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Food for your Brew

2 1/2 cups uncooked pasta 
   (try orecchiette)
2 Tbs. butter
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8 oz. milk
8 oz. beer (try an Amber)
8 oz. freshly grated sharp cheddar cheese

4 oz. Gouda cheese, grated
1/2 cup Romano cheese, grated
1/4 tsp. paprika
pinch of black pepper
pinch of nutmeg
1/2 cup Panko bread crumbs
handful chopped parsley, for garnish

Beer Mac n’ Cheese

1. What is CAMRA?
CAMRA is the Campaign for Real Ale (a name for draught or bottle beer brewed from 

traditional ingredients, and matured by secondary fermentation in the container from which it is 
dispensed and served without the use of extraneous carbon dioxide). CAMRA was founded in the 
early 1970’s in Great Britain to preserve Britain’s beer traditions. It is one of the most successful 
consumer movements of all time and is now concerned with the preservation of beer, the British 
pub, and brewing traditions worldwide. 

2. What are the categories of brewers/breweries?
According to the Institute of Brewing, there are four categories: Large Breweries (production 
in excess of 500,000 barrels/year); Regional Breweries (production from 15,000-500,000 
barrels/year); Microbreweries (production less than 15,000 barrels/year); and Brewpubs 
(production for on site consumption only). For reference, Lucid Brewing produces less 
than 10,000 barrels annually - that’s small!

Trivia Time!

Preheat oven to 375 degrees. Prepare water for pasta and boil according to 
directions, cutting 1-2 min. off of cooking time since pasta will continue to 
cook in oven.

Heat a saucepan over med-high heat and add butter. Once melted and sizzling, 
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2 min. Add milk and beer into saucepan whisking constantly, then add Gouda 
and cheddar cheeses and stir until melted. Turn heat down to medium and 
continue to stir, cooking for 5-6 min. while mixture thickens. It will most likely 
NOT thicken like regular mac n’ cheese because of the beer, but you want it 
to thicken a little bit. Stir in pepper, paprika and nutmeg. 

Add cooked and drained pasta to a casserole dish and pour cheese over top, 
mixing gently to combine. Top with Panko bread crumbs, some more pepper 
and sprinkle with Romano cheese. Bake for 25-30 min. or until bubbly and 
golden on top. Remove from oven and let cool for 5 minutes. Top with fresh 
parsley and serve. Recipe sourced from LiveLovePasta.com.


