
INGREDIENTS
8 slices bacon

1 large onion, finely chopped

4 celery stalks, finely chopped

1/2 can Third Space Brewing Heavenly Haze

10 c. cubed French bread, dried overnight

1 c. shredded sharp white cheddar

1 tbsp. fresh thyme leaves

2 c. low-sodium chicken broth

1 tsp. Worcestershire sauce

2 large eggs, beaten

2 tbsp. butter, cut into 1/2" pieces

Salt & pepper

Prep time: 25 mins | Cook time: 55 mins | Total Time: 1 hour 20 mins
HEAVENLY HOLIDAY STUFFING DIRECTIONS

1. Preheat oven to 425° and grease a 3-quart baking dish. In a large skillet over medium 
heat, cook bacon until crispy. Drain on a paper towel–lined plate. Chop once cooled.

2. Add onion and celery to bacon fat in skillet and season with salt and pepper. Cook 
until soft, about 5 minutes. Add beer and simmer, until almost evaporated, about 2 
minutes. Add bread, 2/3 cup of cheddar cheese, thyme, and half of cooked bacon and 
toss to combine. Enjoy the rest of the beer.

3. Add broth, Worcestershire, and eggs and toss to combine. 

4. Scatter stu�ng in baking dish, top with remaining cheddar cheese and cooked 
bacon, then cover with foil. Bake until a knife inserted into center comes out warm, 45 
minutes. 

5. Let rest 10 minutes before serving.
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Prep time: 5 mins | Cook time: 10 mins | Total Time: 15 mins
CRANBERRY GOSE SAUCE

DIRECTIONS

1. Bring beer, water, and sugar to a boil in a medium saucepan.

2. Add cranberries and return to a boil. Reduce heat and gently boil for 5 minutes, 
stirring frequently.

3. Add orange juice, zest, cinnamon, and ginger (optional) and simmer for 5 more 
minutes, stirring occasionally. 

4. Smash cranberries into desired consistency. Pour into bowl and allow to cool to room 
tempurature. 

5. Refrigerate until serving.

INGREDIENTS
1/2 can Third Space Brewing Cranberry Gose

1/2 c. water

1 c. sugar

12 ounces fresh cranberries

Juice from 1/2 an orange

Zest from 1/2 an orange

1/2 tsp. cinnamon

1 tsp. grated ginger (optional)
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Prep time: 10 mins | Cook time: 45 mins | Total Time: 55 mins
HAPPY GREEN BEAN CASSEROLE

INGREDIENTS
1 lb. green beans, trimmed

6 tbsp. butter, divided

1 onion, sliced

8 oz. sliced mushrooms

2 cloves garlic, minced

1/4 c. all-purpose flour

1/2 can Third Space Brewing Happy Place

3 c. whole milk

1 1/2 c. fried onions

Kosher salt

Freshly ground black pepper

DIRECTIONS

1. Preheat oven to 350°. Bring a stock pot of water to a rolling boil. Add green beans 
and cook until bright green, about 5 minutes. Prepare an ice bath in a large bowl. With a 
slotted spoon or tongs, quickly transfer green beans to ice bath to cool, then drain.

2. In a large cast iron skillet, melt 2 tablespoons butter over medium heat. Add onion 
and beer, cook until tender and transparent, stirring occasionally. Add mushrooms and 
season with salt and pepper. Cook, stirring often, until mushrooms are tender. Stir in 
garlic and cook until fragrant, less than 1 minute, then transfer mixture to green bean 
bowl.

3. In same skillet over medium heat, melt remaining 4 tablespoons butter. Whisk in flour 
and cook until golden, about 2 minutes. Gradually whisk in milk and season with salt 
and pepper. Bring to a simmer and cook until thickened. Remove from heat, then add 
green bean mixture and toss until even combined.

4. Bake until warmed throughout and bubbling, approx. 25 minutes.

5. Top with fried onions and bake 5 minutes more.
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