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pairings: beer + bbq

SPICY BITES
           & BREWS
Usher in the change of seasons with 
a menu of spicy eats and icy beers.

by elyse glickman

Andrea Behrends
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Rib shacks, smokehouses and road houses with signature 
marinade recipes, rubs and regional influences continue to 
capture our imagination, as have independent breweries’ 
interpretations of IPA’s, ambers, pilsners and other brews. 
We asked grilling enthusiasts and brewmasters across the 
country to provide pairing suggestions, easy companion 
food recipes and other useful tips for spicy fall menus.

GRILLED MAHI-MAHI 
SANDWICHES
Matt Moore, Nashville, TN
SERVES 4

“I recommend a cold craft pilsner such as 
the Czech-style Bibo or the German-style 
Tiny Bomb that’s effervescent, light and 
refreshing. For non-beer drinking guests, I 
love the Dixie Vodka Peach Mule, which is 
light and fresh to enjoy a summer handheld 
sandwich. On the other hand, I think people 
can take command of their own personal 
tastes. It might break the ‘rules,’ but if it 
tastes good, go for it.” — Matt Moore

4  5-ounce fillets mahi-mahi 
8  tablespoons mayonnaise 
    (preferably Duke’s), divided 
1  tablespoon Dixie Black Pepper Vodka
4  hamburger buns, halved 
 Crystal hot sauce (to taste)
4 leaves iceberg lettuce 
1 ripe tomato, thinly sliced 

For the blackening seasoning
11/2  tablespoons kosher salt
2  teaspoons freshly ground black pepper
1  tablespoon paprika
11/2  teaspoons onion powder
3/4  teaspoon dried thyme
1/4  teaspoon dried oregano. 

GETTING SAUCY:
Food, Marinades & Pairings 
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1. Combine spices. Store in an airtight 
container in a cool, dark place for up to 6 
months.
To prep the grill:
1. Completely open bottom vent of a 
charcoal grill.
2. Light a charcoal chimney starter filled 
with charcoal.
3. When coals are covered with gray ash, 
pour onto the bottom grate of the grill. 
Adjust vents as needed to maintain a tem-
perature of 450° to 500°F.
4. Coat the top grate with oil; place on the 
grill. If using a gas grill, preheat to high 
(450° to 500°F).

To make the finished dish
1. Combine mayonnaise and vodka. Using 
a pastry brush, paint each fish fillet with 
1 tablespoon of mayonnaise-vodka mix. 
Generously sprinkle with blackening 
seasoning. 
2. Grill fillets for 5 minutes on each side, or 
until the fish is done and flakes easily with 
a fork. Remove fish with a spatula to a clean 
platter; let it rest. 
3. Grill buns cut-side down for about 30 
seconds, or until lightly toasted.  
4. Spread an even layer of mayonnaise mix-
ture on the cut side of each half of the bun. 
Add a few dashes of hot sauce as well. 
5. Place fish on the bottom bun, top with 
lettuce and tomato, and season with a few 
more shakes of blackening seasoning. 
6. Place top bun on top and serve. 

Chef ’s Note: “Adding a spike of Dixie Black 
Pepper Vodka, a new artisanal Tennessee 
spirit, can brighten up any of your favorite 
condiments. I like grilling lighter proteins 
and vegetables that stand up favorably to the 
heat of the grill. This fish sandwich is just as 
satisfying as your favorite burger.”

ENLIGHTENED 
MARINATED CHICKEN 
Mareya Ibrahim, author, 
“Eat Like You Give a Fork”

MAKES 2 CUPS MARINADE 

PLUS 4 SERVINGS CHICKEN

“My go-to beer,” says Ibrahim, “is New 
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Belgium’s 1554 Enlightened Dark Ale. It has 
just a hint of chocolate and with the other 
flavors it creates this gorgeous malty color 
on the chicken. I use a whole cut-up chicken, 
because everyone in the family likes different 
pieces, but the marinade also works really 
well if your guests are wings fans and you 
want an alternative healthier cooking prepa-
ration. If you can let the chicken soak in the 
marinade for 24 hours, it’s even better.”

2  bottles New Belgium 1554 Enlightened 
   Dark Ale
1/2  cup hoisin sauce
2  tablespoons Asian chili sauce
2  tablespoons local honey
1/4  cup orange juice
2  teaspoons dark sesame oil
1  teaspoon sea salt
1  teaspoon ground black pepper
1  whole pasture-raised chicken, cut up

1. In a saucepan on medium heat, combine 
marinade ingredients; bring to a boil.
2. Reduce heat to simmer. Cook for about 
15 minutes or until marinade is reduced by 

half. Allow to cool completely. 
3. Place chicken in a marinating tray; pour 
marinade on top. 
4. Cover chicken, refrigerate and marinate 
for at least 4 hours, up to 24 hours.
5. Pre-heat grill to 375°F.
6. Grill chicken until internal temperature is 
165°F at the thickest point.
7. Serve with green salad or grilled 
vegetables.

GRILLED SHRIMP & LINGUIÇA 
SKEWERS WITH SMOKED 
TOMATO BUTTER AND HERB 
SALSA VERDE
Anthony Endy, Executive Chef, 
Alisal Guest Ranch, Solvang, CA 

SERVES 2

“We recommend a pale ale, particularly with 
its slightly malty body and refreshing notes of 
lemon and grapefruit. It works well with the 
spiciness of the marinade and sausage as well 
as the light texture of the shrimp.”

For the smoked tomato butter
2  large tomatoes
3  garlic cloves, roasted
1  teaspoon salt
1/2  teaspoon smoked paprika
1/4  pound unsalted butter, softened 
2 tablespoons sherry vinegar 

1. Set grill for direct or indirect cooking
at 225°F.
2. Smoke tomatoes for 15 minutes until 
they are tender; allow to cool. 
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3. Using a mortar and pestle or food pro-
cessor, grind tomatoes with roasted garlic, 
salt and smoked paprika to make a paste. 
4. Mix paste with butter and sherry 
vinegar. 

For the herb salsa verde
1  cup chopped fresh herbs (basil, parsley, 
    cilantro, oregano) 
1  tablespoon chopped capers
1  teaspoon reserved juice from capers
1/2  teaspoon lemon juice 
1/4 teaspoon chili flakes
1  garlic clove, minced
1/4  cup extra virgin olive oil 

1. In a mixing bowl, combine all ingredients. 

For the finished dish
16  wild caught shrimp, U/12 size, head off, 
    tail on, peeled and deveined 
16  slices linguiça sausage, 
    sliced ½”- ¾” thick
4  12-inch bamboo or metal skewers 
    (if you choose bamboo, soak in water 
    for at least an hour) 
2  tablespoons blended olive oil or 

    canola oil 
4  tablespoons smoked tomato butter 
2  tablespoons herb salsa verde
 Salt 
 Freshly ground black pepper 

1. Place a slice of linguiça in center of each 
shrimp; the shrimp will curl around the 
coin of sausage. 
2. Poke skewer through top of shrimp, 
through the sausage and into the other end 
of the shrimp. The shrimp and sausage need 
to hold tightly on the skewer.
3. Complete making skewers, approximately 
4 shrimp and linguiça slices per skewer. 
4. Brush skewers lightly with oil; season 
with salt and pepper.
5. Grill skewers for approximately 6 
minutes, turning them halfway through for 
desired grill marks and even cooking. 
6. Brush skewers with soft smoked tomato 
butter. 
7. Close the grill lid and cook for approxi-
mately 2 minutes. 
8. With tongs, remove the skewers from the 
grill. Spoon the herb salsa verde over the 
meat/shrimp when serving. 

GRILLED UTAH LAMB T-BONES 
WITH MINT CHIMICHURRI + 
HEIRLOOM TOMATOES 
Michael Showers, Executive Chef, 
High West Distillery, Park City, UT 

SERVES 5 TO 6  

While the recipes are designed to partner with 
High West’s whiskies, beer lovers can experi-
ment with some of Utah’s best craft beers 
when trying this at home. The Uinta Lime 
Pilsner’s crisp body and citrus hits balance the 
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intensity of the white sauce, while the rich, 
complex flavors of the Kiitos Coffee Cream 
Ale complements the lush textures and flavors 
of the lamb dish.  

5  to 6 lamb T-bones 
 Mint chimichurri sauce
2  heirloom tomatoes
 Sea salt, to taste
 Freshly ground black pepper, to taste
 Extra virgin olive oil 

For the mint chimichurri
1  pound fresh mint leaves
1  pound Italian parsley
1  cup sherry vinegar
1/4  cup chili flakes
1/4  cup smoked paprika
1  cup garlic cloves
1/2  cup shallots

For the marinade
1. In food processor, blend all herbs with 
sherry vinegar. 
2. Process garlic and shallots, then blend 
with vinegar and spice mixture. 

For the finished dish
1. Three hours before grilling, coat lamb 
T-bones with chimichurri. Place in refrig-
erator to marinate. 
2. Turn on grill to high. Season coated lamb 
with sea salt and pepper. 
3. Slice tomatoes onto plate, drizzle lightly 
with olive oil and sprinkle with salt and 
pepper. 
4. Put T-bones on hot grill. Grill each side 
for 90 seconds. 
5. Plate on top of tomatoes; serve 
immediately.

SMOKEHOUSE BURGER
Paul Katz, City Works Eatery & 
Pour House

SERVES 4

“IPAs can be bitter and hoppy. They need 
to be paired with food that offers similarly 
strong tastes so as not to overwhelm the dish. 
The bitterness of the IPA can also cool things 
off, so an ideal match would be a spicier 
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dish, such as tacos or a burger with barbeque 
sauce. The strong hops notes pair perfectly 
with the spices of the barbecue sauce, and the 
malt from the beer should match up with the 
savory meat.”

4  7- ounce burger patties, ¾-inch thick
1  cup BBQ bacon onion relish
1/2  pound prepared pulled pork 
 (purchase already smoked and pulled)
4 1-ounce slices smoked provolone 
    cheese

For mustard BBQ sauce 
21/4  cups light brown sugar
1/2  cup apple cider vinegar
31/2  cups yellow mustard
1  tablespoon dried oregano 
11/2  tablespoons ground black pepper
1  teaspoon cayenne pepper
1/2  tablespoon kosher salt 
2  tablespoons Worcestershire sauce

1. Place spices in dry sauté pan, toast over 
medium heat until fragrant; remove from 
heat.

2. In large bowl, combine sugar and 
vinegar until melted. Add mustard and 
Worcestershire sauce. Add toasted spices; 
whisk until well combined.
3. Transfer to clean container and refriger-
ate until ready to use.

For the onion relish
1/2  cup yellow onions, diced
1/2  cup bacon, diced
1/4  cup BBQ sauce of choice

1. In a medium skillet, sauté bacon and 
onions together until bacon is crispy.
2. Add BBQ sauce and simmer for 10 
minutes.
3. Remove from heat and set aside.

For onion garnish and assembly
3 cups canola oil
1  large yellow onion, thinly sliced into 20 
    rings and soaked in buttermilk 
    (5 rings per burger)
11/4 cups seasoned flour (1 cup flour, 2 
    tablespoon kosher salt, 1 tablespoon 
    garlic powder  and 1 tablespoon 

    black pepper)
4  brioche burger buns
4  tablespoons kosher salt
4  teaspoons black pepper

1. In a deep-sided skillet on medium heat, 
heat oil to about 350°F. In batches, fry 
onion rings, drain on paper toweling and 
set aside.
2. Heat grill. 
3. Season burger generously with kosher 
salt and black pepper. 
4. When grill is hot, place burgers on grill. 
Cook 4 minutes per side for medium rare.
5. While burgers are cooking, toast buns on 
grill; set aside. In a small skillet, combine 
bacon, onion and relish; place on grill to 
heat through, stirring occasionally. Place 
pulled pork in pan, place on grill and heat. 
Set relish and pork aside when hot.
6. To build burger, place toasted bottom 
of bun on plate, then add burger patty and 
top with cheese. Next, add pulled pork, 
mustard BBQ sauce, BBQ bacon onion rel-
ish, crispy onion rings, and finish with the 
toasted top of bun. 
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CUTWATER  
BOURBON BBQ SAUCE  
Adam Garcia, Cutwater Spirits 
Tasting Room & Kitchen, San 
Diego, CA 

MAKES 2 CUPS

11/4 cup ketchup
1/2  cup Cutwater Bourbon
3  tablespoons brown sugar
3  tablespoons mild (light) molasses
3  tablespoons apple cider vinegar
2  tablespoons Worcestershire sauce
1  tablespoon soy sauce
1/2  teaspoon mustard powder
1  teaspoon liquid smoke
1/2  medium onion, minced
3  garlic cloves, minced

1. In a saucepan over medium heat, bring 
all ingredients to a light boil, stirring 

occasionally.
2. Reduce heat to low. Simmer for 8-10 
minutes or until sauce is reduced to 2 cups, 
stirring often. Let cool slightly and then put 
in blender to purée. 
3. Cover and chill until ready to use. Use 
within 2 weeks.

WARSHIP WHITE SAUCE
(ALABAMA WHITE)
Michael Showers, High West 
Distillery, Park City, Utah 

MAKES 2 CUPS

11/4  cup mayonnaise 
1  teaspoon Dijon mustard
1/3 cup apple cider
1/2  teaspoon hot sauce
1  teaspoon Worcestershire sauce
1  tablespoon creamy horseradish spread
1  teaspoon cayenne pepper

1  tablespoon honey
1  tablespoon Old Bay seasoning
1/2 tablespoon black pepper

1. Mix all ingredients together. 
2. Serve with grilled or barbecued poultry.

MAPLE BLOCK 
SPICY BEER MUSTARD
Daniel Weinstock, 
Maple Block Meat Co. 

MAKES ABOUT 3 CUPS
1/3  cup yellow mustard seeds 
1/4  cup brown mustard seeds 
1/2 cup cider vinegar 
1  cup El Segundo Citra Beer  
3  tablespoons dark brown sugar 
2  tablespoons honey 
1  teaspoons kosher salt 
1/2  teaspoon turmeric 
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1/8  teaspoon ground allspice 
1/4  cup dry ground mustard 

1. In a medium bowl, cover yellow and 
brown mustard seeds with vinegar and ½ 
cup of beer. Cover and place in refrigerator 

overnight.
2. In a small saucepan, mix together remain-
ing beer, sugar, honey, salt, turmeric and 
allspice. 
3. Bring to a boil over medium heat. 
Remove from heat immediately, and allow 
mixture to cool.
4. In the jar of a blender, add mustard seeds 
with their soaking liquid, cooled mixture 
(from step #2), and dry ground mustard. 
Purée until smooth. 
5. Transfer to an airtight container. 
Refrigerate 12 to 24 hours before using.

Chef ’s Note: “This house-made mustard 
with El Segundo Citra Beer is easy to make 
and has huge depth of flavor. It provides a 
bright pop of flavor to our hand-carved hot 
pastrami sandwich, balancing spice and 
acidity with subtle sweetness. It’s also a great 
condiment for Maple Block smoked sausage 
links!” — Daniel Weinstock


