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As those long summer evenings creep 
closer and the mercury soars, the stronger 
the urge to crack open a cold beer or 
refreshing cider to enjoy with family  
or friends.

To get the most out of this summer, we 
have compiled the quintessential guide to 
the best summer sippers. Designed to help 
you find the perfect beer and cider flavours 
to suit your taste buds, whether that’s John 
Boston’s Pale Ale, Chang Lager, Crabbie’s 
Ginger Beer or Coldstream’s Apple Cider. 

To really experience the ultimate summer, 
we show you how to pair your chosen 
sipper with delectable dishes such as 
Dos Equis’ beer guacamole and nachos, 
Coldstream’s Apple Cider pork sliders 
or Spring Cider’s smoked salmon, goat’s 
cheese and leek tartlets. 

Welcome
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Choosing your 
Summer Sipper: Beer 
The great thing about beer is there are so many varieties to choose from. 
Here we help you identify five of the most popular styles for Summer 2017. 

PaLE aLE 
As one of the most popular 
beer styles in Australia, Pale 
Ale combines pale malts with 
specialty malts to give a slightly 
fruity bitterness and malty 
sweetness. An easy drinking ale, 
this makes a great option to pair 
with a multitude of foods. 

Best served:  
10 mins out the fridge

LaGEr
Brewed low and slow, Lager 
encapsulates a mellow yet smooth 
and refreshing taste profile that is 
best served chilled. It’s cleansing, 
and citrusy aromas make it the 
perfect beer style for enjoying in 
the summer sunshine.

Best served:  
Straight out of the fridge

GoLDEN aLE
If you’re after a beer with an 
interesting profile, a Golden Ale 
will fit the bill. The fine balance 
between refreshing, fruity bitterness 
and sweet malt characters create 
a punchier flavour ideal for the 
intense Australian heat. 

Best served:  
5 mins out of the fridge
 

IPa
Bold and hoppy, Indian Pale Ales 
contain a strong bitterness with 
zesty notes which go down a treat 
for those hotter summer afternoons. 
With its full-bodied flavour, an IPA 
matches to a wealth of dishes from 
roasts to rich desserts. 

Best served:  
10 mins out of the fridge

Key Words

Hops: An ingredient used in beers to express bitterness, flavours and 
aromas. Also known as the ‘spice of a beer’.

Malts: A grain that has sprouted and is then dried. Malts give beer 
sweetness, colour and mouthfeel. 



Serving Tips: 
bEEr
Whilst you can enjoy your drink 
straight from the bottle, pouring into 
a glass using the correct method 
can release flavours and aromas to 
showcase the real characteristics 
as well as even keeping your drink 
cooler, for longer. 

Once you’ve chosen your beer style, 
it’s time to crack it open.  For bottled 
beers, there will be a small layer of 
sediment at the bottom that you’ll 
want to leave out of the glass for 
optimum taste and clarity.  Follow 
these steps to make sure you get the 
very best pour.

Tilt glass at a 45 
degree angle

1.

When glass is two-thirds 
full, pause for 2 seconds 

and slowly level 
glass to continue 
pouring

3.

Pour beer in a fast 
and steady stream

2.

Lift your glass and 
enjoy your beer 
responsibly

4.

4.
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1. John Boston Pale ale +  
beer battered flathead

INGrEDIENTS 
FiSh & ChipS
- 2 lts rice bran oil, for   
 deep-frying
- 4 red potatoes, peeled
- 2 heaped tbsp plain flour
- 1 heaped tbsp rice flour
- 100ml cold John Boston  
 Pale Ale
- 4 flathead fillets, skin and  
 bones removed 
- Lemon wedges, to serve

TarTare SauCe
- 1/2 French shallot,  
 finely chopped
-  1/2 red bird’s eye chilli,  
 seeded and finely chopped
- 1 tbsp capers
- 1/3 bunch dill sprigs, picked  
 and finely chopped
- Zest of 1 lemon
- 6 heaped tbsp whole  
 egg mayonnaise
- 1 1/2  tsp Tabasco sauce
- Salt and freshly ground  
 black pepper

Serving SuggeSTion 
Mushy peas

METHoD
Step 1
To make the tartare sauce, combine all the 
ingredients in a bowl, then refrigerate  
until needed.

Step 2
Heat the rice bran oil in a deep-fryer or 
large saucepan until it reaches 180°C.

Step 3
Meanwhile, slice the potatoes into 
medium-sized wedges or chips and pat 
with paper towel to dry up any  
excess moisture.

Step 4
When the oil has reached its temperature, 
carefully cook the chips, in batches if 
necessary, for 5 minutes or until golden 
and crisp. Drain on paper towel and  
keep warm.

Step 5
Place the flours in a bowl and whisk to 
combine. Whisk in the beer until just 
combined. Dip the fillets in the batter and 
slowly place in the oil, one at a time. Cook 
for 3 minutes or until golden and crisp. 
If necessary, drop the chips in the hot oil 
and cook again for 1 minute to reheat and 
crispen up. Drain on paper towel. Serve the 
fish and chips with tartare sauce, mushy 
peas, and lemon wedges. 

@johnbostonbeer @johnbostonbeer

Preparing Time Cooking Time Serves
15 minutes 15 minutes 4 people
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2. Dos Equis Lager Especial +  
beer Guacamole and nachos

INGrEDIENTS
- 1 tbsp vegetable oil
- 3 yellow chilli peppers
- 4 large ripe avocados
- 1/3 cup coriander leaves
- 1 tbsp salt
- 2 tsp garlic powder or 2 garlic   
 cloves
- 2/3 cup Dos Equis Lager 
- 1 lime (juiced)
- 1/2 cup water

METHoD
Step 1
Heat vegetable oil on a small 
frying pan over medium heat.

Step 2
Place peppers in frying pan and 
fry on each side till charred all the 
way around. Remove the peppers 
from the pan and allow to cool on 
a cutting board.

Step 3
Cut the stems off and toss the 
peppers in the blender.  
Discard stems.

Step 4
Add the remaining ingredients 
into the blender and blend  
until creamy. The beer will make 
this guacamole fluffy, creamy, 
and a little on the thick side. It 
will almost be like a mousse.

Step 5
Serve in a bowl with nacho chips 
or drizzle over your favourite food. 

@dosequisau @dosequisau @dosequis

Preparing Time Cooking Time Serves
10 minutes 10 minutes 10 people
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3. Crabbie’s 
Ginger Beer+  
GinGer roulade 

INGrEDIENTS
- 6 eggs
- 175g caster sugar
- 175g self-raising flour
- 2 tsp ground ginger
- 2 tsp 5 spice powder

roulade Filling
- 200g cream cheese
- 100ml Crabbie’s Original     
  Alcoholic Ginger Beer 
- Stem ginger, finely chopped

METHoD
Step 1
Heat the oven to 180°C. Line a  
27 x 40 cm Swiss roll tin with non-
stick baking parchment.

Step 2
Whisk the eggs and sugar together 
until they are light and fluffy – this 
can take about 5 minutes, so keep 
going until they are really light.

Step 3
Fold in the flour and spices.

Step 4
Spoon the mix into the tin, level the 
surface and bake in the middle of the 
oven for 12-15 minutes until pale but 
cooked and springy in the middle.

Step 5
Leave to cool a little, then turn 
onto a sheet of non-stick baking 
parchment dusted with sugar.

Step 6
Whilst still slightly warm, roll up like 
a Swiss roll, keeping the parchment 
sandwiched between the cake 
layers, and cool.

Step 7
Mix the cream cheese with the 
stem ginger and Crabbie’s Alcoholic 
Ginger Beer.

Step 8
When the sponge is completely 
cool, unroll it carefully and spread 
with the cream cheese mix, then roll 
up like a Swiss roll again, this time 
without the parchment in between.

Step 9
Dust with icing sugar and serve.

Preparing Time

Cooking Time

Serves

25 minutes

30 minutes

6 people
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4. Chang Beer +  
PineaPPle fried rice 

INGrEDIENTS
- 550g prawns, peeled  
 and deveined
- 2 tbsp oil or butter 
- 3 cloved garlic, minced
- 1 red chilli finely sliced
- 1 red capsicum
- 1/2 small onion, chopped
- 1/2 tsp turmeric
- 1 tsp curry powder
- 1 tbsp sugar to taste
- 4 cups of cooked 
  white rice
- 1 fresh pineapple whole,  
 cored and chopped
- 2 tbsp fish sauce
- 2 tbsp soy sauce
- 1/2 cup cashew nuts
- coriander

METHoD
Step 1
Heat 1 tablespoon of oil in wok until hot. 
Fry the garlic and red chilli until fragrant. 
Add the prawns and fry them until 
cooked. Remove from heat and set aside. 
Be careful not to overcook the prawns!

Step 2
Add 1 tablespoon of oil to wok. Fry the 
onion, turmeric, curry powder and red 
pepper for about 2 minutes.

Step 3
Add the cooked rice and pineapple 
and stir together. Then add the fish 
sauce and soy sauce. Stir fry for another 
minute. Taste and adjust if necessary.

Step 4
Add the cashews and coriander. Serve in 
a hollowed pineapple boat, garnish with 
coriander and pork floss and  
serve immediately.

@changbeerglobal @changbeer

Preparing Time Cooking Time Serves
15 minutes 15 minutes 4-6 people



10.



Choosing your  
summer sipper: cider
Made all over the world, cider has evolved to become much more than 
an alcoholic drink made from apples. Distinguish the various cider 
flavour profiles below to find the best summer sipper for you.

CLaSSIC aPPLE
With so many apple varieties available, there are plenty of traditional 
apple ciders that are the perfect accompaniment to a summer afternoon 
in the sunshine. Each apple category provides different depth, characters 
and amount of natural sweetness when pressed. As a result, many apple 
ciders are made from a combination to create the ultimate well-balanced 
cider for summer sipping. 

FruITy FLavourS
For a sweeter alternative to straight apple cider, fruit-flavoured ciders are 
a great option for those hotter days drinking over ice, or can be consumed 
in endless refreshing cocktail recipes. With their great shareability, these 
ciders broaden the flavour spectrum making them perfect for traditional 
and novel fans alike. 

NEW MoDEraTIoN
In the summer heat, sometimes you want to keep an eye on your alcohol 
intake. Cider blends are the ideal choice for this as they reduce the 
percentage of alcohol, making them the ultimate refreshment when 
served ice cold giving you the best of both worlds. 

11.
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1. TEMPEraTurE
 With each cider style comes 
a different serving temperature, 
so check each brand for their own 
recommendation. Ideally, cider is served 
chilled between 8-10°C to allow the full 
flavour to come through and still be 
refreshing on a hot day.   

2. SErvE IN a WINE GLaSS
 The best way to appreciate cider 
is in a wine glass. By allowing space for 
swirling to release the cider’s aromatics, 
the curved rim also allows you to smell 
them in as you sip. TOP TIP: Ensure the 
glass is clean so you can see the true 
colour of the cider and prevent the 
carbonation sticking to the outside. 

3. aDD FINaL TouCH
 As with cocktails, a garnish brings 
out the flavours in the drink as well as 
creating a visual appeal. Add a slice of 
fruit, like apple or berries from your mixed 
fruit blend into the drink itself to add 
another element to the glass and bring 
out the flavours in the cider.

Serving tips: Cider
No matter which cider style is your preference, the temperature and glass 
you serve your cider in will affect the taste. Check out the tips below to 
ensure that you find the optimum combination to match your personal 
preference and ensure that you get the most out of each bottle. 



@coldstream.brewery

5. Coldstream apple +  
aPPle cider Pork sliders 

INGrEDIENTS
- 1 pork belly
- 1 ltr Coldstream  
 Apple Cider
- Salt
- Oil
- Small burger buns
- Coleslaw

Step 3
Place pork belly in 220°C oven for 1 hour 
or until skin is nice and crispy.

Step 4
Add Coldstream Apple Cider into the 
tray with pork belly and place back in 
the oven at 160°C for 5 hours, then chill.

Step 5
Once completely cool, portion in 180-
200g rectangles.

Step 6
Fill burger buns with a few portions of 
pork and a handful of coleslaw.  
Serve immediately.

METHoD
Step 1
Preheat oven to 220°C.

Step 2
Score pork belly and rub with 
salt and oil.

Preparing Time Cooking Time Serves
15 minutes 6 Hours 4-6 people

@coldstreambrewery @coldstreambrew13.
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6. Kopparberg 
Strawberry & Lime +  
strawberry caribbean

INGrEDIENTS
- 170ml Kopparberg    
 Strawberry & Lime Cider
- 15ml of White Rum
- 30ml lemon juice (1/2 lemon)
- 1/2 tsp sugar
- Handful of ice cubes
garniSh 
- Handful of crushed ice
- 1 strawberry (muddled)
- 1 orange slice (muddled)

METHoD
Step 1
Pour all the ingredients in a 
highball glass and stir. 

Step 2
Finish with a scoop of 
crushed ice and garnish with 
strawberries and lime. Skål 
(Swedish for cheers).

@kopparbergciderau @kopparbergcideraustralia @KopparbergAU

Preparing Time Cooking Time Serves
5 minutes 0 Minutes 1 Cocktail
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INGrEDIENTS
- 225g or 2 sheets  
 shortcrust pastry
- 2 x 95g tins smoked salmon,  
 drained and flaked
- 50g butter
- 600g leeks, washed and  
 finely sliced 
- 1 tbsp fresh thyme leaves
- 200ml thick cream
- 100g goats cheese, crumbled
- 3 eggs
- Sea salt and freshly ground   
 black pepper

greaseproof paper and return the tart 
case to the oven to bake for a further 
5-6 minutes, or until just cooked and 
becoming golden-brown.

Step 3
Reduce the oven temperature  
to 180°C.

Step 4
Meanwhile, melt the butter in a 
large frying pan over a low heat. Add 
the leeks and fry until just softened. 
Remove from the heat and leave  
to cool. 

Step 5
Place the cream and eggs into a bowl 
and whisk to combine. Add the egg 
and cream mixture to the cold leeks 
and mix together well. 

Step 6
Stir in the salmon and season with 
salt and freshly ground black pepper. 

Step 7
Pour the leek mixture into the cooked 
pastry cases. Top each tart with 
crumbled feta. Bake in the oven for 
15-20 minutes or until the filling is just 
set and the top is golden brown.

METHoD
Step 1
Preheat the oven to 200°C

Step 2
On a lightly floured surface, roll 
out the pastry to line four 12cm 
tart cases. Line the pastry tart 
cases with greaseproof baking 
paper and fill with baking beans 
or uncooked rice. Bake blind in the 
oven for 10-15 minutes. Remove 
the baking beans or rice and 

7. Spring Cider apple & Soda+ 
smoked salmon, Goats cheese 
and leek tartlets

@springciderco

Preparing Time Cooking Time Serves
30 Minutes 40 Hours 4 People
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Tierney Kelman
02 9194 6683 
0434 259 798

tierney@dialoguepr.com.au

Kate Bradley 
02 9194 6681 
0419 403 953

kate@dialoguepr.com.au 

G E T  I N  T O U C H !

Stockists
John Boston: Pale Ale, Golden Ale, Summer Ale, Summer IPA

6 pack 330ml bottles

Chang Beer
6 pack 320ml bottles 

Dos Equis Lager Especial 
6 pack 355ml bottles

Crabbie’s Alcoholic Ginger Beer
4 pack 330ml bottles

Kopparberg: Strawberry & Lime*, Pear,  
Elderflower & Lime, Mixed Fruit

15 case 500ml bottles 
*Also available as 4 pack 500ml bottles

Spring Cider  Co: Apple & Soda, Pomegranate & Soda
6 pack 330ml bottles

Coldstream Cider: Apple, Pear
6 pack 330ml bottles

Available exclusively from:

Dan Murphy’s  
www.danmurphys.com.au 

BWS  
www.bws.com.au 

                 @danmurphys               @bws_au                @bws


