


Shandy

Both the American Heritage Dictionary and UK legislation have defined the shandy, short for 

"shandy gaff," as a mixture of beer and ginger beer, ginger ale or lemonade. 

Although the origin is not clearly known, some believe it  dates back to the 17th century. 

It was named after a local English pub where the beer was not of the best quality and was 

flavoured with a sweet lemon mixture.

All you need is a beer mug, beer, lemonade, ginger ale, ginger beer, or limeade.

Pour beer and top with soft drink of your choice. If you use fizzy soft drink, it is better to pour it 

first before adding the beer, as it will reduce the amount of foam. 

Cranberry Ginger Shandy

Ginger beer 

Cranberry juice 

Lemon juice 

Beer

I’ve seen it done in a pitcher, by stirring in advance the ginger beer, cranberry and lemon juice 

and when needed top with real beer. The volume of the ingredients depends on how many 

people are you are making it for.

Another way to do it:

1 1/2 oz cranberry 

3/4 oz lemon  juice

2 oz ginger beer

6 oz beer

Ice - Optional

How to:

Mix cranberry and lemon juice in a beer glass, next add ginger beer, stir gently and finish with 

the real beer. Stir gently again.

Note: another method is to replace the ginger beer with home made ginger syrup and shake it 

with cranberry and lemon juice, before pouring into the glass. Top with beer.



Spicy Pineapple shandy

Beer, with spicy tequila daiquiri, and pineapple juice 

6 oz beer 

1 oz tequila

1 oz spicy simple syrup

3/4 oz fresh lemon juice

2 oz pineapple juice

Shake with ice everything except the beer

Stain into a tall beer glass and  top with beer.

Stir gently. 

Note: To make spicy syrup, start with simple syrup and add the flavors you like; habanero, 

jalapeño, star anise, etc. Here is link to many other syrup recipes.

Notes

Beer: A lot of the new summer release beers will work really well for this, look for a beer with 

notes of citrus, apricots, peaches, or basil.

Peaches: You can cut and freeze your own peaches or you can buy them frozen. Using frozen 

peaches instead of ice will help to avoid a watered down pitcher of booze.

Recipe by: http://thebeeroness.com/2013/07/23/beer-sangria/

Grapefruit Shandy

2 oz grapefruit juice

1 oz  simple syrup, if juice is no sweetened

6-8 oz beer.

Shake juice and sugar, strain into a beer glass, and top with beer.

http://thebeeroness.com/2013/07/23/beer-sangria/
https://cocktailways.com/syrup-recipes-collection/


Beer Mixed Drinks

Black Velvet

half Guinness

half Champagne

Pour Champagne slowly, carefully pour Guinness on tp, over the back of

a bar spoon to achieve two different layers.

Beer Sangria

1 cup peach nectar 

2 ounces fresh lemon juice 

2 ounces simple syrup

4 ounces Pisco

2 cups frozen peaches

24 ounces summer style ale (see note)

Directions 

In a large pitcher stir together the peach nectar, lemon juice, simple syrup and Pisco. 

Refrigerate for 12 to 24 hours.

Add the peaches and beer, serve immediately.



Chocolate Stout Affogato

1 scoop coffee ice cream

1 shot (2 oz.) hot espresso, freshly brewed

1.5 oz. chocolate liqueur, such as Godiva Mocha

1/2 c. stout beer, preferably chocolate stout

How to:

Place the ice cream in a glass. 

Pour the espresso, chocolate liqueur, and stout over the top.

Adapted from Winter Cocktails, via http://katieatthekitchendoor.com/2014/06/09/chocolate-stout-affogato/

Cherry Beer Slushies

2 white/wheat beers

2-3 Tbsp grenadine or maraschino cherry juice

2-3 Tbsp cherry liqueur

Lemonade

Limes

Cherries

How to:

In a shallow dish that you can stick in your freezer, pour both beers in. Add the grenadine and 

the cherry liqueur to taste. Place in the freezer and come back every 30 minutes, scraping the 

crystals that have formed with a fork, for about 2-2 1/2 hours.

Using a spoon, take the slush and fill two glasses. Top with a little more cherry liqueur if desired 

and lemonade, to taste (they can be a little bitter, so you can counteract that with the sweetness 

of the lemonade). Serve immediately with some lime slices and cherries.

https://perpetuallyhungryblog.wordpress.com/2014/04/02/gin-lemonade/
http://katieatthekitchendoor.com/2014/06/09/chocolate-stout-affogato/
http://www.amazon.com/Winter-Cocktails-Toddies-Pitchers-Cocktail/dp/1594746419/ref=as_sl_pc_qf_sp_asin_til?tag=katatthekitdo-20&linkCode=w00&linkId=FJEVCMYFK7IZNOY5&creativeASIN=1594746419


Cocky Rooster

1 lime wedge

Kosher or sea salt

1 ounce

lime juice

2 to 3 generous squeezes of Sriracha

3 dashes  Maggi sauce

2 jalapeño slices 

12 ounces lager-style beer

How to:

1. Rub the lime wedge around the rim of a pint glass, then dip the glass into a small plate of salt to 

coat the rim. 

2. Add the lime juice, Sriracha and Maggi to the glass and stir. 

3. Slowly pour in the beer. 

4. Add ice cubes and jalapeño, if desired, and garnish with the lime wedge.

Recipe Adapted from An Choi and G.Q, via https://www.thekitchn.com/sriracha-in-my-beer-yes-please-the-cocky-
rooster-175369

Grapefruit Beer Bellini  

1 grapefruit, peeled and cut into wedges

1 tablespoon of sugar 

   Prosecco

2 grapefruit beers

How to:

1. Place the grapefruit wedges without any peel into a blender with the tablespoon of sugar.

2. Blend until completely smooth and set aside.

3. Add a few tablespoons of the puree to the bottom of 4 champagne flutes or a beer glass.

4. Add 3 ounces of Prosecco to each glass, then top each glass with the grapefruit beer.

Recipe by: https://www.mantitlement.com/grapefruit-beer-bellini/print/15616/

https://www.mantitlement.com/grapefruit-beer-bellini/print/15616/
http://anchoinyc.com/


Honey Basil Beer Julep

1.5 oz. Bourbon

1/2 oz. Honey Syrup 

2-3 Fresh Basil Leaves

2-3 oz. Bison Organic Honey Basil Ale

How to:
In a shaker pint, muddle basil leaves with the honey syrup. Add Bourbon & ice, shake 

vigorously*, and strain into glass over ice. Top with a few ounces of Honey Basil Ale and garnish

with a basil leaf.

Honey Syrup:

1/2 cup Honey

1/2 cup Water

Bring water to a boil. Reduce heat and stir in honey until completely dissolved. Cool before 

mixing. Store in refrigerator.

Note: * I personally prefer stirring anything with mint. During the shaking process the mint 

leaves break and release slightly bitter flavor.

Recipe by: http://www.beermixology.com/2012/08/13/honey-basil-beer-julep/

Isar water

A wheat beer mixed with:

Blue curacao

Apple juice

Orange juice. 

http://www.beermixology.com/2012/08/13/honey-basil-beer-julep/


Lager and Lime 

Add a dash of lime juice or lime cordial to a light lager.

Michelada

1 bottle Corona Extra

Several dashes Worcestershire sauce

Several dashes of Chalula hot sauce

Chili powder

Cayenne powder

1 oz lime - juice of one lime

1 lime wedge

Ice cubes

How to:

1.Mix little bit of salt, chili powder, and cayenne pepper. 

2.Wet the rim of the glass with lemon wedge and dip it int the spice mix.

3.Add lime juice, Chalula, and Worcestershire.

4.Fill glass with ice. 

5.Pour in beer slowly using the edge of the glass 

1.Give the beer a light stir to mix up ingredients. 

6.Sprinkle with additional seasoning and serve.

Note: if Chalula not available, use Tabasco or any other preferred spicy sauce.

Add Tequila shot - optional



  Raspberry Spiked Ale

Beer of your choice

1oz Chambord or any raspberry liqueur

Snakebite

half beer

half cider

Pour slowly.

Trojan Horse

half Guinness

half Cola

Pour Guinness and than slowly on Cola on top.

White IPA and Raspberry Beermosa

1 white IPA, or ay wheat beer

6 oz orange juice

1/4 cup muddle raspberries

How to:

Muddle the raspberries in tall beer glass, and pout the beer over.

Add orange juice, and stir gently.

In a large, 22 oz glass, pour beer over muddled raspberries. Top with orange juice.
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