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SAVOR attendees (plus craft beer fans and foodies alike)  

will enjoy these scaled-for-home recipes from the food 

selection at SAVOR 2012. All recipes were developed by 

and are provided courtesy of Chef Adam Dulye, beer and 

food pairing consultant to the Brewers Association, and 

chef/owner at San Francisco’s The Monk’s Kettle and The 

Abbot’s Cellar. Bon appétit and buen provecho!
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Pork Belly Mole with Pumpkin Seeds & Orange Zest
Serves 6-8

For the pork:
3 canned chipotles in adobo 
3 tbsp adobo sauce reserved
1⁄2 cup corn oil
1⁄2 cup apple cider vinegar
2 tbsp ancho chile powder
1 tbsp dried oregano
1 tbsp honey
3 cloves garlic
Kosher salt and freshly ground  
black pepper, to taste
3 lbs. pork belly, trimmed

For the mole:
1  large tomatillo, stemmed, rinsed  

and quartered
1 small tomato, cored and halved
1 small yellow onion, roughly chopped
1 cup corn oil
6 dried pasilla chiles, stemmed and seeded 
1⁄2 ripe plantain or banana, cut into 1⁄2” cubes
1⁄4 cup peanuts, plus more crushed for garnish
1⁄4 cup sesame seeds
1⁄4 cup raisins
2 1⁄2 cups chicken broth
2 oz dark chocolate, chopped
1 1⁄2 tsp oregano
1⁄2 tsp ground canela or cinnamon
1⁄4 cup pumpkin seeds, toasted
Kosher salt to taste
Brown sugar to taste
Zest of two oranges

Marinate the pork: 

In a blender, purée the chipotles with their reserved sauce, oil, vinegar, chile powder, oregano, honey and garlic 
until smooth and season with salt and pepper. Put pork into a 1-gallon resealable plastic bag and pour sauce over 
pork. Refrigerate overnight.

Make the mole: 

Heat oven to broil and position a rack 10” from the heating element. Toss tomatillos, tomatoes and onions with 2 
tbsp oil in a bowl and transfer to a baking tray; broil, turning once with tongs, until soft and well browned, about 15 
minutes. Transfer charred vegetables to a large bowl; set aside. Heat oven to 400˚F. Transfer chiles to the baking tray 
and toast, turning once, until dark and fragrant, about 3 minutes. Transfer toasted chiles to large bowl and cover 
with 3 cups boiling water; set aside to let soften for 15 minutes. Drain chiles, reserving 1⁄2 cup soaking liquid; set aside.

Heat 3⁄4 cup oil in a 3-qt. high-sided skillet over medium-high heat. Add plantains (or bananas) and cook, stirring 
frequently, until browned, 2 minutes. Add peanuts and sesame seeds and cook, stirring frequently, until browned, 
3 minutes. Add the raisins, the tomatillo mixture, and the chiles with the reserved soaking liquid, along with the 
chicken broth, chocolate, oregano and canela; bring the mixture to a boil and remove from heat. Working in 
batches, purée the chile mixture in a blender to make a smooth mole.

Heat remaining oil in a 4-qt. saucepan over medium-high heat. Add mole and cook, whisking frequently, until it 
thickens slightly, about 5 minutes. Season with salt and brown sugar; set mole aside and keep warm.

Meanwhile, heat oven to 400˚F. Remove pork from adobo, season lightly with salt, and transfer to a rack set in a 
roasting pan. Discard adobo. Cook the pork, flipping once, until browned, cover with foil and turn oven to 325˚F 
and cook an additional 2 hours. Transfer pork to a platter; let rest for 10 minutes. Slice pork into 1⁄2”-thick medallions. 

Divide mole between 6 plates. Arrange pork over mole and garnish with pumpkin seeds and orange zest.

Quadrupel, Double IPA, Black Ale, Belgian  
Dark Ale, Belgian PorterPairs well with the following beer styles:



Lobster Potstickers 
Yield: 30 potstickers

For the dipping sauce: 
1/3 cup rice wine vinegar 
2 tbsp soy sauce
2 tsp sriracha
1 tsp sesame oil 
1 tsp chive, minced
1 tsp ginger, minced

For the filling: 
1 pound lobster meat, cooked and  
coarsely chopped 
1 tbsp chives, minced 
2 tbsp shredded basil 
2 tbsp rice wine vinegar
1 tbsp fresno peppers, minced
2 tsp ginger, minced 
2 tsp sesame oil 
Salt and black pepper, to taste 
30 Gyoza wrappers
1 egg white
3 tbsp canola oil 
2/3 cup water

Combine the dipping sauce ingredients in a small bowl; set aside. 

Combine the fresno pepper and rice wine vinegar in small bowl and set aside for  
45 minutes. In a separate bowl whip the egg white slightly with a fork, and reserve.  
Mix the lobster, chive, basil, ginger, and sesame oil in a separate bowl. When ready  
mix the fresno vinegar mixture with the lobster mixture and toss evenly. Season with  
salt and pepper. 

 To shape each potsticker, place 1 teaspoon of filling in center of a wrapper. Brush edges of wrapper with  
egg white; fold wrapper in half, crimping one side, to form a semicircle. Pinch edges together to seal.  
Cover potstickers with a moist towel to prevent drying. 

Place a deep sauté pan over medium heat until hot. Add 1 to 1 1/2 tablespoons canola oil, swirling to coat 
sides. Add potstickers, half at a time, seam side up. Cook until bottoms are golden brown, 3 to 4 minutes. Add 
1/3 cup water; reduce heat to low, cover and cook until liquid is absorbed, 4 to 5 minutes. Place potstickers, 
browned side up, on a serving plate; keep warm. Cook remaining potstickers with remaining oil and water. 

IPA, Farmhouse Ale, Herb and Spice Wheat, TripelPairs well with the following beer styles:



Lamb Meatballs with Tomato Sauce & Ricotta Salata 
Yield: 16 meatballs

For the meatballs: 
1 cup fresh breadcrumbs
1/4 cup milk 
3/4 lb  ground lamb, preferably  

shoulder meat 
1 large egg, lightly beaten 
2 tbsp minced onion 
1 tbsp minced fresh flat-leaf parsley 
2 tsp minced fresh oregano 
1 tsp minced garlic 
1/4 tsp ground cinnamon 
1/4 tsp sweet paprika, preferably Hungarian 
Kosher salt and freshly ground black pepper 

Make the meatballs: 

Heat the oven to 400°F and lightly coat a rimmed baking sheet with cooking spray. In a 
small bowl, combine the breadcrumbs and milk; let sit until the bread absorbs the milk, 
about 10 minutes.

Put the lamb in a medium bowl. Squeeze the excess milk out of the breadcrumbs and add 
them to the lamb. Add the egg, onion, parsley, oregano, garlic, cinnamon, paprika, 1/2 
tsp. salt and a few grinds of pepper. With your hands or a rubber spatula, gently work the 
mixture together until thoroughly combined. Moisten your hands with cold water and shape the mixture into 
16 balls (about the size of golf balls); arrange them on the baking sheet.

Bake the meatballs until cooked through and browned on top, 20 to 25 minutes.

Make the sauce: 

Heat the oil in a large heavy-based saucepan over medium-low heat. Add the onion and cook, stirring 
frequently, until softened, about 8 minutes. Stir in the oregano, bay leaf, cinnamon stick and allspice. Raise 
the heat to medium high and add the wine. Simmer for a minute or two until slightly reduced and then add 
the tomatoes and 1/2 cup water. Bring the sauce to a boil and reduce the heat to medium low. Let the 
sauce cook at a gentle simmer, stirring occasionally, for 30 minutes. Add more water if it seems too thick.

Add the baked meatballs to the sauce, turning to coat them. Cover the pan partially and cook until the 
meatballs are heated through, about 5 minutes. Discard the bay leaf and cinnamon stick and season to taste 
with salt and pepper. Serve the meatballs and sauce sprinkled with the ricotta salata.

For the sauce: 
2 tbsp extra virgin olive oil 
1 cup finely chopped red onion 
2 tsp finely chopped fresh oregano 
1 fresh bay leaf 
1 three-inch cinnamon stick 
1/2 tsp ground allspice 
1/2 cup dry red wine 
2  cups canned San  

Marzano tomatoes 
Kosher salt and freshly ground  
black pepper 
4 oz ricotta salata, crumbled

Quadrupel, Black IPA, ESB, Scotch AlePairs well with the following beer styles:



Rhubarb Crisp with Lavender Honey 
Serves 6 to 8

Ingredients:
1/3 cup granulated sugar
2 tablespoons all-purpose flour
1 3/4 pound rhubarb
1/4 cup butter, cold, cubed

Make the filling:

Preheat oven to 375°F. Butter a 2-quart shallow baking dish.

In a bowl stir together sugar and flour. Trim rhubarb and cut enough of stalks into 1/2-
inch pieces to measure 2 cups. Add rhubarb to sugar mixture, tossing well, and spread 
mixture in baking dish.

Make the topping: 

In a bowl whisk together flour and sugars. Cut butter into 1/2-inch cubes and with your 
fingers or a pastry blender blend into flour mixture until mixture resembles coarse meal. 
Add oatmeal and toss well.

Squeeze a handful of topping together and coarsely crumble in chunks over filling. 
Squeeze and evenly crumble remaining topping over filling in same manner.  
Bake crisp in upper third of oven until filling is bubbling and topping is crisp and golden, 
about 50 minutes. Drizzle lavender honey over the top of the crisp as it comes out of the oven.

For the topping:
2 cups steel cut oats
3/4 cup unbleached all-purpose flour
1/2 cup granulated sugar
1/4 cup packed brown sugar
6 tablespoons cold unsalted butter
Lavender honey, as desired

Belgian Pale Ale, Tripel, IPA, Flower/Fruit BeerPairs well with the following beer styles:



Brown Sugar Cheesecake with Butterscotch    
Makes 12 servings

For the crust:
1/3 cup pecans
16 thin chocolate wafer cookies
Four 5- by 2 1/2-inch graham crackers
1/3 cup packed dark brown sugar
6 tbsp unsalted butter, softened
1/4 tsp salt

Make the crust:

Preheat oven to 350° F.

In a baking pan, toast pecans in one layer in middle of oven until golden, about 10 
minutes, and cool. In a food processor finely grind pecans, wafers, and graham crackers. 
Add brown sugar, butter and salt and pulse until combined well. Transfer mixture to a 9 
1/2-inch springform pan and press evenly onto bottom and 1 1/2 inches up side.

Make the filling:

In a bowl with an electric mixer, beat cream cheese until fluffy and add eggs, 1 at a time, 
beating at low speed until just combined. Beat in vanilla and brown sugar until just combined.

Pour filling into crust and put springform pan in a baking pan. Bake cake in middle of oven for 35 minutes. 
Leaving oven on, transfer cake in springform pan to a rack and let stand 5 minutes. (Center of cake will  
set as it cools.)

Make topping:

In a bowl, stir together sour cream, brown sugar and vanilla. Drop spoonfuls of topping around edge of cake 
and spread gently over center, smoothing evenly. Bake cake in baking pan in middle of oven 10 minutes and 
cool completely in springform pan on rack. Chill cake, covered, at least 8 hours.

Run a thin knife around inside edge of pan and remove side of pan. Transfer cake to a serving plate and let 
stand at room temperature 30 minutes.

For the filling:
3   8-ounce packages cream cheese, 

softened
4 large eggs
1 tsp vanilla
1 cup packed dark brown sugar

For the topping:
One 16-ounce container of sour cream
2 tbsp packed dark brown sugar
1 tsp vanilla

Barleywine, Smoked/Oaked Beer, Coffee Stout, Scotch AlePairs well with the following beer styles:



Coconut Macaroons 
Makes about 40 small macaroons or 25 medium macaroons 

Ingredients: 
One 14-ounce bag sweetened shredded coconut 
One 14-ounce can sweetened condensed milk 
1 teaspoon pure vanilla extract 
2 large egg whites 
1/4 teaspoon salt 
3 lemons, finely zested
¼ cup crème fraiche

Preparation:

Preheat the oven to 350°F and line two baking sheets with parchment paper. In a 
medium bowl, combine the coconut with the sweetened condensed milk and vanilla. 
In another bowl, using an electric mixer, beat the egg whites with the salt until firm peaks 
form. Fold the beaten whites into the coconut mixture. 

Scoop tablespoon-size mounds of the mixture onto the baking sheets, about 1 inch 
apart. Bake in the upper and middle thirds of the oven for about 25 minutes, until golden; 
shift the sheets from top to bottom and front to back halfway through baking. Transfer 
the baking sheets to racks and let the cookies cool completely. 

Garnish with a small dollop of crème fraiche and sprinkled lemon zest.

Stout, Export Stout, American IPA, IPAPairs well with the following beer styles:



Fava Bean Tapenade 
Makes approximately 24 crackers

Ingredients: 
2 pounds fava beans in the pod
1 bunch parsley, chopped
4 tbsp extra virgin olive oil
Kosher salt and freshly ground black pepper
1/3 cup green olives, pitted and chopped
1 tsp garlic, minced
Finely grated zest of 1 lemon and juice, reserved
1 tsp fresno chile, finely chopped
Crackers, preferably lavash or thin white water cracker
1/4 cup ricotta salata, crumbled

Preparation:

To prepare the favas, split open the pods and remove the beans. Meanwhile, bring 
a saucepan filled with salted water to a boil over high heat. Place a bowl filled with 
ice water near your stove top. Drop the beans into the boiling water and cook for 
3 minutes. Drain the beans and quickly plunge them into the ice water. With your 
fingernail, pierce the skin of each bean near one end and squeeze the bean gently 
to pop free of the skin. Don’t worry if the beans separate into halves. You should have 
about 2 cups of beans. 

In a bowl, whisk together the lemon juice, olive oil, and salt and pepper to taste. Add 
the fava beans, olives, garlic and lemon zest and toss to combine. Optional: place half of the mixture in a 
blender and puree and add back to remaining half for a more spreadable tapenade. Add the chopped 
parsley and cover and refrigerate for at least 30 minutes or up to 2 hours before serving, to chill and allow 
the flavors to meld. 

Taste and adjust the seasoning with salt and pepper before serving. Serve chilled on crackers and top with 
ricotta salata.

Munich Helles, IPA, PilsenerPairs well with the following beer styles:



Roasted Corn and Peach Salad with Brioche
For the salad:
4 ears corn
2 peaches, pitted and cut in thin wedges
1/2 cup red onion, diced small
1 poblano pepper roasted, peeled and diced
1/4 cup cilantro, minced
1/4 tsp cumin
1 tbsp honey
1 lime, zested and juiced
2 ounces extra virgin olive oil
Kosher salt and black pepper to taste

Preparation:

Make the croutons: 

Pre-heat oven to 350. Toss brioche with melted butter and toast until golden  
brown. Reserve.

Make the salad: 

Bring a pot of water to a boil, adding a teaspoon of salt. Shuck the corn, removing all of 
the husk and silk. Place in the boiling water for one minute. Remove from the water and 
place on a platter. Drizzle with a small amount of extra virgin olive oil and season lightly. 
Place the corn on a hot charcoal or gas grill, roasting the corn until parts are golden brown.

In a bowl, add the peaches, red onion, cilantro, cumin, honey, lime juice and zest and olive oil. When the 
corn has cooled, using a sharp knife, cut the corn from the cob. Add to the peach mixture. Season to 
taste with salt and pepper, and chill.

To assemble: 

Place about 1/2 cup of arugula on each plate to one side. Stir the corn and peach salad, and spoon  
the servings on to each plate. Drizzle the olive oil around the plate. Garnish with brioche croutons  
and serve immediately. 

For the croutons:
2 cups brioche, cubed
1/4 cup butter, melted

For the garnish:
2 cups arugula

Wit, Session IPA, Wheat Ale, Saison, Fruit (Peach) BeersPairs well with the following beer styles:



Woodruffed Bacon Wrapped Dates
Makes 16 dates

Ingredients:
1/3 cup soft fromage blanc cheese
16 Medjool dates, pitted
16 strips bacon
2 tbsp woodruff syrup (raspberry syrup is an acceptable substitute)
16 toothpicks, soaked in water 10 minutes

Preparation:

In a sauté pan, render bacon until just before it crisps. Remove from pan and place on 
paper towel to drain.

Heat broiler to low. Spoon 1 teaspoon cheese into each date; wrap with a bacon 
strip, then glaze with syrup. Secure with a toothpick. Broil until cheese bubbles, about 3 
minutes. Serve warm. 

Berlinerweisse, Black Lager, Wild  
Ale, Wood Aged Double IPA, Saison,  
Fruit (Peach) Beers

Pairs well with the following beer styles:
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Heirloom Tomato and Cornbread Cobbler
Ingredients:
Unsalted butter, for baking dish
3 pounds ripe tomatoes (about 8 to 10 medium), cored and cut into wedges
1 tbsp cornstarch
Coarse salt and freshly ground black pepper
1 cup all-purpose flour, plus more if needed
1 cup coarse cornmeal
1 1/2 tsp baking powder
1/4 tsp baking soda
4 tbsp cold unsalted butter, cut into large pieces
1 large egg, beaten
3/4 cup buttermilk, plus more if needed

Preparation:

Preheat oven to 350˚F. Butter a 2-quart shallow baking dish or a deep pie plate;  
set aside.

Place tomato wedges in a large bowl; sprinkle with cornstarch and season with  
salt and pepper. Toss gently to combine.

Place flour, cornmeal, baking powder, baking soda and 1 teaspoon salt in the bowl of 
a food processor; pulse to combine. Add butter and pulse until mixture looks like coarse 
breadcrumbs. Add egg and buttermilk, pulse a few more times until mixture comes 
together. If the mixture is too liquid, add more flour, a spoonful at a time. If mixture is too dry, 
add a few drops of buttermilk.

Gently toss tomato mixture again and spread it over the bottom of the prepared baking dish. Drop spoonfuls of 
the flour mixture on top, spreading evenly with a knife, leaving some gaps so that steam can escape. Transfer 
cobbler to oven and bake until golden and bubbling, 45 to 60 minutes. Let cool slightly before serving.

Amber Lager, Belgian Blonde, Wheat, RyePairs well with the following beer styles:


