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Natural Pairings
he Germans may have perfected the art of
beer and food pairing with their love of
good brew and sausage. The two are an
ideal combination, as the hoppy, slightly
bitter tang of a good beer will perfectly
complement the rich, meaty spiciness of most sausages. While National Sausage Month is the perfect time
to sample these winning combinations, they are also
a hit any time of the year at outdoor,
warm or cold weather cookouts
or indoor events.
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Andouille is a smoked sausage
made with pork meat and garlic.
It is usually quite spicy and is
best known as a key ingredient
in Cajun dishes like jambalaya.
Pair it with a very crisp, light
beer that will cool the spices
while allowing them to shine
- Ginger Beer or a wheat- based
White Beer is a good choice.
Bockwurst is also known as
Weisswurst, which means “white
sausage.” Made with ground veal
and pork, together with milk and
eggs, it gets its name from its light
finished color. This sausage is seasoned with chives and parsley, which
makes it milder than other varieties.
Delicious with White Bock Beer.
Bratwurst sausage, made from pork
and veal, is perhaps beer’s best-known
partner. “Brats” are often cooked in
beer or marinated in beer before being
grilled. Any number of beer styles
will work with this sausage, but you
can’t go wrong with a favorite Pale
Lager.
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Cervelat are lightly flavored, no-cook sausages
that have mild seasonings. Also known as “summer
sausage,” they are a favorite at that time of year. Perfect with Wheat Beer, which is also a favorite when
the temps are hot.
Chorizo sausage is eaten all over Spain, and has
many different varieties. Its distinguishing characteristic is Spanish paprika, which gives it a spicy flavor. Serve with any rich Lager Beer.
Kielbasa is a classic Polish beef sausage, most often
served with sauerkraut and caramelized onions. Harmonize those flavors with a delicious beer that works
well with the sour and sweet, such as a Pilsner.
Knackwurst (sometimes spelled “knockwurst”) is
the sausage that best resembles the American hot
dog. It is a soft sausage made with pork and beef and
seasoned with garlic. Many beers work well with
this sausage, but for a classic combination, try serving it with a strong, dark Bock Beer.
Mettwurst is a soft, spreadable German sausage
that is red in color and seasoned with white pepper
and coriander. Mettwurst is cured and smoked and
usually served on bread or crackers. For a rich treat,
serve it with a Cream Ale Beer.
Mortadella is a smoked Italian sausage that often contains seasoning flecks. It is similar to salami
lunch meat and is the base ingredient of the popular
muffaletta sandwich. Serve with a favorite Lager Beer.

In addition to consuming beer with sausage, fresh
sausage also can be parboiled in beer and then fried
or grilled until golden brown or cooked in the
slow cooker or crock pot. Sausages absorb the flavor of beer; stronger beers impart stronger flavor.
Try these five recipes featuring sausage cooked
with beer – you won’t be disappointed!
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Slow Cooked Sausage
in Beer Mustard Sauce
Yield: 4 entrée servings
1/2 cup lager-style beer
1/4 cup brown sugar
2 tablespoons sweet
et
honey mustard
1/2 teaspoon cara-way seed
1/4 teaspoon
ground allspice
1/8 teaspoon
salt
1/2 teaspoon
freshly ground
black pepper
2 cups coarsely
chopped red onions
1 chopped red bell
l pepper
1 chopped green bell
ell pepper
14-16 ounces smoked sausage, cut on the diagonal
in 1-inch slices
1 tablespoon cornstarch

1. Mix beer, sugar, mustard, caraway seed, allspice,
salt and pepper in a slow cooker. Add onion, peppers
and sliced sausage and stir to coat with beer mixture.
2. Cover and cook on LOW for 6 to 8 hours or on
HIGH for 3 to 4 hours.
3. To thicken liquid, turn setting to HIGH. In a
small cup, blend cornstarch with 1 tablespoon cold
water, stirring until smooth. Stir into sausage mixture. Cook, uncovered, about 15 minutes.
4. With a slotted spoon, portion sausage, peppers
and onion onto heated dinner plates. Optional: Add
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Sausage, Potato and Arugula
with Lager Beer Dressing
Yield: 4 servings
1 bottle (12 oz) Honey-flavored Lager Beer
1 pound red potatoes, cut into
large chunks
¼ cup olive oil, divided
¼ cup white balsamic vinegar
1 pound Italian-style sweet
pork sausages, cut into 1-inch
pieces
1 sweet onion, cut into strips
1large red bell pepper, cut
into strips
¼ teaspoon salt
¼ teaspoon black pepper
1 bag (5 ounces) arugula
1. In large skillet over high heat, bring Lager Beer to
a boil. Add potatoes to the pot. Reduce heat to low,
cover and simmer potatoes until tender and the beer is
reduced to about 1/3 cup, about 12 – 14 minutes. Remove
skillet from heat. Using a slotted spoon, transfer potatoes to a large bowl. Whisk two tablespoons of the
oil and the vinegar into the reduced lager still in the
skillet. Pour dressing into a 1-cup glass measure.
2. Add the remaining two tablespoons of oil to the
same skillet and place over medium heat. Add sausages
and brown well on all sides, about six minutes. Spoon
off the excess fat in the skillet. Add onion and bell pepper to the sausages and continue to cook until peppers
and onions are crisp-tender, about 5 minutes longer.
Season with salt and pepper.
3. Add the sausage mixture to the potatoes and toss
with 1/3 cup of the dressing. Add arugula to the bowl
and toss well. Add remaining dressing to taste.
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Grilled Knockwurst with Golden Onions
Yield: 8 entrée portions
8 knockwurst
2 garlic cloves
1 (12 ounce) bottle or can ale
1 tablespoon olive oil
1 pound yellow onions, sliced very thin
2 tablespoons spicy brown mustard
1/4 teaspoon freshly ground black pepper

1. Pierce each knockwurst 4 to 6 times with a fork.
Mash garlic cloves with a knife. Combine knockwurst,
garlic and ale in a glass dish. Cover and marinate, in
the refrigerator, for one hour.
2. Heat oil in a large heavy nonstick skillet over medium heat. Add onions. Place knockwurst atop onions
and add 1/2 cup ale marinade. Bring ale to a simmer.
Cover skillet and cook sausages about 5 minutes.
3. Remove knockwurst to a colander to drain.
4. Continue to cook onions, stirring often, until onions are soft and golden. Do not let burn. Stir in
mustard and pepper. Keep warm.
5. Meanwhile, prepare grill for medium-heat direct
cooking. Grill knockwurst, 4 to 5 inches from the
heat. Grill, turning sausages as needed, until knockwurst are slightly brown and the internal temperature reaches 165ºF.
6. Serve knockwurst atop onions.
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Smoked Sausage Stew
With Biscuit Crust
Yield: 5 entrée servings
Smoked Sausage Stew
1 teaspoon canola oil
14-16 ounces smoked sausage, cut in 1/2-inch
slices
1 cup chopped onion
1 large red bell pepper, seeded and diced
1 garlic clove, minced
1 (15.5 ounce) can white beans (Great Northern), rinsed and drained
1 (12 ounce) bottle or can pilsner beer
1 teaspoon dried thyme leaves
1/2 teaspoon dried rosemary, crushed
1. Heat oil in a large, heavy ovenproof skillet over medium heat. Add sausage and sauté
é
until lightly browned, 8 to10 minutes. With
h
a slotted spoon, transfer sausage to drain
in a paper towel lined bowl.
2. Discard all but 1 teaspoon pan drippings. Add onion and bell pepper to hot
pan and cook until tender. Add garlic
and sauté only until fragrant, 30-40 seconds.
3. Stir in beans, beer, thyme and rosemary.
4. Bring mixture to a gentle boil. Return sausage to
pan and gently simmer 10 minutes.
Biscuit Crust
1-3/4 cup baking mix
1 teaspoon dried thyme leaves
1 large egg, lightly beaten
1/4 cup cold water
5. Preheat oven to 400ºF.
6. In a bowl, lightly stir dry ingredients together. Mix
egg and water together in a cup. Pour wet ingredients
into dry and stir, with a fork, into a soft dough.
7. Spoon batter, around edge of skillet, on top of hot
sausage stew.
8. Bake, uncovered, 15 to 18 minutes or until crust is
golden brown. Let stand 5 minutes before serving.
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German-Style Beer Fondue
Yield: 6 servings
1 clove garlic
¾ teaspoon caraway seeds
2 cups Pilsner Beer
1 tablespoon lemon juice
¼ Teaspoon sugar
1 pound fullycooked turkey
sausage, cut
into ½-inch
slices
4 cups shredded
Cheddar cheese
(2 8-ounce packages)
2 tablespoon
flour
1 tablespoon
Worcestershire
sauce
1 ½ teaspoons
whole grain
mustard
½ teaspoons salt
1/8 ts cayenne
pepper
1 loaf rye or
pumpernickel
bread, unsliced
3 Granny Smith apples, cut into chunks
2 potatoes, baked and cut into chunks

1. Rub bottom of heavy 4-quart saucepan with garlic
clove; discard clove. Add caraway seeds to pan and
toast over medium-high heat, stirring constantly, until fragrant, about 1-2 minutes.
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2. Pour beer into pot; stir until foam dissipates. Stir
in lemon juice and sugar. Bring mixture to a boil; add
sausage pieces, reduce heat to medium-low and simmer,
uncovered 8-10 minutes. Remove sausage from pot with
slotted spoon; cover with foil to keep warm. Leave beer
mixture over low heat.
3. In large bowl, toss cheese with flour until evenly
coated. Slowly whisk in beer mixture, one-half cup at
a time, stirring until melted. Whisk in Worcestershire
sauce, mustard, salt and cayenne pepper until blended.
4. Transfer mixture to warm 1 ½ quart fondue pot, or
small slow cooker set on low. Serve with sausage slices, chunks of bread, apple slices and potato cubes.

9

9
9

The National Beer Wholesalers Association (NBWA)
represents the interests of America’s 2,850 licensed,
independent beer distributor operations in every state,
congressional district and media market across the
country. Beer distributors are committed to ensuring
alcohol is provided safely and responsibly to consumers of legal drinking age through the three-tier, statebased system of alcohol regulation and distribution.
To learn more about America’s beer distributors, visit
www.AmericasBeerDistributors.com.

Established in 1994, the National Hot Dog and Sausage Council conducts scientific research to benefit
hot dog and sausage manufacturers. The Council also
serves as an information resource to consumers and
media on issues related to quality, safety, nutrition and
preparation of hot dogs and sausages.

