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Big Bend Brewing Company
Recently debuted in Alpine, Texas, Big Bend Brewing Company embraces the
old Wild West with its locally inspired brews and authentic Texas style.
Big Bend Brewing
Company is brewing
up a storm in West
Texas! Founded in
2011 by Matt Kruger
and Steve Anderson,
Big Bend Brewing
Company is located
in Alpine, Texas, and
while it’s a relatively new operation, it has already
garnered incredible local support and just finished
construction on a major expansion. Its distinctive,
Western Texas inspired brews are appropriately
named after landmarks in the area and its rustic
facility offers the perfect setting to enjoy a couple
pints and embrace the Big Bend lifestyle.
Steve Anderson, who serves as the head
brewer for Big Bend Brewing Company, got his start
in the brewing world in 1993 when he opened the
first-ever brewpub in Texas (Waterloo Brewing).
Brewpubs were actually illegal in Texas until 1993,
and Anderson almost single handedly
pushed legislators to change the law.
After opening Waterloo, Steve gained
further experience while interning at
the famous Goose Island Brewery in
Chicago. He remained the brewmaster
at Waterloo until it closed in 2001, at
which point he went over to Austin’s
Live Oak Brewery where he worked

Number 22 Porter

Porter
6.4% ABV
Named
after
the
#22
Southern Pacific Railroad
Depot located in Alpine,
Texas, the Number 22 Porter
is a dark ale that pairs well
with grilled meats, sweets
foods and game. Deep ruby
in color, this Porter has a
dominant malt flavor with a light dry roasted character
and hints of caramel and chocolate. There’s a reason
Porters are seeing a resurgence in popularity, and it’s
because of well-balanced, tasty renditions like this one!
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for the next 11 years.
Opening a brewery in West Texas was
a longtime dream tucked in the back of Steve’s
mind and once he met Matt Kruger, those dreams
turned into a business plan. Matt was also a big
fan of Western Texas and was intrigued by the
idea of opening a brewery there. He offered to
become the managing
owner if Steve would
provide the brewing
expertise.
Together,
they founded Big Bend
Brewing Company and
began operations in
October of 2011.
Today, Big Bend Brewing Company offers
five year-round beer brands that are available in
nearby bars, restaurants and grocery stores. Most
are sold in cans and kegs, and even brewing full
time at full capacity, the team can barely keep up
with the growing demand. It’s a good problem to
have! With their latest construction
complete, the brewery has added
6,500 square feet to help with brewing
capacity and to give Steve Anderson
more space to experiment with new
limited-release, specialty brews. We
can’t wait to see what this new West
Texas brewery has in store for the
future. Cheers!

Big Bend Hefeweizen

Hefeweizen
5.6% ABV
Embodying
the
spirit
of West Texas, the Big
Bend
Hefeweizen
has
the openness and unique
character of a region that’s
all its own. This beer is
brewed with 50% wheat
malt and a special yeast
strain that produces an abundance of fruitiness and
spiciness, with notes of banana, bubble gum, and
clove. It’s light, spritzy, and refreshing, making it
the perfect choice for a hot afternoon in West Texas.
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Food for your Brew
Grilled Potato Salad with Bacon-Scallion Vinaigrette
7 medium red-skinned potatoes, quartered
1 sweet potato, peeled & cut into
large chunks
1/4 cup mayonnaise
1 Tbs. dijon mustard
2 tsp. onion powder
2 tsp. garlic powder
1/4 tsp. cayenne pepper
Salt & pepper

For the Vinaigrette:
1 slice bacon, cut into 1/4-inch pieces
1/4 cup extra-virgin olive oil
2 Tbs. red wine vinegar
1 tsp. dijon mustard
2 scallions, chopped
2 Tbs. chopped fresh parsley
Salt & pepper

Preheat grill to medium. Put the red potatoes in a large saucepan and cover
with cold water by 2 inches. Bring the water to a boil over high heat. Once
water begins to boil, after about 10 min., add the sweet potatoes. Return to a
boil and cook 10 more min. Drain potatoes and set aside to cool.
In a medium bowl, whisk the mayonnaise, mustard, onion powder, garlic
powder, cayenne, and salt and black pepper to taste. When the potatoes are
cool to the touch, gently toss them in the mayonnaise mixture to coat.
Make the vinaigrette: Cook the bacon in a small skillet over med. heat until
crisp, then set aside to cool in the skillet. Once cool, pour the bacon and
drippings into a small bowl along with the olive oil. In a large bowl, whisk the
vinegar and mustard. Slowly drizzle in the olive oil-bacon mixture, whisking
to emulsify. Add the scallions, parsley, and salt and black pepper to taste and
whisk to blend.
Using tongs, place the potato pieces on the hot grill and cook on all sides long
enough to cook through and make grill marks (1-2 min. per side). Handle the
potatoes gently so they don’t fall apart. Remove the potatoes from the grill and
place in a bowl with the vinaigrette. Gently toss to coat completely and serve
warm or cold. Recipe provided by Melissa d’Arabian, Food Network magazine.

Trivia Time!
1. What is a ‘Bomber?’
Bomber is a slang term for a 22-oz. bottle, sold as a single. This bottle size is
commonly used by craft and micro breweries to package their beer for distribution and
retail sales. These bottles are also sometimes referred to as ‘dinner size,’ since they’re often
served with meals.
2. What is a Cicerone?
Pronounced “sis-uh-rohn,” a Cicerone designates persons with proven expertise
in selecting, acquiring, and serving today’s wide range of beers. Similar to a
Sommelier certification for wine, only those who have passed the requisite test of
beer knowledge and tasting skills can call themselves a Cicerone.
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