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Brewmaster Salad 
 Fresh baby spinach tossed in a Green Lakes Vinaigrette with Tumalo Farms 
Pondhopper goat cheese, red onions and grape tomatoes. 
 
 Green Lakes Vinaigrette:  
  1 c. Green Lakes Organic Ale 
  ¾ c. Olive Oil 
  ¼ bunch of fresh parsley, finely chopped 
  1 ½ tsp. of Dijon Mustard 
  1 clove of fresh raw garlic, finely chopped 
  A Pinch of Kosher salt and Black Pepper 
  ¼ c. White Balsamic Vinegar 
 
  Mix all the ingredients together and whisk vigorously. 
  Be sure to stir or shake the dressing before tossing with the salad 
 
 Salad: 
  4 c. Fresh spinach 
  4 oz Tumalo Farms Pondhopper goat cheese, grated 
  ¼ red onion, finely chopped 
  10-12 grape tomatoes 
 

Shake or stir the dressing, then toss about 2-4 oz with the spinach and 
onions.  Arrange in individual bowls or a large serving bowl.  Sprinkle the 
salad with the goat cheese and spread the grape tomatoes. 
 

Beef Tenderloin with Blistered Asparagus and Mirror Pond “Beernaise” 
 
 Beef Tenderloin: 
  7-8 oz Beef tenderloins 
  1 Tbl. Olive oil. 
  Kosher Salt  

Black Pepper 
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Heat oil in a sauté pan over high heat.  Sprinkle the steak with Salt and 
Pepper.  When pan is hot place steak in the pan and allow to brown, about 
2 minutes Flip steak and place in a 400 degree oven.  Finish the steak in 
the oven about 5 minutes for Medium Rare.    

 
 

Beernaise: 
  1 Tbl. Shallot, finely chopped 
  4 sprig  fresh Tarragon 
  3 Tbl. White Balsamic Vinegar  
  1 Egg Yolk 

2 c. Olive Oil 
  Kosher Salt 
  Black Pepper  
  Tabasco 
  Lemon Juice 
  1/8 cup of Mirror Pond Pale Ale   
  

Finely chop the leaves from the Tarragon.  In a sauté pan add the tarragon,    
shallots, and 3 Tbl of White Balsamic. Cook over medium heat until the 
liquid has evaporated. Then set aside. 

  Place a Sauce pot of water on the stove and bring to a boil.   
In a boil that fits on your sauce pot mix the egg yolk and tarragon 
reduction. 
Turn the boiling water down to a slight simmer.  Place the boil on your 
sauce pot and begin whisking the oil slowly into the egg mixture.  As the 
sauce thickens add a pinch of salt and pepper, a dash of Tabasco and 
lemon juice.  Continue adding oil and stirring until the sauce becomes 
thick.  Remove from heat and add the Mirror Pond Pale Ale to thin the 
sauce slightly.  Taste and adjust the seasonings.  Set aside in a warm but 
not hot area. 
 

 Blistered Asparagus: 
  1 Bunch Asparagus 
  1 Tbl. Olive Oil 
  1 Tbl. Lemon Juice 
  Kosher Salt  
  Black Pepper 
 
  Cut off the tough end of the asparagus and cut the stalks in half. 

Heat oil in a sauté pan over high heat.  Allow the pan to get extremely hot. 
Add asparagus but do not stir it.  Allow it to blister over the heat about 45 
seconds.  Stir asparagus and add a pinch of Salt and Pepper and the lemon 
Juice.  Cook for about 2 minutes stirring occasionally 
 
 



Mustard and garlic stuffed Pork Loin 
 
 Black Butte Porter Mustard 
  ½ c. dry Mustard 
  2 Tbl. Granulated Sugar 
  2 Tbl. Malt Vinegar 
  1/8 c. Honey 
  2 Tbl Lemon Juice 
  ½ c Mayonnaises 
  ¼ c Black Butte Porter. 
 

Mix the dry ingredients together then add the honey vinegar and Lemon 
Juice.  Mix until it forms a thick paste. Add the Mayonnaise and mix 
thoroughly. 
 

 Roasted Garlic. 
  1 head of raw garlic. 
  1 Tbl Olive Oil 
 

Peel the garlic and toss with the olive oil.  Place in a pan and cover with 
foil. Place pan in the oven and bake at 350 degrees for about 45 minutes or 
until soft and golden. 
 

Pork Stuffing 
Mix the roasted garlic with 1 sprig of chopped rosemary and 2 Tbl of 
Porter Mustard. 
 

Pork Loin 
 7-8 oz Pork Loin 
 1 oz Stuffing  
 Kosher Salt  
 Black Pepper 
 1 Tbl olive oil 
 
 Take a parry knife and cut a cross hair into the side of the Pork loin.  Use 
your finger to expand the opening.  Stuff with stuffing. Sprinkle the pork with Salt 
and Pepper.  Heat oil in a sauté pan over high heat.  Place Pork in the pan and 
allow to brown about 2 minutes flip pork and place in a 400 degree oven.  Allow 
pork to finish in the oven about 7-8 minutes. 

 
 
 
 


