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Celebrity Chetfs Pair 181 Of America's Best Craft Beers With Their
Own Culinary Creations

Beer devotees are not the only ones who have benefitted from the craft-
beer explosion. Foodies are enjoying all kinds of new and tasty food
concoctions at brewpubs, festivals, breweries and food trucks parked in
adjacent parking lots.

A scrumptious roast lamb sandwich, for example, was sold to me a few
years ago by a food truck outside Trillium Brewing’s brewery in Canton,
Massachusetts. Trillium produces some of the world’s best IPAs, and,
though many are to die for, foremost on my mind for days afterward was
that lamb sandwich.

Similarly, at one of America’s best brewers of sour beers, O.E.C. Brewing in
Oxford, Connecticut, I ate a food-truck burrito that belonged in one of
Southern California’s finest restaurants. And, on the infrequent days when
O.E.C. opens its “bakery,” bread, cheeses and charcuterie from some of the
world’s best suppliers — and lovingly prepared by Matthias Neidhart, who
owns the brewery and beer importer/distributor B. United International —
send beer aficionados into culinary heaven.

Such a delightful pairing of craft beer and food is on tap (pardon the pun)
June 1-2 at the historic National Building Museum in Washington, D.C.
The late 19th-Century building, which includes a Great Hall with 75-foot-
tall Corinthian columns, will host SAVOR: An American Craft Beer &
Brewing Experience, and about 2,000 people are expected each day.

Ninety small and independent breweries will be showcasing 181 beers and
pairing them with celebrity chefs’ small plates of food. The chefs will be
Adam Dulye, executive chef of the Brewers Association trade group; Marc
Vetri of Philadelphia’s Vetri Cucina; Mike Friedman of Washington’s Red
Hen and All Purpose; Nathan Anda of Washington’s Red Apron butchery;
Nathan Miller of Nathan Miller Chocolate in Chambersburg, Pennsylvania;
Kyle Mendenhall of Arcana in Boulder, Colorado, and Gavin Fine of the
Fine Dining Restaurant Group in Jackson Hole, Wyoming.
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Some of the numerous menu items are duck meatball a 1a orange, venison
carpaccio, pheasant croquette, pork loin tostada and barbecued octopus.
Desserts will include tiramisu cannoli, caramelized white chocolate eclair
and popcorn and yogurt panna cotta.

“As the nation’s premier craft beer and food pairing event, SAVOR
celebrates craft beer’s place in the culinary experience,” says Dulye, the
creator of the event’s menu. “Since its inception in 2007, SAVOR has
elevated how beer lovers and foodies alike enjoy craft beer from the tap to
the table. The experience offers the opportunity to meet the brewers
behind the brands and sample beers from breweries they don’t always have
access to, all while embarking on an epicurean adventure.”

A ticket for SAVOR on either June 1 or June 2 — 7:30 p.m.-11 p.m. each
night — costs $135. VIP tickets, which allow early entry to the event and
provide other perks, sold for $200 but are sold out.



