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Beer School Jonny Garrett 2016-11-22 Embark on a craft beer journey—from the science and art
of brewing to glassware, storing, and tasting—from the men behind The Craft Beer Channel. Beer
has come a long way in the 6,000 years since the ﬁrst taste. The legends of the craft beer
industry have made sure everyone’s within reach of the perfect pint. But how do you get the right
brew for you? And can you learn to make a beer that will add to the lager legacy? Welcome to
Beer School, brought to you by the heroes of YouTube sensation The Craft Beer Channel, a guide
to everything you need to know about the wide and wonderful beers of the world. In Beer School,
Jonny and Brad explain the intricacies of the ﬁnest artisan craft brews including: ales, lagers,
porters, stouts, IPSs, and bitters. The lads have the inside scoop on everything from hop varieties
and barrel aging, to serving temperatures and glassware. Beer School helps you learn how to
make beer and how to get the most out of every sip. You will learn about: grain, mash, water,
hops, boil, yeast, fermentation, serving, storing, pouring, and tasting. “Brad and Jonny make
understanding beer easy and nearly as fun as drinking it.” —James Watt, founder of BrewDog “It’s
like sitting down with Jonny and Brad and having a few beers with them! Good fun, funny,
interesting and you never quite know what’s coming next.” —Mark Dredge, author of The Beer
Bucket List
Tasting Beer, 2nd Edition Randy Mosher 2017-04-04 This completely updated second edition of
the best-selling beer resource features the most current information on beer styles, ﬂavor proﬁles,
sensory evaluation guidelines, craft beer trends, food and beer pairings, and draft beer systems.
You’ll learn to identify the scents, colors, ﬂavors, mouth-feel, and vocabulary of the major beer
styles — including ales, lagers, weissbeirs, and Belgian beers — and develop a more nuanced
understanding of your favorite brews with in-depth sections on recent developments in the
science of taste. Spirited drinkers will also enjoy the new section on beer cocktails that round out
this comprehensive volume.
The Oxford Companion to Beer Garrett Oliver 2011-09-09 "Features more than 1,100 A-Z entries
written by 166 of the world's most prominent beer experts"--Provided by publisher.
The Brewmaster's Table Garrett Oliver 2010-10-19 Winner of the International Association of
Culinary Professionals’ Award for Best Cookbook in the Wine, Beer or Spirits category. Garrett
Oliver, award-winning Brewmaster and Vice President of Production of the Brooklyn Brewery,
recognized by Gourmet Magazine as a “passionate epicure and talented alchemist”, reveals the
full spectrum of ﬂavors contained in the more than 50 distinct styles of beer from around the
world. Most importantly, he shows how beer, which is far more versatile than wine, intensiﬁes
ﬂavors when it’s appropriately paired with foods to create a dining experience most people have
never imagined. Garrett, along with photographer Denton Tillman, traveled throughout Europe
visiting fellow brewmasters to trace the beers of the world to their sources. Back in the States, he
met with the star chefs he has advised about beer. The resulting book is a motherload of
information, lushly illustrated with Tillman’s gorgeous photographs of the world’s best beers and
the breweries that produce them. Above all, THE BREWMASTER’S TABLE is a new way of thinking
about beer – one that will bring this under-appreciated brew to the status it deserves. Whether it’s
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a Belgian wheat beer with a simple salad, a Brooklyn Pilsner to wash down spicy tacos, a pale ale
alongside a porcini risotto with foie gras, or even a Framboise to accompany a dark chocolate
brownie, beer is the perfect complement to any dining experience, at home in front of the TV or in
a four-star restaurant. He explains how beer is made, shows you its fascinating history, and then
leads you through the amazing range of ﬂavors displayed by the dozens of distinct styles of beer
from around the world. Finally, he suggests beer pairings that will please your tastebuds and blow
your mind. Whether you’re a beer aﬁcionado, a passionate cook, or just someone who loves a
great dinner, this book will indeed be a revelation.
Beer For Dummies Marty Nachel 2012-01-03 The fun and friendly guide to all things beer Beer has
always been one of the world's most popular beverages; but recently, people have embraced the
rich complexities of beer's many varieties. Now, with Beer For Dummies you can quickly and
enjoyably educate your palate—from recognizing the characteristics of ales, lagers, and other
beer styles to understanding how to taste and evaluate beer. The author, a beer connoisseur,
shares his own expertise on this subject, revealing his picks for the best beer festivals, tastings,
and events around the world as well as his simple tips for pouring, storing, and drinking beer like
an expert brewmeister. New coverage on the various styles of beer found around the world
including: real ale, barrel aged/wood aged beer, organic brews, and extreme beer Updated
proﬁles on the ﬂavor and body of each beer, explaining why beers taste the way they do, as well
as their strengths and ideal serving temperatures How to spot the best beers by looking at the
bottle, label, and a properly poured beer in its ideal glass The essentials on beer-and-food pairings
and the best ways to introduce beer into your cooking repertoire From information on ingredients
like hops, malt, and barley to the diﬀerences between lagers and ales, this friendly guide gives
you all the information you need to select and appreciate your next brew.
Brewing with Wheat Stan Hieronymus 2010-03-10 The wit and weizen of wheat beers. Author
Stan Hieronymus visits the ancestral homes of the world's most interesting styles-Hoegaarden,
Kelheim, Leipzig, Berlin and even Portland, Oregon-to sort myth from fact and ﬁnd out how the
beers are made today. Complete with brewing details and recipes for even the most curious
brewer, and answers to compelling questions such as Why is my beer cloudy? and With or without
lemon?
Thank You for My Service Mat Best 2019 The unapologetic, laugh-your-ass-oﬀ military memoir
both vets and civilians have been waiting for, from a ﬁve-tour Army Ranger turned YouTube
phenomenon and zealous advocate for veterans--this is Deadpool meets Captain America, except
one went to business school and one went to therapy, and it's anyone's guess which is which.hich.
Beer for All Seasons Randy Mosher 2015-03-31 For everything there is a season — and beer is
no exception. Best-selling author Randy Mosher leads you on a delicious tour of beer-tasting
opportunities throughout the year, guiding you through all the best seasonal beer releases and
festivals. Discover which beers are best to drink on warm spring afternoons or icy winter nights,
and learn to make the most out of Craft Beer Week and Oktoberfest. Fun, fresh, and full of insider
information, Beer for All Seasons will have you enjoying the varied delights of your favorite
beverage year-round.
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Cooking for Geeks Jeﬀ Potter 2010-07-20 Presents recipes ranging in diﬃculty with the science
and technology-minded cook in mind, providing the science behind cooking, the physiology of
taste, and the techniques of molecular gastronomy.
Historical Brewing Techniques Lars Marius Garshol 2020-04-30 Ancient brewing traditions and
techniques have been passed generation to generation on farms throughout remote areas of
northern Europe. With these traditions facing near extinction, author Lars Marius Garshol set out
to explore and document the lost art of brewing using traditional local methods. Equal parts
history, cultural anthropology, social science, and travelogue, this book describes brewing and
fermentation techniques that are vastly diﬀerent from modern craft brewing and preserves them
for posterity and exploration. Learn about uncovering an unusual strain of yeast, called kveik,
which can ferment a batch to completion in just 36 hours. Discover how to make keptinis by
baking the mash in the oven. Explore using juniper boughs for various stages of the brewing
process. Test your own hand by brewing recipes gleaned from years of travel and research in the
farmlands of northern Europe. Meet the brewers and delve into the ingredients that have kept
these traditional methods alive. Discover the regional and stylistic diﬀerences between farmhouse
brewers today and throughout history.
The Hops List Julian Healey 2021-12-03 The world's most comprehensive beer hop dictionary.
Includes variety descriptions, analytical data, tasting notes, substitutes, style suggestions and
more on a staggering 339 unique varieties.
The Complete Idiot's Guide to Beer Tasting Rita Kohn 2013-08-06 The Complete Idiot's Guide
to Beer Tasting will provide readers with a comprehensive introduction to understanding and
enjoying the vast styles and complex characteristics of beer. Understanding and enjoying beer is
no longer a simple process, as beer has gone from a world of relatively small oﬀerings from major
brewers to a universe of literally hundreds of unique styles from craft brewers around the world.
Like wine, the taste and subtle characteristics of beer can be aﬀected by a number of diﬀerent
components including the brewing style, the yeasts and hops that determine taste and character,
how the various grains are used in brewing, and more. The Complete Idiot's Guide to Beer Tasting
is not a guide to brewing, it's a guide to tasting, understanding, and enjoying what has become a
complex and often confusing process of enjoying one of the world's oldest beverages. Readers will
learn the brewing process and how it can aﬀect a beer, how to recognize tasting notes and
aromas, how to identify unique styles, how to taste and enjoy them properly; even how to select
the right glassware and serving temperature for maximum enjoyment.
Beer Pairing Julia Herz 2015-12-01 2016 International Association of Culinary Professionals Award
Finalist! Beer has reclaimed its place at the dinner table. Yet unlike wine, there just aren't many
in-depth resources to guide both beginners and beer geeks for pairing beer with food. Julia Herz
and Gwen Conley are here to change that. As you start your journey, you'll learn all about the
eﬀects aroma, taste, preference, and personal experience can have on ﬂavor. Just as important,
you'll become a tasting Anarchist--throw out the conventional advice and ﬁgure out what works
for you! Then, on to the pairing. Begin with beer styles, start with your favorite foods, or join the
authors on a series of wild palate trips. From classics like barbecue ribs with American Brown Ale
to unusual matches like pineapple upside-down cake with Double India Pale Ale, you'll learn why
some pairings stand the test of time and you'll ﬁnd plenty of new ideas as well. With complete
information for planning beer dinners and cooking with beer, tips from pro brewers, and geek-out
science features, Julia and Gwen will make sure you never look at beer--or food--the same way
again!
The Complete Beer Course Joshua M. Bernstein 2013 Twelve easy-to-follow lessons explain
how to taste, smell, and evaluate beer like an expert, explaining what separates pale ales from
IPAs and stouts from brews, and oﬀers tasting suggestions for each type of beer.
Designing Great Beers Ray Daniels 1998-01-26 Author Ray Daniels provides the brewing formulas,
tables, and information to take your brewing to the next level in this detailed technical manual.
Beer: Taste the Evolution in 50 Styles Natalya Watson 2020-03-19 Beginning in the UK in the
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1600s with smoky brown beer and ending with current areas of innovation, this fun and
interactive guide moves through time and across the world to tell the stories behind some of
today's best-known beer styles, including German lagers, stouts, porters, pilsner, IPA, sour beers
and more. Each chapter focuses on one of beer's key ingredients - malt, water, hops and yeast sharing how, as each ingredient modernized over time, new ﬂavours and styles emerged. With
each change, Natalya oﬀers a modern beer to try that will bring the section's story to life and help
you truly taste the evolution of beer through the years. With ﬁve centuries' worth of information,
stories, and fun facts to discover and 50 beers to taste, Beer: Taste the Evolution in 50 Styles
breathes new life into the exploration of one of the world's oldest and most enduring drinks.
Radical Brewing Randy Mosher 2004-05-06 Radical Brewing takes a hip and creative look at beer
brewing, presented with a graphically appealing two-color layout.
Brewing Made Easy, 2nd Edition Dennis Fisher 2013-02-18 Get brewing! This foolproof beginner’s
guide to brewing great beer at home includes everything you need to know to make your very
ﬁrst batch. With step-by-step instructions, insightful advice, and simple recipes for a variety of
beer styles, you’ll be proudly sipping your own homemade beer in no time. This revised edition
covers additional techniques and equipment, as well as new varieties of hops and other
ingredients. Ground yourself in the basics of homebrewing and experiment with new tastes and
combinations. It’s fun, easy, and oh-so-rewarding!
Beer Tasting ToolKit Jeﬀ Alworth 2012-02-08 Here's a fun way to discover the nuances of
artisan beers from lagers and ales to porters and stouts. Tasting proﬁles from the booklet get the
ball rolling—they break down beer into style categories and include information on each variety's
background, ﬂavors, aromas, and unique character. Cover the bottles with the paper sleeves to
conduct blind tastings, and record tasting notes—a world of beer awaits!
Wild Fermentation Sandor Ellix Katz 2016-08-19 The Book That Started the Fermentation
Revolution Sandor Ellix Katz, winner of a James Beard Award and New York Times bestselling
author, whom Michael Pollan calls the "Johnny Appleseed of Fermentation" returns to the iconic
book that started it all, but with a fresh perspective, renewed enthusiasm, and expanded wisdom
from his travels around the world. This self-described fermentation revivalist is perhaps best
known simply as Sandorkraut, which describes his joyful and demystifying approach to making
and eating fermented foods, the health beneﬁts of which have helped launch a nutrition-based
food revolution. Since its publication in 2003, and aided by Katz's engaging and fervent workshop
presentations, Wild Fermentation has inspired people to turn their kitchens into food labs:
fermenting vegetables into sauerkraut, milk into cheese or yogurt, grains into sourdough bread,
and much more. In turn, they've traded batches, shared recipes, and joined thousands of others
on a journey of creating healthy food for themselves, their families, and their communities. Katz's
work earned him the Craig Clairborne lifetime achievement award from the Southern Foodways
Alliance, and has been called "one of the unlikely rock stars of the American food scene" by The
New York Times. This updated and revised edition, now with full color photos throughout, is sure
to introduce a whole new generation to the ﬂavors and health beneﬁts of fermented foods. It
features many brand-new recipes--including Strawberry Kvass, African Sorghum Beer, and Inﬁnite
Buckwheat Bread--and updates and reﬁnes original recipes reﬂecting the author's ever-deepening
knowledge of global food traditions that has inﬂuenced four-star chefs and home cooks alike. For
Katz, his gateway to fermentation was sauerkraut. So open this book to ﬁnd yours, and start a
little food revolution right in your own kitchen. Praise for Sandor Ellix Katz and his books: "The Art
of Fermentation is an extraordinary book, and an impressive work of passion and scholarship."-Deborah Madison, author of Local Flavors "Sandor Katz has proven himself to be the king of
fermentation."--Sally Fallon Morell, President, The Weston A. Price Foundation "Sandor Katz has
already awakened more people to the diversity and deliciousness of fermented foods than any
other single person has over the last century."--Gary Paul Nabhan, author of Growing Food in a
Hotter, Drier Land "The fermenting bible." -- Newsweek "In a country almost clinically obsessed
with sterilization Katz reminds us of the forgotten beneﬁts of living in harmony with our microbial
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relatives." -- Grist
The New Craft Beer World Mark Dredge 2021-10-12 With more amazing beers available than ever
before, it’s hard to know which ones to choose. That’s where The New Craft Beer World comes in.
Gathering together over 400 of the most innovative and tastiest beers you need to try, and
divided into 50 diﬀerent categories, you will ﬁnd the best of the best each style has to oﬀer. Every
category comes with an explanation of the key characteristics of the style – whether it’s an
American IPA bursting with citrusy C-hops or an Imperial Stout full of dark roasted malts – along
with an example of a classic brew and a selection of cutting edge versions that are certain to
become instant favourites. So whether you’re looking for bitter beers or balanced ﬂavours, a hit of
hops or a hint of coﬀee, the reviews will point you in the right direction to ﬁnd the perfect beer to
suit your tastebuds. Also included are interesting nuggets of beer information, covering
everything from the catalyst that has caused the astonishing growth in craft beer through to
matching beer with food and how to serve your drinks.
The Brewer's Companion Randy Mosher 1995
Beer Packaging Ray Klimovitz 2014
Bartending For Dummies Ray Foley 2006-09-18 1,000 + recipes and great party tips Get the
latest bar buzz on how to host, mix, shake, pour, and more Want to concoct the perfect cocktail?
From today's popular Mojitos and Martinis to classics like Manhattans and Margaritas, you'll be
able to sip and entertain with a special twist. Get the scoop on everything from liquors, wine, and
beer to Scotch, tequila, the latest tools of the trade, and more. Discover how to: Stock a bar Mix
exotic specialties and hot toddies Experiment with new ﬂavored rums, vodkas, and cordials
Garnish and serve drinks like a master mixologist Cure hangovers and hiccups
Mastering Homebrew Randy Mosher 2015-02-10 From globally heralded beer-brewing authority
Randy Mosher comes the ultimate guide to the craft for beginners and advanced brewers alike.
Featuring plain-speaking, fun-to-read instructions, more than 150 colorful graphics and
illustrations of process and technique, and 100 recipes for classic and popular brews, this
handbook covers everything any brewer could ever want, from choosing ingredients and
equipment to mashing, bottling, tasting, and serving. Mosher simpliﬁes the complexities, inspiring
and teaching today's burgeoning new league of home brewers.
Yeast Chris White 2010-02-01 Yeast: The Practical Guide to Beer Fermentation is a resource for
brewers of all experience levels. The authors adeptly cover yeast selection, storage and handling
of yeast cultures, how to culture yeast and the art of rinsing/washing yeast cultures. Sections on
how to set up a yeast lab, the basics of fermentation science and how it aﬀects your beer, plus
step by step procedures, equipment lists and a guide to troubleshooting are included.
World Atlas of Beer Tim Webb 2020-09-30 As craft brewing continues to go from strength to
strength across the world, World Atlas of Beer is the deﬁnitive and essential guide to beer.
Understand the rich, multi-faceted traditions of Belgium, the Nordic legend that is Finnish Sahti,
the relatively new phenomenon of the New England hazy IPA, and why Australia's lower-strength
beers are one of its great successes. With thousands of breweries now operating around the
globe, and more opening every day, this is the expert guide to what is really worth drinking.
Country by country the book considers a vast range of brewing techniques, beer styles and
traditions. Detailed maps describe crucial trends in major territories and features such as
matching beer with food and how to pour diﬀerent kinds of beer complete the picture. Now in a
fully updated third edition, this book is the perfect companion to help you explore the best beers
the world has to oﬀer. Praise for the second edition of World Atlas of Beer: 'Written with authority
and wit... the perfect guide to the rapidly changing beer scene' - the Guardian
Water John Palmer 2013-09-16 Water is arguably the most critical and least understood of the
foundation elements in brewing beer. Water: A Comprehensive Guide for Brewers, third in
Brewers Publications’ Brewing Elements series, takes the mystery out of water’s role in the
brewing process. The book leads brewers through the chemistry and treatment of brewing water,
from an overview of water sources, to adjusting water for diﬀerent beer styles, and diﬀerent
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brewery processes, to wastewater treatment. The discussions include how to read water reports,
understanding ﬂavor contributions, residual alkalinity, malt acidity, and mash pH.
Tasting Beer, 2nd Edition Randy Mosher 2017-04-04 This completely updated second edition of
the best-selling beer resource features the most current information on beer styles, ﬂavor proﬁles,
sensory evaluation guidelines, craft beer trends, food and beer pairings, and draft beer systems.
You’ll learn to identify the scents, colors, ﬂavors, mouth-feel, and vocabulary of the major beer
styles — including ales, lagers, weissbeirs, and Belgian beers — and develop a more nuanced
understanding of your favorite brews with in-depth sections on recent developments in the
science of taste. Spirited drinkers will also enjoy the new section on beer cocktails that round out
this comprehensive volume.
Vintage Beer Patrick Dawson 2014-01-01 A guide to enjoying vintage beers explains how to plan
and set up a beer cellar, what to look for when tasting aged beers, and the science behind the
aging process.
CloneBrews, 2nd Edition Tess Szamatulski 2010-05-05 Brew your own clones of Magic Hat #9,
Ithaca Brown, Moose Drool, Samuel Adams Boston Ale, and 196 more commercial beers! Revised,
improved, and expanded, this second edition of CloneBrews contains 50 brand-new recipes,
updated mashing guidelines, and a food pairing feature that recommends the best fare to match
every beer. With basic brewing equipment and a bit of know-how, you can duplicate all of your
favorite lagers and ales from home.
The Beer Bible Jeﬀ Alworth 2015-08-11 “The only book you need to understand the world’s most
popular beverage. I swear on a stack of these, it’s a thumping good read.”––John Holl, editor of All
About Beer Magazine and author of The American Craft Beer Cookbook Imagine sitting in your
favorite pub with a friend who happens to be a world-class expert on beer. That’s this book. It
covers the history: how we got from gruel-beer to black IPA in 10,000 years. The alchemy: malts,
grains, and the miracle of hops. The variety: dozens of styles and hundreds of recommended
brews (including suggestions based on your taste preferences), divided into four sections––Ales,
Wheat Beers, Lagers, and Tart and Wild Ales––and all described in mouthwatering detail. The
curiosity: how to read a Belgian label; the talk of two Budweisers; porter, the ﬁrst superstyle; and
what, exactly, a lager is. The pleasure. Because you don’t merely taste beer, you experience it.
Winner of a 2016 IACP Award “Covers a lot of ground, from beer styles and brewing methods to
drinking culture past and present. There’s something for beer novices and beer geeks
alike.”––Ken Grossman, founder, Sierra Nevada Brewing Co. “Erudite, encyclopedic, and
enormously entertaining aren’t words you normally associate with beer, but The Beer Bible is no
ordinary beer book. As scinitillating, diverse, and refreshing as man’s oldest alcoholic beverage
itself.”––Steve Raichlen, author of Project Smoke and How to Grill
Tasting Beer Randy Mosher 2009-01-01 Everyone knows how to drink beer, but few know how to
really taste it with an understanding of the ﬁner points of brewing, serving, and food pairing.
Discover the ingredients and brewing methods that make each variety unique and learn to
identify the scents, colors, ﬂavors, and mouthfeel of all the major beer styles. Recommendations
for more than 50 types of beer from around the world encourage you to expand your horizons.
Uncap the secrets in every bottle of the world’s greatest drink!
The Homebrewer's Garden Dennis Fisher 2011-02-28 Grow a beer garden! Enhance the ﬂavor,
aroma, and personality of your homebrew by cultivating your own hops, herbs, and malt grains.
With expert advice on choosing and maintaining the best plants for your needs, Joe Fisher and
Dennis Fisher show you how to turn a small patch of backyard, or even a few window boxes, into a
renewable brewing supply store. Discover the satisfaction that comes from brewing tasty beers
using fresh homegrown ingredients.
Beerology Mirella Amato 2014-05-27 If you’ve ever experienced the pleasure of a pint, Beerology
is the ultimate guide to exploring, understanding and enjoying the world of beer. THERE IS a beer
for every mood, food and occasion. And, with the growing number of beer festivals popping up
worldwide, beer is ﬁnally getting the attention and appreciation it deserves. For the average beer
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lover, the overwhelming choices, brewing styles and traditions can be confusing to say the least.
Enter beer specialist Mirella Amato - one of only seven Certiﬁed Master Cicerones (beer
sommeliers) in the world. With an advanced brewing certiﬁcate behind her, readers will be in
expert hands as they navigate the multifaceted world of beer, guided by Amato's refreshingly
accessible style. Broken down into fun, easy-to-read chapters, Beerology starts with an
introduction to beer and tips on storage and cellaring, then leads into a guide on tasting. Amato
presents beer styles in four groups—Refreshing, Mellow, Striking, and Captivating—covering
everything from the history and origins of speciﬁc brews, to brands that exemplify each type. She
then gives tips on hosting beer-tasting parties at home, complete with beer games, and includes a
chapter dedicated to beer cocktails (who’s in for a delicious cucumber Pils?). Her original take on
pairing beer with food—including chocolate and cheese—is perfect for anyone with an inquisitive
mind and an epicurean streak.
The Brewers Association's Guide to Starting Your Own Brewery Dick Cantwell 2013-05-15 Starting
a successful brewery takes more than heart. The Brewers Association’s Guide to Starting Your
Own Brewery delivers essential industry knowledge to brewers aspiring to chart their own course.
While America’s craft beer renaissance continues, emphasis must remain on producing the
highest quality beer—or the success of the entire industry is jeopardized. This comprehensive
guide will help you plan and open a thriving, quality-oriented brewery. It reviews everything that
matters, from site selection and branding to regulatory requirements, ﬂooring choices and
equipment considerations. Industry veteran Dick Cantwell of Elysian Brewing adeptly covers
ingredients, ﬁnancing, business plans, quality assurance, distribution, wastewater, sustainability
practices and more, for prospective brewpub and packaging brewery owners alike. Cantwell walks
the reader through the planning and execution required to turn craft brewing dreams into reality.
Beer School Steve Hindy 2011-01-31 What do you get when you cross a journalist and a banker?
A brewery, of course. "A great city should have great beer. New York ﬁnally has, thanks to
Brooklyn. Steve Hindy and Tom Potter provided it. Beer School explains how they did it: their
mistakes as well as their triumphs. Steve writes with a journalist's skepticism-as though he has
forgotten that he is reporting on himself. Tom is even less forgiving-he's a banker, after all. The
inside story reads at times like a cautionary tale, but it is an account of a great and welcome
achievement." —Michael Jackson, The Beer Hunter(r) "An accessible and insightful case study with
terriﬁc insight for aspiring entrepreneurs. And if that's not enough, it is all about beer!"
—Professor Murray Low, Executive Director, Lang Center for Entrepreneurship, Columbia Business
School "Great lessons on what every ﬁrst-time entrepreneur will experience. Being down the block
from the Brooklyn Brewery, I had ﬁrsthand witness to their positive impact on our community. I
give Steve and Tom's book an A++!" —Norm Brodsky, Senior Contributing Editor, Inc. magazine
"Beer School is a useful and entertaining book. In essence, this is the story of starting a beer
business from scratch in New York City. The product is one readers can relate to, and the market
is as tough as they get. What a fun challenge! The book can help not only those entrepreneurs
who are starting a business but also those trying to grow one once it is established. Steve and
Tom write with enthusiasm and insight about building their business. It is clear that they learned a
lot along the way. Readers can learn from these lessons too." —Michael Preston, Adjunct
Professor, Lang Center for Entrepreneurship, Columbia Business School, and coauthor, The Road
to Success: How to Manage Growth "Although we (thankfully!) never had to deal with the Mob,
being held up at gunpoint, or having our beer and equipment ripped oﬀ, we deﬁnitely identiﬁed
with the challenges faced in those early days of cobbling a brewery together. The revealing story
Steve and Tom tell about two partners entering a business out of passion, in an industry they
knew little about, being seriously undercapitalized, with an overly naive business plan, and their
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ultimate success, is an inspiring tale." —Ken Grossman, founder, Sierra Nevada Brewing Co.
The Dogﬁsh Head Book Sam Calagione 2021-10-19 Celebrate the 26th anniversary of the Dogﬁsh
Head Craft Brewery with this rich, adventurous history The Dogﬁsh Head Book: 26 Years of OﬀCentered Adventures celebrates a quarter-century in business for the Dogﬁsh Head Craft Brewery.
Over the past 26 years, the Dogﬁsh Head founders have learned timeless lessons about working
and living. This book shares their hard-earned insights and helps readers navigate life’s
adventures. Through its colorful design and photos, The Dogﬁsh Head Book brings the brewing
business to life. Inside, you’ll ﬁnd wisdom and entertainment in the form of memorabilia, photos,
and the Dogﬁsh Head Rules of Thumb. Food and beer lovers, entrepreneurs, and business
professionals alike will enjoy this unique book, which also makes a perfect gift for any Dogﬁsh
Head fan or craft beer enthusiast. Since its start in 1995, Dogﬁsh Head has grown exponentially to
become one of the most celebrated craft breweries in the United States. This book lets you tour
the history of the iconic brand without leaving home. Recounts the rich history of the Dogﬁsh
Head Brewery and Distillery Explores the founders’ unique and successful business philosophy
Reveals new details about the future of this fast-growing brewery Celebrates the 26th anniversary
of Dogﬁsh Head Paired nicely with any Dogﬁsh Head beer, The Dogﬁsh Head Book: 26 Years of
Oﬀ-Centered Adventures is a living guide to business and life—the Dogﬁsh way!
Beer, Food, and Flavor Schuyler Schultz 2015-11-03 “From lessons in cheese-and-brew pairings to
sketching a menu for a multi-course, beer-pairing dinner party . . . [this] excellent, 300-page
guide to beer and food is a steal.” —Evan S. Benn, Esquire.com “Yes, great beer can change your
life,” writes chef Schuyler Schultz in Beer, Food, and Flavor, an authoritative guide to exploring
the diverse array of ﬂavors found in craft beer—and the joys of pairing those ﬂavors with great
food to transform everyday meals into culinary events. Expanded and updated for this second
edition, featuring new breweries and other recent developments on the world of craft beer, this
beautifully illustrated book explores how craft beer can be integrated into the new American food
movement, with an emphasis on local and sustainable production. As craft breweries and farm-totable restaurants continue to gain popularity across the country, this book oﬀers delicious
combinations of the best beers and delectable meals and deserts. Armed with the precise tasting
techniques and pairing strategies oﬀered inside, participating in the growing craft beer
community is now easier than ever. Beer, Food, and Flavor will enable you to learn about the top
craft breweries in your region, seek out new beer styles and specialty brews with conﬁdence,
create innovative menus, and pair craft beer with ﬁne food, whether at home or while dining out.
Skyhorse Publishing, along with our Good Books and Arcade imprints, is proud to publish a broad
range of cookbooks, including books on juicing, grilling, baking, frying, home brewing and
winemaking, slow cookers, and cast iron cooking. We’ve been successful with books on glutenfree cooking, vegetarian and vegan cooking, paleo, raw foods, and more. Our list includes French
cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as books on
jerky, canning and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more.
While not every title we publish becomes a New York Times bestseller or a national bestseller, we
are committed to books on subjects that are sometimes overlooked and to authors whose work
might not otherwise ﬁnd a home.
Tasting Whiskey Lew Bryson 2014-10-21 Pour a stiﬀ drink and crack open this comprehensive
guide to everything there is to know about the world’s greatest whiskeys. Exploring the traditions
behind bourbon, Scotch, Irish, and even Japanese whiskey, you’ll discover how unique ﬂavors are
created through variations of ingredients and diﬀerent distilling techniques. With advice on how to
collect, age, and serve whiskey, as well as suggestions for proven food pairings, you’ll be inspired
to share your knowledge and invite your friends over for a delicious whiskey tasting party.
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