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Fiona Beckett, Will Beckett : An Appetite for Ale: Hundreds of Delicious Ways to Enjoy Beer with Food  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised An Appetite for Ale: 
Hundreds of Delicious Ways to Enjoy Beer with Food: 

0 of 0 people found the following review helpful. Five StarsBy Emily QuickGood stuff!1 of 1 people found the 
following review helpful. Lovely Pub CookbookBy OppieIt's not often you find a cookbook that is both beautiful and 
full of useful recipes, but An Appetite for Ale fits the criteria to a T. The table of contents reads like a British Pub 
menu, including favorites such as Steak and Ale Pie, Cottage Pie with Porter, and (Cheat's) Chicken Korma. Each food 
item is paired with a recommended beer, and many recipes include beer in the actual cooking. All of the recipes are 
clearly explained with easy-to-find-ingredients and an emphasis on quality and convenience over complicated 
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technique. Warning to the State-Side: all ingredients are given in British measurement, and some of the beers 
mentioned *coughInnisGunncough* are not easily found over here. However, if its been ages since you've had smoked 
fish pie or a ploughman's the small conversions necessary are worth it.

As this unique cookbook proves, beer need not be relegated to the realm of mere beverage, but instead can serve as a 
unique ingredient or tasty flavoring in a variety of foods. More than 100 recipesmdash;each recipe guaranteed to be 
accessible, hearty, and bursting with flavormdash;that utilize various styles of ale are offered, including soups and 
stews spiced by winter ales, chickens roasted using dark beers, and fine desserts finished off by sharp, fruity brews. An 
emphasis is placed on traditional, delicious dishes suitable for both entertaining and for domestic suppers, with 
sections including snacks, spreads, and dips; soups, pasta, and risotto; chicken and poultry; seafood; meats; bread and 
cheese; and sweet treats. Advice is also provided on pairing beers with meals and entertaining with ale, making this a 
must-have for experimental chefs and beer-lovers alike.

About the AuthorFiona Beckett is a food and drink journalist who has contributed tonbsp;the Daily Mail, The 
Guardian, andnbsp;The Times, and the author of several books, including Eating Drinking, How to Match Food and 
Wine, and Wine by Style. Will Beckett co-owns several high profile pubs and bars, including the Marquess Tavern, 
the Time Out Gastropub of the year in 2007. Vanessa Courtier is a professional photographer who has contributed to 
such food books as Japanese Light, Pie, and Urban Eden. 


