I Love Beer Dinner Club





Fiery Fondue   (The Neelys)





16 ounces Monterey Jack shredded


¼ cup flour


12 ounces light beer


2 cloves garlic smashed


3 chipotle chiles, minced


Vegetables and apples for dipping





In a large bowl toss grated cheese and flour. 


To a 4 quart saucepan, add beer, garlic, chiles, and bring to simmer  for 10 minutes.


Whisk in cheese by the handful, making sure each addition melts before adding the next.


Keep at a bare simmer. Transfer to a fondue pot and set over low flame.  Serve with veggies and apples.





Beer-Battered Apple and Onion Rings  (Giada De Laurentiis)





Vegetable oil for frying


1 egg white


1 cup dark beer


1 cup flour


¾ tsp kosher salt


1 large onion, ends trimmed and skin removed


3 Granny Smith apples, peeled and cored


Salted cinnamon sugar (3 T sugar, 2 T cinnamon, ½ tsp salt)





Pour enough oil in a saucepan to reach a depth of 2 inches.  Heat oil over medium heat until a thermometer reads 375 degrees.  


In a mixing bowl, whisk egg white til frothy, and stir in beer.  Add the flour and salt.  Mix until the batter is smooth.  Set aside.


Cut onion into ½-inch slices and separate into rings.  Slice each apple into 5 rings and pat dry with paper towels.  


Dip apple slices into the batter and allow excess to drip off.  Fry for 1-2 minutes on each side until golden brown.  Using slotted spoon, transfer the fried apple rings to paper towels.  Repeat process with onion rings.  


Transfer all rings to serving platter and sprinkle with salted cinnamon sugar.  Serve immediately.








Potato and Green Bean Salad with Ale House Dressing  (Sandra Lee)





1 Tbsp Italian salad dressing mix


¼ cup ale style beer


2 tsp Dijon mustard


2 Tbsp malt vinegar


3 Tbsp olive oil


Salt


1 – 12 ounce bag frozen green beans, thawed


1 – 16 ounce bag seasoned diced potatoes (you could probably also just cut up and cook 16 ounces of potatoes)


1 ½ cups cherry tomatoes cut in half


¼ cup crumbled bacon





Combine salad dressing mix, beer, mustard, vinegar and oil in jar and shake.


Bring medium pot of water to a boil. Add salt and green beans.  Blanch for 3 minutes.  Strain and cool in an ice bath. 


Combine potatoes, beans, tomatoes and bacon.  Toss with dressing and serve.





Beer Bread  (Alton Brown)





Nonstick spray


8 ounces all-purpose flour


4 ounces whole wheat flour


1 Tbsp baking powder


1 ½ tsp kosher salt


1 tsp sugar


1 tsp chopped fresh dill


4 ½ ounces sharp cheddar cheese, grated


12 ounces cold beer, ale or stout


1-2 Tbsp sunflower seeds (optional)





Heat oven to 375.  Coat the inside of a 9x 5 inch loaf pan with nonstick spray.


Whisk together the flour, wheat flour, baking powder, salt, sugar, and dill in a large mixing bowl.  Add in the cheese and stir in the beer to just combine.  Spread the batter evenly in the prepared pan.  Sprinkle with the sunflower seeds.


Bake on the  middle rack of the oven until the bread reaches an internal temp of 210 degrees, about 45-55 minutes.


Remove from oven and cool in pan for 10 minutes.  Transfer the loaf to a cooling rack for 10 -15 minutes before slicing and serving.





Beer-braised Beef Casserole  (Nigella Lawson)





1Tbsp duck or goose fat or oil of your choice


16 slices smoked bacon, snipped


4 onions, chopped


2 tsp dried allspice


2 tsp dried thyme


3 ¼ pounds boneless beef shank in approx. 2 inch cubes


1/3 cup flour


2 2/3 cups beef broth


4 tsp grain mustard


3 Tbsp brown sugar


2 2/3 cup dark Belgian ale or English dark ale


4 bay leaves


1 tsp kosher salt or ½ tsp table salt


Fresh ground pepper to taste





Preheat oven to 300 degrees.


Get out large Dutch oven and on stove over medium to high heat melt 1 Tbsp fat or heat the oil.  Add bacon and cook for 5-10 minutes, stirring till bacon is a bit crisp.  Add onion, stir, turn heat down to low and cook for about 10 minutes.  Stir occasionally.  The onions will have softened.


Stir in the allspice and thyme, and then add the beef shank.  Toss and turn the meat in the pan.  Shake in the flour and stir to mix as best you can.


Pour the broth in a pitcher and add the mustard and sugar and stir and then add the ale.  Pour this over the mixture in the Dutch oven.


Stir to mix, and then let it come to a boil.  Add the bay leaves and salt and pepper.  Clamp the lid on and then put it in the oven.  Cook gently for 3 hours till the meat is fork- tender.  











Chocolate Guinness Cake  (Nigella Lawson)





1 cup Guinness


1 stick plus 2 Tbsp unsalted butter


¾ cup cocoa


2 cups sugar


¾ cup sour cream


2 eggs


1 Tbsp vanilla


2 cups all-purpose flour


2 ½ tsp baking soda





Icing:


8 oz cream cheese


1 ¼ cups powdered sugar


½ cup heavy cream





Preheat oven to 350.  Butter and line a 9-inch springform pan.


Pour the Guinness into a large saucepan, add the butter (in slices), and heat until the butter melts.  Then whisk in the cocoa and sugar.  Beat the sour cream, eggs and vanilla, and then pour into the pan with the beer mixture.  Then whisk in the flour and baking soda.


Pour the batter in the springform pan and bake for 45 minutes to an hour.  Leave to cool completely in the pan on a cooling rack.  The cake will be quite damp.


When the cake is cold, put it on a platter.  To make the icing, lightly whip the cream cheese till it is smooth and then mix in the powdered sugar.  Then add the cream and beat again till smooth.  Ice just the top of the cake so that it resembles the frothy top of the famous pint.

















