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Fordham Brewing Company
One of the top craft breweries in the Chesapeake region, Fordham Brewing
Company remains true to its roots, its recipes, and its Annapolis heritage.
With a brewing history dating back more than
300 years, Fordham Brewing Company was originally
founded by Benjamin Fordham in Annapolis, Maryland
in 1703. On June 11, 1995, the brewery was reborn
in a state-of-the-art Bavarian brewery at the Rams
Head Tavern in downtown Annapolis. Using timehonored traditions and modern brewing techniques,
Fordham Brewing Company quickly reestablished
itself as a local leader in the craft beer movement
and was even named the Best Local Lager in 2001
by Baltimore Magazine.
President and
CEO Jim Lutz, the
former VP of Sales
and
Marketing
at
Frederick,
Maryland’s Flying
Dog
Brewery,
has some serious
standards when it
comes to his nationally recognized Fordham brews.
Working closely with head brewer Dan Louder,
Fordham Brewing Company has produced some of
the most distinctive, high quality brews in the state.
As Fordham’s reputation spread throughout
the Chesapeake region, and keeping up with demand
became a tougher challenge, the brewery decided to
relocate to a larger facility. In 2003, Dover, Delaware
became the new home for Fordham Brewing

Spiced Harvest Ale
Harvest-Pumpkin Ale
6.6% ABV 18 IBU’s
One of the fall season’s
best choices for pumpkin
ales, Fordham’s Spiced
Harvest Ale tastes like
pumpkin pie in a glass!
Light amber in color,
this delicious mediumbodied ale is spiced
with cinnamon, ginger,
allspice, clove and a whole pumpkin to create the
ultimate harvest blend. Enjoy with mac & cheese,
gratin and braised vegetables. Cheers!
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Company. Even though the beers are no longer made
in Annapolis, the Rams Head Tavern still remains one
of the most popular places to enjoy a Fordham beer.

In May of 2009, Fordham Brewing Company
joined forces with the reputable Old Dominion Brewing
Company, and the two brands have formed an incredibly
successful partnership. Together, they host a number of
events including an annual beer and music festival and
an annual harvest festival. Tastings and brewery tours are
offered every weekend at the impressive brewing facility.
Fordham currently brews eight year-round
beers and a seasonal harvest ale that have garnered
numerous awards and earned
a very loyal following by local
beer enthusiasts. We wish
Fordham Brewing Company
continued success and hope
you enjoy two of their most
distinctive offerings.

Rosie Parks Oyster
Stout
English Stout
5.0% ABV 29 IBU’s
The Rosie Parks Oyster
Stout was made in honor of
the legendary shipjack that
once dredged for oysters
on the Chesapeake Bay.
Originally built in 1955,
Rosie Parks was restored
and re-launched on November 2, 2013. This medium
bodied stout offers a rich malt character with slight
bitterness. Real oysters and oyster shells are added to
the kettle boil to make this an incredibly unique brew.
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Food for your Brew
Loaded Baked Potato Mac & Cheese
3 slices of bacon
1 box macaroni shells and real aged cheddar
2 Tbs. butter
1/3 cup sour cream or greek yogurt
2 Tbs. chives, chopped
1/4 cup grated cheddar cheese (optional for extra creaminess)
Boil 6 cups of water in a medium saucepan. While the water is heating, cook the
bacon until crisp and remove from the pan. Set aside to drain and cool.
Boil the pasta according to the directions on the box. While the pasta is cooking,
wash and chop the chives and crumble the cooled bacon.
Empty the pasta into a colander and set aside to drain. While the pasta is draining,
add the butter, sour cream or greek yogurt, and Real Aged Cheddar cheese packet
to the warm saucepan and whisk until evenly combined.
Add the pasta back to the pan along with bacon, chives, and shredded cheese and
stir well to evenly coat with sauce. Enjoy! Recipe sourced from Annies.com.

Trivia Time!
1. What is the Reinheitsgebot?
The Reinheitsgebot is the German purity law of 1516 that states that beer shall only
be made with grain, hops, yeast and water.
2. What is an Adjunct in brewing?
An Adjunct is an unmalted fermentable ingredient, like honey or sugar, that is used to
increase the alcohol or add flavor to the beer. Adjunct grains, like corn or rice, can be added
to lighten the flavor of beer as well.
3. What is a ‘Dry Beer?’
In the late 1980’s, Asahi Brewery of Japan refined a brewing process that fermented virtually
all the sugars in their beer. It was described as having less aftertaste and actually sold
well for some time. Other breweries around the world began brewing ‘Dry Beers’ of
their own, but the style was only briefly popular in the United States. Dry Beers still
have a following in many parts of Asia.
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