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turn the page and join 
the party! 

octoberfeast
                 in honor of beer’s biggest festival,  
      we asked the owners of Savannah’s  
                        Moon river Brewing company  
           to draft a party menu, with  
                frothy companions to match

the food
■ crab Salad on cucumber 
slices ■ roasted garlic and  
Sun-dried tomato cheese 
Spread (ossabaw dip)  
■ Waldorf Salad ■ cassoulet 
with Bacon, andouille,  
and country ribs (above)  
■ porter ice-cream float

the beer  
■ Witbier, a Belgian-style 
wheat beer infused with 
ground coriander and 
dried curaçao orange peel 
■ a crisp golden ale  
modeled on german Kolsh 
beer ■ amber Savannah 
Fest, an oktoberfest-type 
lager ■ porter

the place 
the Savannah, georgia, 
home that Moon river 
Brewing company founder 
gene Beeco shares with 
his fiancé, Kristine Stevens, 
borders tidal wetlands  
and historic Bonaventure 
cemetery. “it feels like a 
park,” gene says. “and we 
don’t have to worry about 
noise from the neighbors!”
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Beer BaSicS
For more than 5,000 years,  
the elements of beermaking  
have remained essentially  
the same: water, plus grain or 
another starch, plus yeast,  
plus flavoring agents (today,  
primarily hops). all beers  
are classed as either lagers or  
ales, with many variations. 

lagers, the world’s most 
popular beer, are the much-
advertised product of the largest 
breweries in america and 
abroad. Fermented at a lower 
temperature, a lager has a clean, 
dry taste, often without much 
complexity. For more nuance, try 
a european-style pilsner.

ales generally have a fuller, 
sweeter body than lagers  
and range in color from pale  
to dark. hops give a pleasing 
bitter quality to many ales— 
for example, india pale ales, 
which were brewed in Britain 
with extra hops that helped 
preserve them during the  
long trip to india. the darkest 
ales, porters and stouts, gain 
their deep hue from long- 
roasted barley malt.

Wheat beers, such as  
Moon river’s Belgian-style 
Witbier, get their pale color  
and distinctive tart flavor  
from the addition of wheat  
to the standard barley. 

Waldorf Salad
Apple-flavored yogurt gives this salad  
an extra boost of apple flavor while keeping 
it light in fat.

PreP: 5 minutes 
Cook: 30 seconds 
Stand: 2 minutes

 1⁄2 cup raisins
 1⁄2  cup apple juice
 1 Granny Smith apple, chopped
 1 cup finely chopped celery
 1⁄4 cup coarsely chopped walnuts, 

toasted
 2 tablespoons mayonnaise
 2 tablespoons apple-flavored yogurt

Microwave raisins and apple juice in a  
microwave-safe bowl at hiGh 30 seconds. 
let stand 2 minutes; drain. Place raisins 
and remaining ingredients in a medium 
bowl; toss to combine. Makes 6 servings.
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We mix beer with everything—have you tried 
it with lucky Charms?” gene asks. He’s 
kidding, but he proves his point—that beer 
can enhance any meal—daily at his popular 
10-year-old brewpub in savannah. gene and 
his partner, brewmaster John Pinkerton, offer 
six or more moon River brews and plenty of 
beer-friendly fare. that winning combination 
works just as well when they get together  
for an outdoor dinner party.

the menu for today’s party features 
robust dishes in keeping with the autumn 
season, and beers to match. gene funnels 
them from the bar taps into old-fashioned 
glass jugs. a sweet, grass-scented breeze 
blows off the salt marsh as guests sip 
Witbier, a Belgian-style wheat beer. it  
goes nicely with Crab salad on cucumber 
slices and Roasted garlic and sun-dried 
tomato Cheese spread. as dusk approaches, 
everyone gathers under a large live oak 
dripping with spanish moss and hung  
with candle lanterns. a crisp golden ale 
complements Waldorf salad, while the 
amber savannah Fest pairs perfectly with 
gene’s southern-style cassoulet—pork 
and beans with a French flair. Dessert is an 
unlikely but delicious ice-cream float, with 
scoops of vanilla bobbing in dark glasses  
of porter. “the porter’s kind of chocolatey, 
so it works,” gene says.

a crescent moon rises—then several 
more, as everyone raises glasses emblazoned 
with the moon River crescent to toast  
gene and Kristine. 
■ For information about Moon River Brewing 
Company, visit moonriverbrewing.com.

crisp 
golden 

ale

from left: John Pinkerton, 
kristine Stevens, Gene Beeco, 
and friends toast the day. 
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Crab Salad
PreP: 10 minutes 
Cook: 4 minutes 
Cool: 10 minutes 
Chill: 1 hour

 3 tablespoons olive oil
 1⁄2 cup finely chopped onion
 1⁄2 cup finely diced celery
 1⁄2 cup diced green bell pepper
 1⁄2 cup diced red bell pepper
 1⁄2 teaspoon minced garlic 
 1 pound fresh lump crabmeat, drained  

and picked
 2⁄3 cup mayonnaise
 1⁄2 teaspoon old Bay seasoning
 1⁄4 teaspoon salt
 1⁄4 teaspoon freshly ground black pepper

1. heat oil in a large nonstick skillet over  
medium-high heat. add onion and next 4  
ingredients; sauté 4 minutes or until tender. 
let cool 10 minutes or to room temperature.

2. Place crabmeat and next 4 ingredients  
in a medium bowl. add cooled vegetables; 
gently toss to combine. cover and chill. 
Makes 8 servings.

Roasted Garlic and 
Sun-dried Tomato 
Cheese Spread 
(Ossabaw Dip)
PreP: 5 minutes 
Cook: 45 minutes 
Cool: 15 minutes

 5 garlic cloves
 2 teaspoons olive oil
 3⁄4 cup sun-dried tomatoes
 1⁄2 cup dry white wine
 11⁄2 (8-ounce) packages cream cheese, 

softened
 1⁄3 cup finely chopped green onions
 1 cup freshly grated Parmesan cheese

1. Place garlic on a piece of aluminum foil; 
drizzle with oil. fold foil to seal. Bake at 
425° for 25 minutes; let cool 15 minutes. 
squeeze pulp from garlic cloves into a 
small bowl.

2. combine tomatoes and wine in a small 
saucepan; bring to a boil. reduce heat to 
low, and simmer 20 minutes or until wine 
evaporates and tomatoes are soft. Process 
tomatoes and garlic in a food processor 
until smooth. add cream cheese, and  
process until smooth, stopping to scrape 
down sides as needed.

3. spoon mixture into a small bowl;  
stir in green onions and Parmesan. serve 
warm with crackers. Makes 21⁄3 cups. 
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ossabaw dip

Frothy

c o M pa n i o
n

belgian- 

style wheat 
beer

 “For variety, Serve the  
      dip BeloW on toaSted 
BaguetteS and top  
     With grilled ShriMp”    
  —julia rutland, Senior Food editor
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Cassoulet with Bacon, 
Andouille, and Country Ribs
Kristine borrowed a version of cassoulet from Bob Waggoner, 
a classically trained chef known for his haute update of 
Lowcountry cuisine at Charleston Grill in Charleston, South 
Carolina. He puts a Southern spin on the homey French  
country dish cassoulet by replacing the usual duck or goose  
confit with three varieties of pork.

PreP: 12 minutes  
Cook: 3½ hours 
Stand: 15 minutes

 2 cups dried great northern beans 
 10 cups chicken stock
 3 pounds bone-in country-style pork ribs, trimmed
 1⁄2 teaspoon freshly ground pepper
 1⁄4 teaspoon kosher salt
 2 tablespoons unsalted butter
 1⁄2 pound thick-cut applewood smoked bacon,  

cut into 1-inch pieces
 1 pound andouille sausage, cut into 1⁄4-inch slices
 1 large onion, finely chopped
 2 carrots, diced
 6 garlic cloves, chopped
 6 large plum tomatoes, seeded and chopped
 1 tablespoon fresh thyme, chopped
 1 bay leaf

1. Place beans in a medium bowl. cover with water 2 inches 
above beans; let soak 8 hours. drain. 

2. Bring beans and chicken stock to a boil in a dutch oven. 
cover, reduce heat, and simmer 1 hour or until beans are  
tender. drain beans, reserving stock, and set beans aside. 
return stock to pot, and bring to a boil over high heat; cook 
20 minutes or until reduced to 4 cups. set stock aside.

3. remove meat from rib bones, reserving bones; cut meat 
into 1-inch pieces, and sprinkle with pepper and kosher salt. 

4. Melt butter in an ovenproof dutch oven. Working in  
2 batches, cook rib meat 4 minutes or until browned. remove 

from pot, and keep warm. add bacon to pot; cook  
7 minutes or until crisp. remove from pot, and keep 
warm. add sausage to pot; cook 4 minutes or  
until lightly browned. remove from pot, and keep 
warm. return rib bones to pot; cook over medium-
high heat 2 minutes per side or until lightly browned. 
remove from pot, and set aside. 

5. reduce heat to medium; add onion, carrot, and 
garlic to pan, and sauté 7 minutes or until tender. 
add tomato, thyme, and bay leaf; cook 3 minutes. 
add reserved meats, and cook 2 minutes, stirring  
often, until thoroughly heated.

6. Place reserved rib bones on top of meat mixture. 
top with reserved beans and stock. Bake, uncovered, 
at 300° for 1 hour and 40 minutes or until bubbly  
and beans are lightly browned and crisp. let stand 
15 minutes. Makes 8 to 10 servings. 

serve With 
Bread for 
soPPinG!

Frothy

c o M pa n i o
n

amber 
oktoberfest-

type lager

food editor Julia 
rutland says the  
pot shown (top left) 
is perfect for this 
casserole, because 
“it’s stovetop- 
to-oven-to-table 
pretty.” Staub 
Honeycomb Braiser 
in Grenadine; 
amazon.com
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Hostess kristine 

Stevens (right) shares  

a float and a joke.

for dessert: 
a Beer float! 

Place t Wo 
scooPs  

of vanilla ice 
creaM in  

a Glass and  
fill With  

Porter Beer.

Beer, Meet Food
connoisseurs say beer has a wider range 
of flavors than wine, as well as more 
nutrients. like wine, it can harmonize with 
food, making both more enjoyable. here 
are some tips for matchmaking success. 
■ rather than red wine, try ale, which 
has similar traits—fuller, more complex 
flavors, with hops standing in for tannins. 
■ for white wine, substitute lager, which 
pairs well with poultry and fish. lighter-
bodied beers are generally a good choice 
for appetizers and lighter dishes.
■ Seek hoppyness: hops give beer a variety 
of floral and other notes and impart a palate-pleasing edge that 
goes well with spicy or creamy dishes but can overwhelm more 
delicate ones. a hoppy ale plays well against the richness of salmon.
■ Complement flavors, matching sweet with sweet and tart  
with tart. a dry pale ale that pairs beautifully with a savory stew  
will clash with a dessert, but a sweeter, malty ale won’t.
■ Contrast flavors. a dry stout is a classic match for chocolate 
cake. a full-bodied ale is a natural for a grilled steak, but a good 
lager can be a crisp foil for those smoky, juicy flavors. 


