» ASLAN BREWING, BELLINGHAM, WA

slan Brewing was one
of the first breweries
in Bellingham to pay
real attention to the food. The
eclectic, thoughtful bill of fare
showcases a number of influences and offerings anyone
can enjoy. Dietary restrictions
and preferences, as well as beer

When Beer and
Quality Eats Unite
STORY BY ADAM SAWYER

compatibility, are all given
consideration. Vegan or not,
the Korean BBQ Tofu brings a
vibrant flavor carnivores can
appreciate as well.
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Wine pairs with food. As sure as the sun rises and sets,
this publication and countless others exist, due in part to
our acknowledgment and appreciation of this time-honored fact. While the craft brewing industry might not be
as broadly recognized for it, the art of pairing food with
beer has been coming into its own for years now.
Given the frequent crossover that exists between
the culinary field and the world of craft brewing in the
Northwest, as well as the quality of ingredients available
for both, it is no longer an uncommon occurrence for
brewpubs to create elevated food offerings specifically to
complement their beer. Sure, there’s still standard pub
grub, but you’ll also find locally sourced and seasonally
inspired dishes that cover a wide swath of options and
influences, with recommended beer pairings listed on
the menu. Here are just a few.

SERVES

»2

INGREDIENTS
6 bamboo skewers
1 tablespoon ginger, minced
1 tablespoon garlic, minced
¼ tablespoon sesame oil
¾ cup brown sugar
¾ cup tamari
3 ounces pineapple juice
¼ cup lime juice
1 tablespoon rice wine vinegar
1 tablespoon sambal
1 tablespoon cornstarch
1 tablespoon water
¼ cup spice blend*
2 tablespoons canola oil
6 ounces tofu, cut into cubes
½ cup shredded green and red cabbage
¼ cup shredded carrots

DIRECTIONS
Place six bamboo skewers in water
overnight or for 12 hours before
cooking. To make the BBQ sauce, sauté
ginger and garlic in sesame oil in a
medium-size saucepot. Add the sugar,
tamari, juices, vinegar and sambal
to the pot. In a separate bowl, mix
together the cornstarch and water for
a slurry. Allow for the sauce to boil and
then add the slurry, whisking until fully
incorporated. This will make about 4
cups of sauce.
To make the *spice blend, combine
¼ cup kosher salt, 2 tablespoon finely
ground black pepper, ¼ cup paprika and
¼ cup garlic powder. Toss the cubed
tofu in canola oil and the spice blend,
then place on the bamboo skewers.
Preheat the grill to medium and
cook the skewers on each side until
grill marks are present, about 3-5
minutes per side. Place on a bed of
green and red cabbage, as well as
shredded carrots. Evenly glaze each
skewer with the BBQ sauce, garnish
with toasted black and white sesame
seeds and green onions, then serve
with lime wedges.

« PAIRING »

Aslan's Batch 15 IPA is hazy, juicy
and slightly less bitter than your typical
Northwest-style IPA. Balanced with
American wheat and two-row barley,
the result is a drinkable beer with
citrus notes that dance with spicy BBQ
like a champ.

GARNISH
1 tablespoon toasted black
and white sesame seeds
¼ cup sliced green onions
2 lime wedges
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MAKES

» 24 egg halves

INGREDIENTS
2 cloves garlic
2 egg yolks
3 ½ tablespoons malt vinegar
½ tablespoon salt
2 ¾ cups canola oil
2 tablespoons water
½ cup extra virgin olive oil
1 dozen eggs
½ cup plus 3 tablespoons malt vinegar aioli
(recipe below) or mayonnaise
2 tablespoons Dijon mustard
Salt, to taste
24 boquerones (vinegar-marinated
anchovies)
GARNISH
Ground Espelette pepper
Chervil sprigs

» ECLIPTIC BREWING, PORTLAND

ne of the standard-bearers
for seasonal food and beer
menu offerings, Portland’s
Ecliptic Brewing pairs the talents
of seasoned Executive Chef Michael
Molitor with Northwest brewing
pioneer John Harris. One standout
example is the Boquerone Deviled
Eggs, paired with the Capella porter.

DIRECTIONS
To make the malt vinegar aioli, place the
garlic cloves, egg yolks, vinegar and salt
in a food processor. Puree together and
slowly drizzle about half of the canola oil in
a steady stream to emulsify. Add the water,
then slowly add the remaining canola oil
and the extra virgin olive oil. Set aside.
Place the eggs in simmering water
for 17 minutes, removing and placing in
an ice-water bath after. Once the eggs
are thoroughly cooled, peel and slice
lengthwise. Remove the cooked yolks and
reserve the whites. Pass the yolks through
a food mill into a bowl. Whisk the yolks
with the malt vinegar aioli, Dijon mustard
and salt until smooth. Place the egg yolk
mixture into a piping bag and fill the cooked
egg whites. Garnish each egg with one
boquerone, a sprinkle of Espelette pepper
and a sprig of chervil.

«

»

PAIRING
The Capella porter is one of Ecliptic’s
cornerstone brews. It possesses a medium
body, sweet-dark malt aroma and a subtle
hop finish — bringing complexity and
balance to the acidity of the anchovies and
vinegar aioli.
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MAKES

» 10 tacos

INGREDIENTS
¼ cup kosher salt
¼ cup black pepper
¹⁄� cup chili powder
1 tablespoon ground coriander
½ tablespoon sugar
3 pounds pork belly
3 ½ ounces grated Chihuahua cheese
2 ½ ounces grated cotija cheese
1 cup crema Mexicana
¼ cup aioli
¾ teaspoon smoked paprika
2 chipotle Morita chilies, stemmed and seeded
10 tortillas
GARNISH
Fresh pickles
Jalapeños

» GILD BREWERY, MISSOULA, MT

hile the menu concept at Missoula’s Gild
Brewing is decidedly
centered around Mexican drinking
food and street fare, the kitchen
draws inspiration from various
regions and cuisines. Though this
recipe does require a few days of
preparation and a smoker, the
smoked pork belly tacos with
pimento cheese spread epitomizes the brewpub’s ethos.

DIRECTIONS
Combine the salt, pepper, chili powder, ground
coriander and sugar together for the pork belly’s
dry rub. Two days before smoking, cut long
parallel lines into the skin of the pork, about
½ -inch apart, cutting completely through the
fat but without slicing the meat. Using kitchen
shears, snip between the rows to create a
diamond shape. This will help the belly cook
and allow the spices to soak in. Cover the
whole belly with the dry rub and refrigerate
until ready to cook.
Preheat a smoker to 225° F. Add wood chips
and place the belly fat-side up, uncovered, in
the smoker. Smoke until an internal temperature
reaches 185-190° F, about 5-6 hours. Cool then
cut into slices about ¼-inch thick.
While the meat is smoking, combine the
cheeses, crema, aioli, paprika and chilies in a
bowl for the pimento mix. Put in the refrigerator
until ready to serve.
On a hot griddle, lightly crisp the belly. To
build each taco, lay down a healthy smear of
pimento cheese mix on the tortilla. Place the pork
belly on top then add the pickles and jalapeño.

«

»

PAIRING
Gild's Survey Says Mexican lager utilizes
premium pilsner malt, flaked corn, Wakatu
hops and a Mexican lager yeast to produce
a fresh interpretation of a classic, heatmodulating beer. Finished with the zest of
fresh lime, it is a time-tested Mexican taco
pairing, Montana-style.
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