of alcohol.

# FRESH GOAT CHEESE

# HARD, COW'S MILK, STRONG CHEDDAR
# HARD, WASHED RIND, RAW MILK

+ SOFT, WASHED RIND, RAW MILK

# BLUE CHEESE

o
d
o
Ll
Wl
-
o



NOW FEATURING

BROOKLYN

PULP ART
HAZY IPA




tLYINgG

EMBERS
HARD SELTZER

ORGANIC + HANDCRAFTED

é E—t f“"‘r ING -'. 95 CAL ’L\-"‘ G
EMBERS 5% ABV EMBERS
‘rar. =@ PROBIOTICS [0 re Ol

&

¥ ‘ 5 |' :"4‘- ANTIOXIDANTS

L)

g

o

L -
- W, “‘
®

WATERMELON CHILI
pairs with |ISRAELI SALAD

2c  chopped tomatoes “Upp®
2c chopped cucumber
1/8c chopped parsley leaves
1/8c chopped mint

1tbsp high-quality olive oil
11/2 tsp lemon juice

3/4tsp kosher salt

1/4c  crumbled feta cheese

Gently combine all ingredients in a large
mixing bowl except for half of feta cheese
and dress salad in olive cil and lemon juice.
Add remaining feta to the top of the salad.



JUNE
SHINE

HARD KOMBUCHA

Try a Brighter Buzz.

HARD HOMBICHA

S s rmcepre n

JUNE_|

. SHINE

Real. Refreshing.

ORGANIC. PROBIOTIC. LOW SUGAR. GLUTEN FREE.
@JUNESHINECO | JUNESHINE.COM



JUMPSTART YOUR GRILL WITH

‘SOME TASTY BEER REClPES__-- |
)
ié_%;i o *ARL E%’tslnb ‘:rl = iR AG) /:Mhrﬂd'rﬁrewery

FREDERICKSBURG, TEXAS



PAIRING BEER wiTh

Except for a few hybrid brews
all beer falls into one of these

Lagers tends to be clean and crisp on the palate. This
is due to bottom-fermenting yeast used in the brewing
process which deposits very little flavor or aroma.

PILSNER

and aged blue cheese.




FOOD - THE BASICS

T_I"IEH_ LUse numerous H'll'-"U'Il'_‘-
ries; LAGER or ALE

Strong, BBEK_
~ AMBER LAGER — [l inon i

rich, .l'_cill,,-' ._'||-_|,:_|5tS a
- ;> ber calgr
I-;'flnrb of r‘j"—”nEl

and swea

and
malt
[ Snlre

Malty and creamy in
character; another lager
with a fine balance of

sweet and bitter notes. Flarel '“’&m
W, 1|'!;|I-,|

fare such

¥ E-Pg'-g.-_..-.eﬂ
as ".I':'Il:.-q.pned
|"_-ul'| angd ,-_...“”:Id o

Dar II_'IF"|1||4->|:| Meats.
?’m@- wilhy:
H|;=I| ._au:j and herb seasoned

diches, such as 1o mato based
saLCES <"|III'| rosemary Chicken

—STour-
BROWN ALE —

Velvety on th
avors af '01-: |,-_, [] I'JFllci‘rf_"

with f
Deep, yet sweet flavors
of caramel and chocolate
mith 3 lios
LR L= E

gnt hop flavor.

Puach ity

=dVOry, earthy dishes such
as wild mush

U"‘.‘!ng, and

Salty fare, such as oysters (raw
rooms, ) "
M e 5 Y or cooked) or sweet and sa
E4dMEY meats and sausage,

VDY
dishes, like coconut curry chicken.

Ales are typically full-bodied and complex. Made
with top-fermenting yeast and processed at higher

termperatures, ale tends to have a more intricate

flavor profile and a slightly higher alcohol content.




BEST ENJOYED WITH
FRESH FISH TACOS.

UAROETED PRI CALIFORMLA

CERVEZA

EASY DRIMKING . UME INCLUIDED.



o

e
LITALY

- Bravazzi is the,ideal partner for ll things lfaliano!

- "¥ Rair it with your favorite Italian cheeses for an

- uperitivo, or fresh pasta and gourmet pizza as o
main course. For dessert, pour it over fruit gelato for

. & o boozy Bravazzi float (g aﬂaele‘&‘/




TRY PRINGLES SCORCHIN’
CHILI & LIME WITH
FOUNDERS MAS AGAVE
PREMIUM HARD SELTZER
STRAWBERRY

LOADED WITH SPICE,
ZEST, AND HEAPS OF
HEAT, THESE CRISPS
PAIR PERFECTLY WITH
THE SELTZER’S SPRITZY,
FRUIT-FORWARD
STRAWBERRY NOTES
FOR A REFRESHING
CONTRAST T0

Z
-
3



ALL DAY IPA
& PIZZA

THE CHEESY, TOMATOEY DELICIOUSNESS OF
PRINGLES" PIZZA CRISPS PAIRED WITH THE
SUNNY GRAPEFRUIT & HOP NOTES OF ALL DAY
IPA IS FLAVOR STACKING AT ITS TASTIEST.

CENTENNIAL IPA &
CHEDDAR CHEESE

GIVE A TWIST TO THE CLASSIC IPA & CHEESE
PAIRING WITH THE BOLD FLAVOR OF
PRINGLES" CHEDDAR CHEESE COMPLEMENTED
BY THE BITTER, GRILLED CITRUS ACCENTS OF
CENTENNIAL IPA.

ALL DAY VACAY
& ORIGINAL

BALANCE THE SALTY & SAVORY CHARACTER OF
PRINGLES" ORIGINAL WITH THE SLIGHTLY
SWEET, TROPICAL FRUIT & CITRUS NOTES OF
ALL DAY VACAY FOR A TASTE BUD EXCURSION
TO PAIRING PARADISE.

: S ®, TH. © 2021 Pringles LLC.
~ ©2021 Founders Brewing Co., Grand Ropids, M.
Pleas Equr hspnulﬂ. they don't serve Founders in the Cliak.

i e iy,




w@REIR BEEF mgg

s
INGREDIENTS Y 4
* 810 Beef Ribs (Z1bs.) | |NCTRUCTIONS

« 1/3 cup hoisin sauce
«1/3 cup brown sugar 1. PI‘EP ribs b"fl I‘EFI'I-{W'I'I'IQ I‘fhe membrane P
- 1 cup Juicy Haze IPA on the backside. Cut ribs to a man-
ageable size to Fit into slow cocker.
+ 1 tablespoon Finely Add ribs to the slow cooker and make
chopped Fresh ginger

) : sure the lid is closed.
+ 2 cloves minced garlic

+ 1 teaspoon soy sauce 2. Add all ingredients to the slow
+ 1 teaspoon red cooker. Cook on low For &8 hours. Ribs
pepper Flakes are ready when the meat easily Falls ofF

the bone. It's important to not over
cook For success in The next step.

3. Transfer ribs to a baking sheet.
Broil For 5 minutes to get a
|  caramelized crispy shell.

+ 1 teaspoon sesame oil

_i|

NEW BELGILM

&, Enjoy ribs paired with a Voodoo
Ranger Juicy Haze IPA.

NEW BELGUM RESPORIRLY 720 New Belgiom Browing o i, 00 & Ashevile, NG

@VOODOORANGER

* dacyitgs”, s B e i e B




. BREWED T0 BE LIVED

DUVEL AND CHEESE

A PERFECT PRIRING
DUV CARBONATION LLOWS YOU O
CLEANSE YOUR PALRTE BETWEEN BITES

DUVEL'S DRY, EFFERVESCENT FRUITINESS
15 AN EXCELLENT COUNTERPOINT TO SALT
AND FATS IN CHEESE.

DUVEL IS PERFUMY DN THE NOSE, WITH CITRUS,
PERAR BRANDY, AND PLENTY OF HOP FLAVOR,
WHICH ALLOWS R PERFECT PRIRING WITH A

WIDE VARIETY OF FRESH OR AGED CHEESE.




CHEESE PRIRINGS ity

WITH ODELL GRS

Yy \‘*}/;j/ Ji_j:L. £

PEPPER JRCH

Ddell IPA's distinctive bitterness profile and incredible hop
character are the perfect match for a spicy pepper jack.

Brewed with acai, guava and
elderberry, Sippin Pretty's refreshing
tart finish balances rich, buttery brie.

The hazy, juicy, & bright flavors of Mountain Standard IPA '\.I '
highlight the bold creaminess of white cheddar. B




AVAILABLE

5-PACKS &
1éo: SINGLES

GEY FIR ¢ MED - GLUTEN FREE - 1CO6Y FIS

i lllemd

ARD KOMBUCHA ARD KOMBUCHA

® ¢
- L 3 L] L]
-.-_. 1.._-

LJEBERRY, 1
. ELDERBER

HEAPPLE, TURMERIC
L PASSION FRUIT

-
-




A REAL GOOD TIME

! oS T 0 ' I '

7 gl il ORDERVILLE PAIRS SUPERBLY
A ¢ : WITH OUR LEMONGRASS SATAY
AND SPICY PEANUT SAUCE

=ain meas

ORDERVILLE - HAZY IPA
FRUITLANDS - S0UR GOSE
BUBBLE PARTY HARD - GRAPEFRUIT SELTZER

M

BEER

FULL RECIPE
PLEASE DRINK RESPONSIBLY  FOUNDHERE

MODERNTIMESBEER.COM







. Made with Real Brewed Te
a -

WISTEDTE 4

HARD ICED TE4

For e TWISTED
WK pONSY

FLEASE DRI

NHATT,

IH,

N
S ALCOHOL.



More

args,
Less
Carbs.

0 SUGAR.
1g CARBS.
100 CALORIES.

TURN YOUR CINCO DE MAYO INTO A FLAVOR FIESTA.

cHUUK& MAHKEH | ORGANIC SUPERGRAIN ALCOHOL



What We're Made of
illr . ﬂ

PRETZELS + CARAMEL + cHocowtt NI e | @'pqqm

We care about our choeolate - every step of the
process and everyone involved. That's why our
cocoa is sustainably sourced through programs that
support farmers and thelr communities. We belleve
sustainable practices make for better lives and
better chooolate - helping us to make life sweeter.

@ Hruappest® Crafted Backi™ L & parisar of L Cost Horlsons Fousdation En&ppﬂrﬂﬂn&ﬁk.ﬁﬂm ﬂ E

sorramancy  wewCcosalorisons.org
Ensnl [T A




IT'S OFFICIAL, TEXAS!

WE'RE THE OFFICIAL BEER OF THE BIERGARTEN.

#BIERGOALS

Ei © PAULANERUSA

1 Paulaner USA, While Plains, NY. All Rights Resenved. Paulaner Beer.




REAL ALE BREWERS’

+FAVORITE FOOD PAIRINGS «

ERIC CASEY

head brewer

BRAD FARBSTEIN

director of president

brewing operations

LINGUINE
WITH CLAMS

SEASONED FAJITAS §
MEXICAN STYLE RICE

BACON + BLUE CHEESE
BURGER

12 [j }" IC
iy FIREMANS
IPA | = | BLONDE | :
., — yJ .y — .. —
REAL ALE BREWING CO

231 SAN SABA COURT | BLANCO, TX 78606 | REALALEBREWING.COM



SMOOTH. BALANCED.

I'T°"S BETTER
WITH A

GUINNE

o

PERFECT FOR PAIRING
AND COOKING!




BEER
LIJVERS GUIDE

T0 FOOD PAIRINGS

Ilrnqln- u-d
go w‘lﬂ"l them.

©OPMG TASTINGS, INC.
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