Wisconsin Cheddary Beer Soup

German Cheeseburger

Servings: 8

Servings: 4

Ingredients:
4 tablespoons butter
1/3 cup green onion, chopped
1 8-ounce package fresh
cabbage, shredded for coleslaw
1/4 cup flour
2 10-1/4-ounce cans chicken stock
1/2 cup Schlafly Kölsch beer
1 tablespoon Dijon mustard
2 cups half-and-half, heated
2 cups (8 ounces) Wisconsin Sharp Cheddar Cheese,
shredded
1 pound fully-cooked smoked sausage, cut into bite-sized
chunks

Ingredients:
1 pound ground beef
2 slices rye bread
1/4 cup Schlafly Dry Hopped APA beer
3 tablespoons finely chopped onion
1 tablespoon Dijon mustard
3/4 teaspoon salt
1/2 teaspoon caraway seeds
1/4 teaspoon pepper
4 1 ounce Wisconsin Swiss cheese slices
1 cup sliced mushrooms
4 slices Black Forest Ham
Mayonnaise for topping buns
4 Potato Rolls

Cooking Directions:
Melt butter in large, heavy saucepan. Add onion and cabbage.
Cook and stir over medium-high heat until vegetables are
translucent. Stir in flour; cook 1 minute. Add broth, beer, and
mustard. Cover and simmer 30 minutes. Add hot half-andhalf, Wisconsin Sharp Cheddar Cheese and sausage. Warm
gently until heated through and cheese melts.

Cooking Directions:
Pulse rye bread in food processor until crumbs are made.
Combine beef, crumbs, beer, onion, mustard and seasonings;
mix well. Shape into four 5 inch oval patties. Sauté mushrooms
and set aside. Place patties on grill over medium coals (coals will
be glowing). Grill, uncovered, to desired doneness. Top each with
Wisconsin Swiss cheese; continue grilling until cheese is melted.
Spread mayonnaise on bottom of each roll. Add slice of ham.
Place cooked patty on top of ham. Add sauteéd mushrooms.
Spread top bun with additional mustard; place on top of
assembled burger.

Beer Garden Sandwiches
Servings: 4
Ingredients:
3 tablespoons mayonnaise
1 tablespoon prepared
coarse mustard
2 teaspoons prepared
horseradish
8 slices caraway rye bread
4 lettuce leaves
8 ounces Wisconsin
Limburger Cheese, sliced
8 ounces liverwurst, sliced
2 medium dill pickles,
sliced lengthwise
1 small red onion, sliced into rings
Cooking Directions:
In small bowl, mix the mayonnaise, mustard, and horseradish;
spread evenly on one side of 4 bread slices. Top each with
equal portions of lettuce, cheese, liverwurst, pickles and onion;
cover with the remaining bread slices. Cut each sandwich in
half; serve.

Wisconsin Smoked Gouda
Chive Spread
Servings: 2.5 cups
Ingredients:
2 cups Wisconsin Smoked Gouda
Cheese, shredded
1/4 cup butter, cubed and softened
1/4 cup fresh chives, snipped
1 tablespoon coarse ground mustard
1 teaspoon prepared horseradish, or to taste
1/4 cup Schlafly Oktoberfest beer, room temperature
Cocktail rye or pumpernickel bread slices
Cooking Directions:
In a large bowl, blend Wisconsin Smoked Gouda Cheese and
butter; mix well. Stir in chives, mustard, horseradish and beer
until blended. Chill. Serve as a spread with cocktail bread.

Schlafly Tradition
Since 1991, Schlafly Beer has been committed to brewing fresh,
local beer with high quality ingredients. Our modest goal is to offer a
representative sampling of the best beers ever brewed, throughout
history, anywhere in the world. To that end, Schlafly Beer produces
over 40 beer styles a year, with approximately 30 being bottled over
the course of the year. These beers are distributed in seven states
surrounding the St. Louis region. The goal is to keep our distribution
close to home to ensure we are selling the freshest beer possible.
The many varieties of Schlafly Beer can be enjoyed with all styles of
cheese. In fact, the great variety of beer styles creates a broader
spectrum of tasting opportunities when compared to wine.
As we have grown as a brewery, so has our desire to make
responsible business decisions that take into account our impact
both locally and globally. From rehabbing vacant buildings for our
two breweries, to choosing local and regional vendors for our
restaurants, breweries and marketing needs, Schlafly Beer always
tries to consider the health of our community and our Earth. At the
end of the day we’re still just a brewery, but at Schlafly we’re
committed to the idea that any effort still makes a positive
difference. For more information about Schlafly Beer, please visit
www.schlafly.com.

Cooking: Wisconsin Cheese & Beer
Cheese and beer are versatile ingredients, adding new dimensions
of flavor to the menu. Yet each requires some care in culinary
handling. Since beer’s flavors intensify over time, scaling up recipes
may require adjusting the formula or technique or adding beer just
before serving. Cheese should also be added at the end of cooking,
over low heat, to prevent the cheese from separating back to its
original components: water, milkfat and protein.
When cooking with cheese and beer, consider how their flavors
complement one another. Choose a malty ale or lager when a
mellow note of sweetness is required. Use an acidic weiss or lambic
when replacing acid notes from vinegar or acidic juices. Add yeasty
unfiltered beer to breads and batters for fried appetizers.
In general, avoid reducing the volume of beer by more than half
during cooking to prevent excessive bitterness. Sometimes it’s best
to add beer just before serving, to finish a dish with its fresh flavors.
When serving food cooked with beer, feel free to experiment with
other companion beverages at the table. Just because the dish is
cooked with a dark lager should not restrict you to serving it with
the same style. Often, the other ingredients in the dish will
dominate, so taste the finished dish before making your serving
suggestions.
www.EatWisconsinCheese.com
www.Schlafly.com
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Dry Hopped APA and Wisconsin Aged Cheddar
The complex intensity of well aged
Cheddar—some as old as 10 years—
is sophisticated, but unintimidating.
Its richness leaves a highly satisfying
mouths feel. Many Wisconsin Aged
Cheddars remain appealingly creamy,
despite a slightly drier, granular
texture.
Dry-Hopped APA is an American Pale
Ale with a hearty dose of hops
bitterness, flavor and aroma. Its fresh,
fruity appeal is the perfect partner to
Aged Cheddar.

Barrel-Aged Barleywine with Wisconsin
Gorgonzola or Blue Cheese
Creamy, green-veined Wisconsin
Gorgonzola had its roots in Italy while
Blue Cheese was "born" in France.
Usually earthy in flavor, Gorgonzola
tends not to be as sharp as Blue
Cheese, but still asserts with its tart,
piquant personality. Some Wisconsin
cheesemakers produce an
exceptionally creamy style of
Gorgonzola.
This distinctive Barleywine beer ages
in oak barrels that have a medium
toast, helping caramelize the sugars in the wood and adding nutty
characteristics to the beer as it soaks in the wood.

Bière de Garde and Surface-Ripened Brick
The best Brick is surface-ripened,
meaning it's wiped with a smear as it
ages. The result: assertive earthiness
that welcomes fruity companions.
Brick is a Wisconsin original and
named for the bricks that were used
to weight it to release the whey.
Bière de Garde is styled after French
farmhouse beers. It has tart fruity
characteristics derived from yeast and
sweet maltiness gleaned from the
grains. Its quality improves with age
and can keep several years at cellar
temperatures.

Christmas Ale and Aged Gouda
Aged Gouda is in a class of its own—it
will change how you think about Gouda
if you have only eaten younger types.
Very distinctive, it is sweet, tasting of
caramel and butterscotch. It makes a
perfect Christmas—or any time of
year—companion to full bodied beers.
Christmas Ale is one of these fullbodied ales. Amber in color, it is rich
and flavorful, enhanced by orange peel,
cloves and spicy hops. Just what
Santa's hoping for.

Barrel-Aged Imperial Stout and
Wisconsin Gruyére
Gruyere has deservedly earned the
distinction of being one of the world's
finest cheeses. Wisconsin follows
European tradition in making this aged
nutty, rich masterpiece. Its Alpine and
full-bodied flavors plus special
washed-rind qualities make it an
outstanding pairing component.

Oktoberfest and Wisconsin Limburger
Wisconsin makes the only Limburger
produced in the United States. How
can this exquisite cheese get such a
bad rap? Surfaced-ripened, it is soft,
a tad salty and savory—tailored made
for an amber lager. Its assertive
aroma belies its more friendly, creamy
taste.
With a deep reddish hue, Oktoberfest
is full-bodied and bold with a strong,
malty assertiveness. In the Märzen
style, it can more than hold its own
with the force of Limburger.

Pale Ale and Wisconsin Pepper Jack
When buttery, only slightly tart
Monterey Jack meets bold and hot
chiles, something wonderful occurs:
Pepper Jack. This cheese with an
assertive personality is terrific when
part of a pairing or cheese course,
and it's the perfect complement to
Mexican food. As is beer!

Barrel-Aged Imperial Stout ages for
several months in freshly emptied Jim
Beam® Bourbon barrels, where it
picks up oaky caramel and bourbon flavors. It's best described
as "roasty," rich and malty.

Pale Ale is richly colored and
flavored. Its amber tone and
medium body identifies it as a
British-style ale. It has a smooth,
mild hoppy character, and is
harmonious with more assertive flavors and foods.

Kölsch and Smoked Wisconsin Cheddar

Oatmeal Stout with Wisconsin Blue Cheese

The mellow, beefy and slightly tart
flavor of premium Wisconsin Cheddar
is enhanced by smoking, which adds
a bolder, bacony overlay. Although
the smoky flavor can be achieved by
adding liquid smoke to the cheese,
the best Wisconsin Smoked Cheddars
are naturally smoked over apple wood
or hickory.
Well-balanced Kölsch takes to the
boldness of Smoked Cheddar. Golden
straw colored, this crisp and
refreshing ale has a style that
originated in Cologne, Germany.

Wisconsin Blue Cheese styles range
from crumbly to extremely creamy,
but all have the tart, piquant, salty
and mellow nuances that make this
variety incomparable. The earthy
goodness of Wisconsin Blue ensures
a memorable pairing with a well
crafted brew.
A one-of-a-kind variation, Oatmeal
Stout is rich and full-bodied,
possessing sweetness from caramel
malt, bitterness from roasted barley
and smoothness from flaked oaks.
Paired with Blue, it's a rare and
welcome treat.

Summer Lager and Baby Swiss
Baby Swiss bears a resemblance
to its sibling, Wisconsin Swiss. But
it is richer and rounder, thanks to
the use of higher fat milk. It has a
soft and silky texture with a slightly
sweet flavor.
Summer Lager derives its
characteristics from Munich-style
Helles beer. It is gold and fullbodied with fresh noble hops
character and lightly toasted malt
flavor.

Tripel and Wisconsin Havarti
Wisconsin cheesemakers style a
unique Havarti Cheese, firmer and
more buttery than its European
counterparts. A variation of
German Tilsit, Havarti is a favorite
cheese in Denmark. It's
exceptionally easy to eat and
harmonizes gracefully with beer.
Tripel has a golden glow with rich,
fruity character. Fuller bodied
than many darker ales, it makes a
great after dinner drink. It is a
bottle-conditioned beer, meaning
extra yeast is added just at bottling
time.

Hefeweizen Ale and Wisconsin Swiss
With German and Swiss roots,
Wisconsin cheesemakers craft
outstanding Swiss Cheese. Its flavor
hallmarks are buttery, nutty and
mellow. Ivory in color, Swiss is easy
to recognize with its dime-sized,
distinctive "eyes."
This unfiltered wheat beer has light
color, body and bitterness, ending
with a delightful wheat malt blast.
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