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FREE STATE BREWING COMPANY

One of the Midwest’s pioneer breweries, Free State Brewing Company opens
as the first legal brewery in Kansas following Prohibition.
An
awardwinning
brewpub
located in the heart of
downtown Lawrence,
Kansas,
Free
State
Brewing
Company
was founded in 1989
as the first brewery in
Kansas in over a century.
Today, aside from the town’s University of Kansas campus,
Free State may be Lawrence’s most popular attraction with
over fifteen beers on tap and a full-fledged restaurant that
appeals to a range of customers - from college students to
senior citizens.
Owner and founder Chuck Magerl found his way
into the beer industry while in college when he picked
up homebrewing in an effort to drink the freshest beer
possible. He was also fascinated by the history of brewing
in Kansas and learned that in 1880, the state became the
first to have constitutional prohibition. It inspired Chuck
to experiment further with brewing and he even ended
up in California taking brewing classes at the University of
California, Davis. When he returned to Kansas, Chuck made
it his mission to get the law changed and legalize breweries
by lobbying the state legislature.
When Free State Brewing Company opened its
doors in 1989, it was one of only two microbreweries

AD ASTRA ALE

Altbier
5.15% ABV

30 IBU’s

Free State’s Ad Astra Ale is a deep ambercolored ale balancing complex malt flavors
with subtle herbal hop additions. Its name,
Ad Astra, is Latin for ‘to the stars,’ which is a
nod to the state’s motto (ad astra per aspera,
meaning ‘to the stars through difficulties’).
Ad Astra Ale is thus a reference and a thank
you to those who work through difficulties,
and a reminder to enjoy a beer at the end of
a hard day. This beer is well balanced, full
bodied, and the perfect beer to pair with
food due to its lightly caramel and chocolate
notes that marry well with everything from
chargrilled meats to rustic pastas.
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between Chicago and Denver. Chuck hired Steve Bradt as
an assistant brewer, who today serves as the company’s
Brewmaster, and Free State was on its way. The first beer
they brewed, the Ad Astra Ale, continues to be a flagship
and one of the brewery’s most popular offerings today.
When Chuck isn’t at Free State, he’s busy continuing
his education of all things beer in an effort to keep his brewery
evolving. Since opening the brewery, Chuck has judged at the
Great American Beer Festival and World Beer Cup; he holds
the rank of National Judge with the Beer Judge Certification
Program; he serves as President of the Kansas Craft Brewers
Guild, and he is a Brewers Association board member on the
events committee. His passion and dedication can be tasted
in each of Free State’s handcrafted brews.
Over the
past 27 years, Free
State
Brewing
Company
has
become a haven
for beer lovers
as well as a top
craft brewery in
the Midwest. Its
lively downtown
location offers a great setting for sampling the wide range
of award-winning beer styles along with a tasty menu of
food items to complement.

OATMEAL STOUT
Oatmeal Stout
5.7% ABV 36 IBU’s

Rich with flavors of chocolate, caramel,
coffee, and vanilla imparted by a select
group of nine creamy malt varieties, the
Free State Oatmeal Stout has a silky texture
and well balanced mouthfeel that comes
from its namesake oats. Northern Brewer
and Fuggle hop varieties provide a hint
of herbal and wood-like characters. It all
comes together in this dark beer that is
both wonderfully complex and downright
delicious. It goes down smoothly, and on
a chilly evening in the Free State, it simply
can’t be beat.
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FOOD FOR YOUR BREW

Lemon Thyme Pork Schnitzel with Warm German Potato Salad
1 lb pork loin, sliced thin & pounded out
4 tbsp butter
2 cups chicken stock
3 tbsp white wine
2 tbsp seasoned flour
1 tsp fresh thyme
1 lemon, juiced
1 tsp chopped garlic
1 tsp cornstarch
1 tbsp water

Warm German Potato Salad:
3 lbs baby red potatoes
5 slices bacon, divided
1/2 cup diced yellow onion
1/4 cup diced celery
1 tbsp dry mustard
1/4 cup sugar
2 cups apple cider vinegar
salt and pepper to taste

For the Pork: Start by melting 1 tbsp butter over medium heat in a saucepan. Lightly brown garlic and add chicken stock,
white wine, thyme, and lemon juice. Bring to a boil, then reduce heat and simmer for 15 minutes. Combine the water and
cornstarch in a separate bowl. Slowly add cornstarch mixture to the sauce, stirring constantly, and simmer for 5 more
minutes. Remove from heat and set aside. In a large saute pan over medium heat, melt the remaining butter. Dredge the
pork loin in the seasoned flour and saute the pork for 2-3 minutes on each side, until browned and cooked all the way
through. Add sauce to the cooked pork loin and continue to simmer for 2-3 more minutes. Set aside. For the Potato Salad:
Start by large dicing the potatoes, then rinse off and place in boiling water for 15-17 minutes. Drain and set aside. In a large
saucepan, render the bacon until crispy, and then remove from pan. Using the fat from the bacon, saute the onions and celery
until soft. Add the sugar, mustard, and vinegar to the pan and bring to a boil, stirring often. When the sugar has dissolved,
add the potatoes and bacon, and adjust with salt and pepper. Simmer for 5 minutes, until the potatoes are hot and cooked
through. Remove from heat and hold hot until ready to serve. Serve the pork schnitzel over warm potato salad and garnish
with fresh parsley or lemon zest.
Recipe provided by Free State Brewing Company.

TRIVIA TIME

1. What is the proper way to pour a beer?

If you pour the beer slowly down the side of a tilted glass, a smaller head
is formed, and more CO2 remains dissolved in the beer. If you hold the
glass upright and pour straight into the glass, more gas is released, and a
larger head will form. Real aficionados will insist that different beers have
different ideal pours. Generally, pour an ale so that it has about half an
inch of head, lagers with a larger one, and allow a wheat beer to have a
big, pillowy head.
2. What causes beer bubbles?

Beer bubbles/fizz/carbonation is caused by the action of yeast. When the
yeast eat the sugars in beer, they produce a by-product of carbon dioxide
(CO2) and alcohol. Carbon dioxide is a gas that dissolves in the liquid and
remains that way under pressure until you open the beer. You can further
release the CO2 by pouring beer into a glass. When you do this, the CO2
that is released during the pour carries some of the aroma with it.
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