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S pring Edition

What’s
Cookin?

IPA Lemon Bars
Ingredients
Crust:
1 cup flour
1/3 cup powdered
sugar
6 tbs unsalted
butter
pinch salt
Filling:

3
1 ½ cups
¼ cup
2 Tbls
1/3 cup
¼ cup
		

large eggs
sugar
flour
corn starch
freshly squeezed lemon juice
IPA beer
Powdered sugar for dusting
Yield: 10 to 12 cookies

Directions

Preheat oven to 350.
In a food processor add the flour, powdered
sugar, butter and salt. Process until well
combined.
Press into the bottom of a greased 8X8 pan (for
a 9x13 pan, double the entire recipe).Chill for
15 minutes.
Bake at 350 for 20 to 25 minutes or until golden
brown. Remove from oven and allow to cool
to about room temperature, about 15 minutes
(this will help the crust and the filling to stay
in two distinct layers.)
In a large bowl whisk together the eggs, sugar,
flour and corn starch. Add in the lemon juice
and beer, stir until combined. Pour the filling
over the cooled crust. Bake until the center
has set, about 20 to 25 minutes. Allow to cool
slightly before refrigerating. Chill for 2 to 3
hours before cutting. Dust with powdered
sugar before serving.

http://thebeeroness.com/2013/03/19/ipa‑lemon‑bars/
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Crust adapted from Shockingly Delicious
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DISPLAY YOUR
FAVORITE
BEER CAPS

Looking for the perfect gift for the
beer drinker in your life? Tired of
all your favorite beer caps sitting
around in desk drawers, cups,
and various places? Then
you need the Beer Cap State Map.
To use, you simply insert your cap from
the back of the map and viola, you
have a personal piece of wall art.
Guaranteed to hold over 40
bottle caps.

Check it out at:
etsy.com/listing/226456925

Check This Out!

Super easy to hang with
pre‑drilled holes, super
light weight MDF can be
easily painted to match any
room in your house.

Untappd App (and no it is not misspelled)
Easily discover new beers and bars near you. Find
out where your friends are enjoying a beer and
meet up with them.
Personalize your beer
recommendations
based on the tastes of
you and your friends.
And best of all its free!

Want to hear about the
latest cool beer news?
Like us on Facebook at
CA Beer & Bev
Distributors

Shiner
Prickly Pear

This small batch brew is the
third in Shiner’s Limited
Edition Brewer’s Pride Craft
Brew Series. A combination
of Citra and US Golding
hops gives this refreshing
lager its citrus flavor
and floral aroma. The
brew’s signature tartness
comes from the fruit of
the prickly pear, a cactus
native to our brewery’s
landscape that’s hearty,
rugged and unmistakably
unique – qualities you will
surely appreciate. Prosit!

Sierra Nevada 2015
Beer Camp
Hoppy Lager

A hop‑heavy twist
on the classic
blonde lager.
Last summer
Chico’s Sierra
Nevada Brewing
teamed up with
San Diego’s
Ballast Point for a
hop‑head twist on
a crisp lager. They
remixed this encore
which is loaded
with whole cone
hops in the brew kettle
and in Sierra’s Hop Torpedo to
deliver a bold aroma backed by smooth
malt flavor.

Ninkasi
Spring
Reign

Spring forward
with this
refreshing
seasonal ale.
Notes of
toasted malt
up front with
a bright and
crisp Northwest
hop finish. It’s
a session beer
that everyone
can enjoy.

May is National
Tavern Month

California’s beer distributors are proud
to partner with local bars & taverns to
deliver an unparalleled selection of beer to
customers every day. Cheers!

Shock Top
Raspberry Wheat

Raspberry Wheat delivers the same smooth
taste of Shock Top, with a hint of raspberry
flavor. This traditional Belgian‑style wheat
ale is brewed with essence of wild raspberry
and hand‑selected hops. It’s this combination
that gives it its crisp and
distinctive Shock
Top taste, with
its own flavorful
twist. This
unfiltered ale has
a light‑golden
color and a
smooth
finish, and
if you’re
curious, it
technically
doesn’t, not
count toward
your daily
fruit intake.

Samuel Adams
Porch Rocker

Tart & refreshing, this unique
summer quencher is Samuel Adam’s
twist on the Bavarian Radler, named
for cyclists that originated
this drink.
Traditionally a
mixture of beer and
lemonade, Samuel
Adam’s combined
the crispness of
a golden Helles
lager with a blend
of lemons to create a
fresh squeezed tangy
taste perfect for the
long yet fleeting days
of summer.

Want to receive the
Beer Aisle electronically?
Email us at assn@cbbd.com
or call 916‑441‑5402

MAY IS TAVERN MONT

CELEBRATE BY VISITING

YOUR LOCAL BAR OR TAVE
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Green Flash
Palate
Wrecker

Weighing in at six
pounds of hops
per barrel, Palate
Wrecker stands
up to the hoppiest
heavyweight in the
ring. A complex
double‑brewing
process of mashing
and sparging with
hopped wort and
special hop layering
are the techniques
used during a hop
crisis define this
champion. An abundance of
Centennial, Columbus and
Simcoe hops challenge and stun hop
heads with an aggressive hop‑forward
attack. Your palate will recover, but you
will remember that last round forever.

Dogfish Head
Aprilhop
Aprihop is an American IPA brewed
with Pilsner and Crystal malts. It’s
massively hopped – in the continuous
fashion, of course! – and the flavor
is complemented by the addition of
apricot juice.
After fermentation, the beer is dry
hopped with irresponsible amounts
of Amarillo hops. The beer has
a hoppy aroma, with the apricot
playing a supporting role.
The flavor is rich with late hop
notes, and its
bitterness is
tempered by just
the right amount
of malt sweetness
and fruity
undertones from
the apricot.

