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“Yes, great beer can change your life,” writes chef Schuyler Schultz in Beer,
Food, and Flavor. Here is your authoritative guide to exploring the diverse array
of flavorsfound in craft beer—and the joys of pairing those flavors with great
food to transform everyday mealsinto culinary events. 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.
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Editorial Review

Review

"Thereal gold is chapter 2, where Schultz navigates complementary and contrasting pairings, menu-building
and choosing beer with food in mind (and vice versa) by channeling focus elements of each. Behind the
casua guidance is the refreshingly unsnobby mantrathat while it's pretty tough to really go wrong with
beer/food pairing, you can always do better. Classic dishes and widely available beer suggestions make the
whole thesistangible." - Draft Magazine

"Chef Schuyler Schultz writes about craft beer from afood perspective, from lessons in cheese-and-brew
pairings to sketching a menu for a multi-course, beer-pairing dinner party. His excellent, 300-page guide to
beer and food isa steal." - Evan S. Benn, Esquire.com

"If al you do is read the 'Beer and Cheese' chapter in Schuyler Schultz's Beer, Food, and Flavor, you've
gotten your money's worth from this thoughtful craft beer guide. ...On either side of this practical primer, the
book isfilled with mini histories of American craft brewers and tasting notes on their signature beers.
Schultz's descriptions are educations in themselves: '...the flavor consists of a crisp malt core surrounded by
mild earth and spice hops characteristics with inflections of orange peel and amild, pleasant graininess.'
Welll drink to that." - Culture Cheese Magazine

"An engaging look at American craft beer through the eyes of aworking chef. It's enthusiastic, opinionated,
and analytical, teasing apart the mechanics of flavor combinations and then layering on recipes, brewery
stories, interviews, tasting notes, beer dinner menus, and even a useful guide to cheese. If you want to know
how to bring craft beer into your culinary life, this book will take you all the way there."

—Garrett Oliver, brewmaster of The Brooklyn Brewery, author of The Brewmaster's Table, and editor in
chief of The Oxford Companion to Beer

"Thereal gold is chapter 2, where Schultz navigates complementary and contrasting pairings, menu-building
and choosing beer with food in mind (and vice versa) by channeling focus elements of each. Behind the
casual guidance isthe refreshingly unsnobby mantra that whileit's pretty tough to really go wrong with
beer/food pairing, you can always do better. Classic dishes and widely available beer suggestions make the
whole thesistangible." —Draft Magazine

"If al you do isread the 'Beer and Cheese' chapter in Schuyler Schultz's Beer, Food, and Flavor, you've
gotten your money's worth from this thoughtful craft beer guide. . . . On either side of this practical primer,
the book isfilled with mini histories of American craft brewers and tasting notes on their signature beers.
Schultz's descriptions are educations in themselves: . . . the flavor consists of a crisp malt core surrounded
by mild earth and spice hops characteristics with inflections of orange peel and amild, pleasant graininess.'
Well drink to that." —Culture Cheese Magazine

"A wonderful introduction to the world of American craft beer and its place in our nation's exciting local
food movement. Schuyler Schultz brings a chef's palate, imagination, and vocabulary to the subject in ways
that will expand your appreciation and knowledge of beer's place at the table."

—Steve Hindy, co-founder and president of The Brooklyn Brewery



From the Back Cover

"An engaging look at American craft beer through the eyes of aworking chef. It's enthusiastic, opinionated,
and analytical, teasing apart the mechanics of flavor combinations and then layering on recipes, brewery
stories, interviews, tasting notes, beer dinner menus, and even a useful guide to cheese. If you want to know
how to bring craft beer into your culinary life, this book will take you all the way there."

--Garrett Oliver, brewmaster of The Brooklyn Brewery, author of The Brewmaster's Table, and editor in
chief of The Oxford Companion to Beer

"A wonderful introduction to the world of American craft beer and its place in our nation's exciting local
food movement. Schuyler Schultz brings a chef's palate, imagination, and vocabulary to the subject in ways
that will expand your appreciation and knowledge of beer's place at the table."

--Steve Hindy, co-founder and president of The Brooklyn Brewery

About the Author

Schuyler Schultzisachef, sommelier, and craft beer enthusiast. He has worked in everything from small-
town bistros to Las Vegas resort hotels and strives to spread the joys of sustainable, ingredient-driven cuisine
paired with craft beer and wine throughout the country.

Peter Zien isthe owner and brewmaster of the award-winning AleSmith Brewing Company in San Diego,
Cdifornia.

Users Review
From reader reviews:
Matthew Venegas:

Reading a e-book can be one of alot of pastime that everyone in the world loves. Do you like reading book
so. There are alot of reasons why people love it. First reading areserve will give you alot of new facts.
When you read a publication you will get new information simply because book is one of numerous ways to
share the information as well astheir idea. Second, reading through a book will make an individual more
imaginative. When you looking at a book especialy hype book the author will bring that you imagine the
story how the personas do it anything. Third, you can share your knowledge to other folks. When you read
this Beer, Food, and Flavor: A Guide to Tasting, Pairing, and the Culture of Craft Beer, you can tells your
family, friends as well as soon about yours reserve. Y our knowledge can inspire others, make them reading a
e-book.

Jennifer Garza;

The reason? Because this Beer, Food, and Flavor: A Guide to Tasting, Pairing, and the Culture of Craft Beer
isan unordinary book that the inside of the publication waiting for you to snap that but latter it will distress
you with the secret it inside. Reading this book beside it was fantastic author who also write the book in such
awesome way makes the content on the inside easier to understand, entertaining means but still convey the
meaning fully. So, itisgood for you for not hesitating having this any longer or you going to regret it. This
unique book will give you alot of positive aspects than the other book have got such as help improving your
skill and your critical thinking method. So, still want to hold off having that book? If | had been you | will
go to the book store hurriedly.



Shaun Richards;

This Beer, Food, and Flavor: A Guide to Tasting, Pairing, and the Culture of Craft Beer is great guide for
you because the content which is full of information for you who aways deal with world and have to make
decision every minute. This book reveal it details accurately using great organize word or we can state no
rambling sentences inside it. So if you are read it hurriedly you can have whole detailsin it. Doesn't mean it
only will give you straight forward sentences but tricky core information with wonderful delivering
sentences. Having Beer, Food, and Flavor: A Guideto Tasting, Pairing, and the Culture of Craft Beer in your
hand like obtaining the world in your arm, datain it is not ridiculous one. We can say that no publication that
offer you world in ten or fifteen moment right but this book already do that. So, thisis certainly good
reading book. Hi Mr. and Mrs. stressful do you still doubt that will?

L ynette Cavanaugh:

It is possible to spend your free time to see this book this e-book. This Beer, Food, and Flavor: A Guide to
Tasting, Pairing, and the Culture of Craft Beer is simple bringing you can read it in the park your car, in the
beach, train in addition to soon. If you did not have got much space to bring often the printed book, you can
buy the particular e-book. It is make you much easier to read it. Y ou can save typically the book in your
smart phone. So there are alot of benefits that you will get when you buy this book.
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