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Foolproof Brewing Company
One of Rhode Island’s favorite local breweries, Foolproof Brewing Company believes in ‘experience
based brewing’ - pairing high quality, hand crafted beers with a variety of life experiences.
At Foolproof Brewing Company, beer is looked at
a little differently. It’s not just about crafting the best beer
possible - it’s also about the experience. The brewers
at Foolproof have singled out specific life experiences
that call for a beer (whether you’re watching a game,
relaxing at home on a rainy day, or hanging with friends
at the local pub) and have determined what style of
beer would perfectly compliment each occasion. They
call this philosophy “experience-based brewing” and the
fun concept singles out Foolproof from the crowd.
		
The
brewery
was founded in 2012
by Nick Garrison in
Pawtucket,
Rhode
Island.
Nick
grew
up
in
Needham,
Massachusetts,
and
like many people in
the brewing industry,
started his career as an
avid homebrewer. He
received a brewing kit
for Christmas one year, started experimenting, and it
wasn’t long before the hobby turned into an obsession.
Nick was constantly brewing and trying new recipes
and even brewed all of the beer for his own wedding
in June 2008. Many of the guests were impressed with
the beer quality and suggested he start brewing full
time. This was the proverbial “light bulb” moment for
Nick, and he began researching all there was to know

Barstool

Raincloud

Made to compliment a night out with
friends, bellied up to the bar, the
Foolproof ‘Barstool’ is an American
Golden Ale and Foolproof’s flagship
recipe. Not too malty, not too hoppy,
the Barstool is handcrafted with the
freshest ingredients, including tworow barley and specialty malts. A
blend of English and Czech hops top
off this delicious golden ale, which can
be enjoyed for hours on end. Cheers!

Foolproof
Brewing
Company’s
‘Raincloud’ Robust Porter is the
perfect fit to a rainy, lazy day
at home. Dark, smooth and
mysterious, this rich and flavorful
porter is brewed with chocolate and
crystal malts and a subtle blend of
European hops. Enjoy the Raincloud
while watching a movie, reading a
good book, or lounging around the
house. Raise a glass, and enjoy!

American Golden Ale
4.5% ABV
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about running a business and opening a brewery.
In 2012, Nick left
his marketing job in the
aerospace
industry
and
started building out the
future Foolproof Brewing
Company with his initial
brewmaster,
Damase
Olsson. Damase was a
chemist turned brewer who
worked for many years on
the east coast before retiring and agreeing to serve as
Foolproof’s honorary brewmaster emeritus. It took Nick
and Damase 8 quick months to get the brewery ready,
and they brewed the first Foolproof batch on December 7,
2012. The brewery officially opened in January of 2013.
Nick chose Pawtucket, Rhode Island for
Foolproof’s location because it is where the American
Industrial Revolution started. He was also immediately
drawn to the character of the city, and knew it would
be a great setting for a local brewery.
In the brewery’s short lifespan, Nick has already
grown to add distribution to Massachusetts, Connecticut,
Vermont, and New Hamshire. He offers five yearround beers in cans, and three specialty offerings in
bottle. Nick’s marketing talents and desire to be on the
innovative side of the industry has certainly helped bring
Foolproof to where it stands today, but it is his carefully
crafted, exquisite beers that keep the fans coming back
for more. We hope you enjoy this rising star brewer.

Robust Porter
6.5% ABV
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Food for your Brew
Baba Ganoush with Pita Bread
1 large eggplant
1/4 cup tahini, plus more as needed
3 garlic cloves, minced
1/4 cup fresh lemon juice, plus more as needed
1 pinch ground cumin
Salt, to taste
1 Tbs. extra virgin olive oil
1 Tbs. chopped fresh flat-leaf parsley
1/4 cup brine-cured black olives, such as kalamata
Prepare a medium-hot fire in a charcoal grill. Preheat an oven to 375 degrees.
Prick the eggplant with a fork in several places and place on the grill rack 4
to 5 inches from the fire. Grill, turning frequently, until the skin blackens and
blisters and the flesh just begins to feel soft, 10 to 15 minutes.
Transfer the eggplant to a baking sheet and bake until very soft, 15 to 20
minutes. Remove from the oven, let cool slightly, and peel off and discard
the skin. Place the eggplant flesh in a bowl. Using a fork, mash the eggplant
into a paste. Add the 1/4 cup tahini, the garlic, the 1/4 cup lemon juice and
the cumin and mix well. Season with salt, then taste and add more tahini
and/or lemon juice, if needed.
Transfer the mixture to a serving bowl and spread with the back of a spoon
to form a shallow well. Drizzle the olive oil over the top and sprinkle with the
parsley. Place the olives around the sides and serve at room temperature
with chopped pita bread to dip. Recipe sourced from www.food.com.

Trivia Time!
1. Do darker beers have higher alcohol content than lighter beers?
Although many people assume that darker beers have a higher alcohol content than lighter
beers, the truth is that a beer’s color has nothing to do with its strength. The color of a beer depends on the type of grain it was made from. The alcohol content is determined by the amount
of grain. The sugars in the starch (grain) convert to alcohol during fermentation, and thus, the
more grain added, the higher the final alcohol content will be.
2. Is colder beer better beer?
While it’s hard not to be obsessed with ‘ice cold beer’ in our culture, it’s surprisingly not
optimal for drinking many kinds of beers - especially finely crafted beers. Ice cold beers
tend to numb your taste buds to much of the flavor of beer (malt flavors recede and hop
bitterness intensifies to harsher levels). To get all of the flavors the brewers intended by
drinking lager beers at around 48 degrees and ales at around 55 degrees.
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