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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:
Jesus Reeves:

Now aday people who Living in the era everywhere everything reachable by match the internet and the
resources included can be true or not need people to be aware of each facts they get. How people have to be
smart in receiving any information nowadays? Of course the reply is reading a book. Reading a book can
help individuals out of this uncertainty Information especialy this Beer, Food, and Flavor: A Guide to
Tasting, Pairing, and the Culture of Craft Beer book since this book offers you rich facts and knowledge. Of
course the info in this book hundred per cent guarantees there is no doubt in it you know.

ArchieMoriarty:

Y our reading 6th sense will not betray you, why because this Beer, Food, and Flavor: A Guide to Tasting,
Pairing, and the Culture of Craft Beer guide written by well-known writer who knows well how to make
book that may be understand by anyone who else read the book. Written inside good manner for you,
dripping every ideas and creating skill only for eliminate your current hunger then you still doubt Beer,
Food, and Flavor: A Guideto Tasting, Pairing, and the Culture of Craft Beer as good book not just by the
cover but aso from the content. Thisis one reserve that can break don't ascertain book by its cover, so do
you still needing an additional sixth sense to pick this!? Oh come on your looking at sixth sense already
aerted you so why you have to listening to another sixth sense.



Nancy Farley:

With this erawhich is the greater man or woman or who has ability to do something more are more special
than other. Do you want to become one among it? It is just simple solution to have that. What you have to do
isjust spending your time little but quite enough to possess alook at some books. One of many booksin the
top list in your reading list will be Beer, Food, and Flavor: A Guide to Tasting, Pairing, and the Culture of
Craft Beer. This book and that is qualified as The Hungry Mountains can get you closer in growing to be
precious person. By looking upwards and review this book you can get many advantages.

Maria Carlin:

Book is one of source of understanding. We can add our understanding from it. Not only for students but also
native or citizen need book to know the upgrade information of year for you to year. As we know those
publications have many advantages. Beside many of us add our knowledge, may also bring us to around the
world. From the book Beer, Food, and Flavor: A Guide to Tasting, Pairing, and the Culture of Craft Beer we
can have more advantage. Don't someone to be creative people? To get creative person must choose to read a
book. Simply choose the best book that appropriate with your aim. Don't possibly be doubt to change your
life with this book Beer, Food, and Flavor: A Guide to Tasting, Pairing, and the Culture of Craft Beer. You
can more desirable than now.
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