
INGREDIENTS
2 oz. peach puree (about ½ fresh peach)

 3 oz. ginger beer
 1 ½ oz. vodka 

½ oz. lime juice 
½ oz. cinnamon simple syrup, recipe above Ice, for serving

DIRECTIONS

1. In the blender, puree a peach. (If you don’t have a peach and can’t find good ones, feel 

free to use peach nectar instead! The puree will be thicker, but nectar provides the 

awesome peachy flavor we’re looking for.) 

2. In a copper mug (or your favorite glassware of choice—we aren’t picky here!), measure 

out the peach puree/nectar, ginger beer, vodka, lime juice and cinnamon simple syrup. 

3. Use a spoon to stir up the ingredients. 

4. Top with ice, and enjoy immediately.

Peach Moscow Mule

This recipe is intended to be consumed by people 21 years of age or older. The consumption of alcoholic 
beverages by those under 21 is unlawful. Drink responsibly. Don’t drink and drive.
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INGREDIENTS

¼ Gallon Apple Cider

½ Cup Dark Rum

½ cup Cinnamon Schnapps

1 Granny Smith Apple, Peeled & Cut into Large Chunks

½ Lemon, Juiced

DIRECTIONS

1. Mix together the cider rum & Schnapps in a large pitcher. 

2. Add the apples to a small bowl & toss them with lemon juice.  

3. Thread the diced apples onto skewers. 

4.  Pour the spiked cider into glasses filled with ice, 

then garnish with an apple skewer and enjoy!

Spiked Apple Cider

This recipe is intended to be consumed by people 21 years of age or older. The consumption of alcoholic 
beverages by those under 21 is unlawful. Drink responsibly. Don’t drink and drive.
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INGREDIENTS

2 tbsp. butter 

1/2 small onion, coarsely grated 

1/4 c. all-purpose flour 

1/2 c. whole milk 

1 bottle (12 oz.) pale ale 

4 oz. cream cheese, at room temp 

1 tbsp. Dijon mustard 

1 tsp. Worcestershire sauce 

1/2 tsp. hot sauce (such as Tabasco)

 1 lb. sharp Cheddar cheese, coarsely grated 

Soft pretzels and apples, for serving

*CONTAINS DAIRY* 

DIRECTIONS

1. Melt butter in large saucepan on medium, then add onion and cook, stirring 

occasionally, until tender, 4 to 5 minutes. 

2. Sprinkle flour on top and cook, stirring, 1 minute. 

3. Whisk in milk, then beer, and simmer, stirring occasionally, until mixture has 

thickened, 5 to 7 minutes. 

4. Stir in cream cheese, mustard, Worcestershire sauce and  

hot sauce until melted and smooth. 

5. Reduce heat to medium-low; add Cheddar in 3 additions, stirring  

each addition until melted before adding the next.  

6. Serve warm with pretzels and apples, if desired.

Creamy Beer Cheese
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INGREDIENTS

8 oz. crumbled goat cheese (about 1 cup),  

at room temperature 

1/2 c. ricotta cheese 

2 scallions, finely chopped

 1/4 c. fresh flat-leaf parsley, chopped, plus more 

for serving 

2 tsp. lemon zest 

2 tbsp. lemon juice 

Kosher salt and freshly ground black pepper 

Olive oil, for drizzling 

Pretzel Sticks or breadsticks, for serving

*CONTAINS DAIRY*

DIRECTIONS

1. Process goat cheese and ricotta in a food processor until smooth, 1 to 2 minutes.  

Transfer to a bowl and fold in scallions, parsley, lemon zest, and lemon juice. 

Season with salt and pepper. 

2. Top with parsley and drizzle with oil before serving. 

Serve with Pretzels or breadsticks alongside.

Herbed 
Goat 
Cheese Dip
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INGREDIENTS

1 Pound butternut squash, peeled and 

1⁄2- to 3⁄4-inch-diced 

Olive oil

Kosher salt and freshly ground black pepper

1/8 teaspoon crushed red pepper flakes

2 tablespoons unsalted butter

3 cups sliced yellow onions (2 onions)

 

2 tablespoons apple cider vinegar

2 tablespoons pure Grade A maple syrup

Apple cider or apple juice (optional)

Crushed Walnuts (optional)

6 (1⁄2-inch-thick) slices rustic country bread, 

toasted 1 1⁄2 cups fresh ricotta, homemade 

or store-bought
*CONTAINS DAIRY, NUTS (OPTIONAL), SOY & WHEAT

DIRECTIONS

1. Preheat oven to 425 Degrees. 
 

2. Please the squash, 2 ½ tablespoons of olive oil, 1 teaspoons salt, ½ teaspoon black pepper, 
Crushed Walnuts & the red pepper flakes on a sheet pan, toss & spread out in one layer. 

 
3. Roast for 25-35 minutes, until very tender & starting to brown on the edges, tossing once 

with a metal spatula during roasting. Set aside. 
 

4. Meanwhile, heat the butter & 2 tablespoons olive oil in a medium (10-inch) sauté pan. 
 

5. Add the onions & cook over medium to medium low heat for 12-15 minutes, tossing 
occasionally, until golden brown. 

 
6. Add the vinegar & maple syrup & simmer over medium heat for 4-6 minutes, until the liquid 

is reduced. When the squash is tender, add it to the sauté pan with the onions & mash it 
lightly with a dinner fork. If the mixture is a little dry, add a few tablespoons of apple cider to 

moisten. Taste for seasonings & reheat over low heat if necessary.  

7. To assemble each bruschetta, spread a thick layer of ricotta on each toast & spoon the squash 
moisture on top.  

8. Garnish with toasted walnuts to taste. Sprinkle with salt & serve warm.

Butternut Squash 
& Ricotta Bruschetta
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INGREDIENTS

9 Hawaiian Sweet Rolls

9 Slices of Ham

9 Slices of Cheese

½ Cup Honey

¼ Cup Dijon Mustard

¼ Cup Poppyseed Dressing
 

*CONTAINS DAIRY, EGG, SOY & WHEAT

DIRECTIONS

1. Preheat oven to 350°

2. In a separate bowl, combine the dijon and honey and stir until smooth

3. Place the bottoms of the 9 rolls in a lightly sprayed baking dish

4. Brush each roll with honey dijon

5. Top each with a slice of ham and then a slice of cheese

6. Brush the inside of each top half of roll with more honey dijon and  

place on top of each sandwich

7. Liberally brush the outside of each top with poppyseed dressing.

8. Cover with foil and cook for 15-18 minutes or until cheese is melty

9. Broil for 4 minutes or until rolls are slightly browned/crisped (watch carefully, each 

oven is different and it is so easy to burn things in the broiler!)

10. Serve immediately and enjoy!

Ham & Cheese Sliders on 
Hawaiian Rolls
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