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Abbey Dubbel
Amber Ale
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American Pale Ale
merican Strong Ale
Barley Wine
Belgian Ale
Berliner Weisse
Bitter

Black IPA
Zalifomnia Common
Fruit Beer

lIden Ale/Blond Ale
Imperial IPA
[Strong Pale Lager
Imperial Porter
Imperial Stout

1dia Pale Ale (IPA)
India Style Lager
Low Alcohol

Mild Ale

Old Ale

Pale Lager
Pilsener

Porter

‘remium Bitter/ESB
Premium Lager
Saison
Schwarzbier
Scotch Ale
Scottish Ale
Session IPA

Sour Red/Brown
Specialty Grain
ce/Herb/Vegetable
Stout

Sweet Stout
Wheat Ale
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Tabularised food recipe with beer match
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Pale Lage
Pilsene
Premium
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Beer Food Match Main Ingredient Seasoning Ingredient 2 Ingredient 3 Ingredient 4 Ingredient5 Carb Cooking Technique Hot/Cold Sweet/Savoury

Golden Road Get Up Offa
That Brown Nasi Goreng Seafood Soy Sauce Garlic Shallots Chilli Rice Fried Hot Savoury

Devil Peak The Kings
Blockhouse IPA Biltong Beef Vinegar  Sugar Salt Pepper Coriander Dried Cold Savoury
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Abbey Dul
erican
ican St
Barl
Bel
Low Alcohol
Speci
Herb/V
Sweet §

Lamb and Apricot
Moor Illusion Tagine Lamb Apricot  Tomato Ginger Garlic Cinamon Stewed Hot Savoury




