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what you need:
blend the following to a paste
2 onions (roughly chopped)
75g coriander
6 sticks lemon grass (outer layers removed, inside
roughly chopped)
6 cloves of garlic
75g ginger
6 dsp turmeric
75g palm sugar
75g shrimp cake
60g chillies

9 chicken breasts (cut each one in to about 7-8cm
long strips)
600ml Hoegaarden
3 tins coconut milk
1 chicken stock cube
600g egg noodles

heat a couple of tablespoons of olive oil in a heavy
based saucepan and gently fry the blended paste for
2 or 3 minutes making sure it doesn’t stick to the
bottom of the pan. add the Hoegaarden and bring to
the boil. add the coconut milk, then half fill the empty
tin with water and add that. crumble in the stock
cube and stir well. bring to the simmer and cook
gently for about 20 minutes. do not boil otherwise
the coconut milk may split. this is the mis-en-place
stage. to serve, put a serving of the laksa sauce in a
pan, add the strips of raw chicken and simmer
gently. do not allow to boil or the coconut milk may
split. when the chicken is cooked through, add the
pre cooked noodles, heat through for a minute or so
and serve in bowl plates.

serves: twelve  

" considering all the ingredients this really is a

quick and easy dish to prepare. a good dry stores

supplier should be abe to provide you with the

palm sugar and shrimp cake – both of which are

essential ingredients. failing this, any chinese

supermarket should stock them and they’ll keep

for ages. the magnificent depth of flavour of the

laksa defies the speed and ease of preparation.

i also cannot believe that the malaysians did 

not create this recipe specifically to be

accompanied by Hoegaarden!"

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

Hoegaarden chicken laksa
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
1200g risotto rice
6 onions (finely chopped)
6 coves of garlic (crushed)
3 dsp chopped thyme
225ml olive oil
1l Hoegaarden
1.5 litres veg or chicken stock
1 large butternut squash (approx.1kg)
75g unsalted butter
250g goat's cheese
75g parmesan

pre-heat the oven to 200ºC. firstly prepare the squash
by peeling it.  cut it in half lengthwise through the
middle. scrape out the seeds from the bulbous end and
then finely slice as thinly as possible. cut the remainder
into about 1 inch dice. to make the puree, melt the
butter in a heavy based pan and then add the finely
sliced squash. cook gently for 3-4 minutes and add
150ml of Hoegaarden. cook very gently until the
squash is very soft. this should take about 25 minutes
during which time most of the liquid will disappear. if
the pan is going dry just add a table spoon or so of
water. when the squash is cooked blend to a puree in a
liquidiser or food processor. set aside. 

while you’re making the puree you can roast the
chunks of squash. spread the squash out on a baking
tray, season well with salt and pepper, drizzle over
some olive oil and roast until tender but not mushy (15
-20 minutes). set aside

next make the risotto. make sure that the stock is on a
gentle simmer and you have a ladle to hand. next,
heat the oil and gently sweat the onion, garlic and
thyme until soft. add the rice and stir for a couple of
minutes. add the remainder of the Hoegaarden and
stir until it is nearly all absorbed by the rice. next, add a
couple of  ladles of stock and stir until absorbed. repeat
this process until the rice is cooked - about 20 minutes.
it should be tender, but still with a soft bite. if you think
you’ll run out of stock before the rice is cooked just add
some water to the stock pan and bring it up to a
simmer. about 2-3 minutes before the risotto is
cooked,  stir in the puree and crumble in the goats
cheese. re-heat the roast squash in the oven. add the
grated parmesan. garnish with the butternut squash
and some wafer thin shavings of parmesan. if you’re
going to par-cook the risotto, stop the cooking when

it’s just short of al dente.
immediately spread out
thinly in a large flat tray or
dish to cool. for service, put a
serving in a pan with a small
ladle of stock, add the puree,
the goat’s cheese and
garnish as before.

serves: twelve 

“this is a really luscious risotto. 

the squash puree is silky smooth, buttery 

and adds a real touch of luxury. the roast 

chunks of squash offer the perfect texture

contrast while the rice becomes infused with 

the fragrant Hoegaarden as it cooks.”

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

goat's cheese &
butternut squash risotto
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
10 fennel bulbs (trimmed)
1500ml Hoegaarden
300g butter
1 tbsp honey
2 handfuls of freshly grated parmesan

cut the fennel in half lengthwise and then in half
again. cut away as much root as possible without
causing the fennel to fall apart. melt the butter in a
heavy based pan that will snugly fit the fennel pieces
without overlapping. colour lightly on both sides
making sure the butter doesn’t burn. add the
Hoegaarden, honey and lemon juice, bring to the
boil and then turn the heat right down, cover with a
lid or parchment paper and cook very gently for
about 25 minutes (until the fennel is tender). remove
the lid and turn the heat up and reduce the liquid to
just a few tablespoons. to serve, heat the fennel
through either in the oven or under a hot grill with
the reserved cooking juices and then sprinkle over
the parmesan.

serves: ten

" this is a variation of a nigel slater recipe, whose

approach to all things food i find inspirational. this

dish is almost too good to be some vegetable

support act to a main meat or fish attraction, so

don’t let it be. serve up with a bowl of crusty

french bread and a bowl of homemade parsnip chips

(cut long shavings with a peeler and deep fry until

golden brown), and one of those large 75cl bottles

of Hoegaarden in the centre of the table."

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

lemon, honey &
Hoegaarden fennel
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
4 egg yolks
75g caster sugar
250g (after draining) tinned lychees (approx 24
lychees)
45g icing sugar
250ml double cream
2 egg whites
100ml Hoegaarden

whisk the egg yolks and the caster sugar to the
ribbon stage. puree the lychees with the Hoegarden
and icing sugar in a food processor. whip the cream
until it thickens, whisk the egg whites until they form
soft peaks. then mix all the ingredients together
gently folding in the whisked egg whites. pour into a
terrine dish or ramekins and leave to set in the
freezer for a minimum of 4 - 5 hours. 

serves: makes 1 terrine or 8 ramekins

" this is an italian dessert and the name means

‘half cold’. it is similar to ice cream but the

beauty is that you don’t need an ice cream maker

to make it. this is a wonderfully refreshing

summer dessert and can be served in either slices

from a terrine mould or in individual ramekins.

the Hoegaarden is a wonderful foil for the

sweetness of the lychees."

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

Hoegaarden & 
lychee semifreddo

©
 c

o
p

yr
ig

h
t 

re
se

rv
e

d
 b

y 
In

te
rb

re
w

 U
K

 L
td

V

Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
5 kg live mussels
5 onions (finely chopped)
2 tbsp chopped parsley
500ml double cream
500ml Hoegaarden

wash the mussels in cold running water. discard any
mussels that fail to close after tapping them firmly.
place a heavy based saucepan with a tight fitting lid
over a high heat. when the pan is very hot add the
mussels, Hoegarrden, onion and immediately cover
with the lid. give the pan an occasional shake to
move around the mussels. as soon as the mussels
have all opened add the cream. boil the cream for
thirty seconds or so, remove from the heat and add
the parsley. 

serves: ten (main course) or twenty (starter)

" this is a very quick dish to cook and absolutely

delicious. it is based on the classic moules

mariniere, but i think the use of Hoegaarden in

the place of white wine gives the dish a

refreshing, zesty new taste. if you have the

opportunity, buy rope grown mussels. these have

not lived on the bottom of the ocean and 

therefore tend to be less ‘gritty’."

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

mussels Hoegaarden
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
8 pears
500g caster sugar
700ml water
700ml Hoegaarden
2 cinnamon stick
1 lemon (sliced) 
2 star anise
6 cloves

bring the sugar, water and beer to the boil. turn
down the heat and add the other ingredients except
the pears and simmer for 20 minutes. peel the
pears, halve and remove the cores. place the pears
in the poaching liquid and simmer until tender. turn
and baste if required. allow the pears to cool in the
syrup and refrigerate overnight.

serves: eight

" there is great scope for variety here 

depending on time and level of luxury desired. 

the pears can be chocolate coated or 

left plain. they can be served with 

low fat crème fraiche or honey or vanilla 

infused mascarpone etc."

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

Hoegaarden poached pears
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
500g mature cheddar cheese (grated)
200ml Hoegaarden
2 tsp english mustard powder
2 egg yolks
a few drops of worcester sauce
black pepper
8 slices of bread 

toast the bread and then mix all the remaining
ingredients together in a large mixing bowl.
combine well and then spread thickly on the slices of
buttered toast making sure the mixture goes right up
to the edges of the toast to avoid them burning when
grilled. place under a hot grill until golden brown.
serve immediately with a chilled glass of
Hoegaarden.

serves: eight

" this is a twist on the classic recipe, substituting

stout for Hoegaarden. serve with a fried egg on

top and some crispy bacon for an original and

appetizing breakfast or brunch item."

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

quick welsh rarebit
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
for the fritters:
100g plain flour
1 x 200g tin of sweetcorn (drained)
1 egg
50ml milk
2 spring onions (finely chopped)
salt and pepper to taste

for the dip
300g crème fraiche
50ml Hoegaarden
juice of half a lemon
1 heaped tbsp chopped chives
salt and pepper

first make the dip by simply combining all the
ingredients and stirring well. to make the  fritters,
put the flour in a mixing bowl with the egg and
gradually beat in the milk until the mixture is
smooth. add the well drained sweetcorn, the spring
onion and seasoning. if the mixture is too wet or dry
add flour or milk accordingly - it should be of
‘dropping’ consistency. using a desert spoon,
carefully spoon some mixture into the deep fat fryer
and cook until golden brown. drain on kitchen
paper. try one first of all and test for seasoning. you
can then do several at a time. serve immediately.

serves: makes about  fourteen bite size fritters

" these make a great side vegetarian dish 

or a starter to share. they can be reduced 

in size and served as a canapé or be part 

of a larger finger food platter which could 

include the stuffed baby peppers and the 

deep fried prawns in beer batter."

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

sweetcorn fritters with
Hoegaarden crème frâiche dip
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
2kg fresh swordfish
500ml Hoegaarden
1 bunch spring onions (finely sliced)
1 dsp chillies (finely chopped)
5 clove garlic (finely sliced)
1 tbsp ginger (finely chopped)
1 bunch coriander 
5 limes (juice and zest)

mix all ingredients together and pour over the
swordfish. cover and refrigerate overnight. to serve,
pat the swordfish dry and season well with salt and
pepper. then, either char-grill until nicely bar
marked or fry until lightly coloured in a frying pan.
either way make sure the fish is not cooked any
further than just opaque in the middle. 

serves: ten

" Hoegaarden and fish are made for each other.

combine this with the fact that Hoegaarden lends

itself very well to thai flavours such as lemon

grass, ginger and coriander and our thai

marinated swordfish becomes a very exciting

prospect. as far as accompaniments go, i like the

idea of glass noodles tossed in a little sesame oil

with some coriander, finely chopped chilli, a dash

of nam pla fish sauce and sesame seeds."

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

thai marinated swordfish
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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what you need:
500g gruyere cheese (diced)
250ml Hoegaarden
1 tbsp potato flour
1 clove of garlic
salt and pepper to taste
1 pinch ground nutmeg
1 whole brown loaf

rub the inside of the fondue pot or casserole dish
with the clove of garlic and leave in the pot for extra
flavour. pour the Hoegaarden into the pot and heat.
add the cheese which has been coated in the potato
flour and bring slowly to a simmer whisking until the
cheese is melted and blended with the beer. season
with the salt, pepper and nutmeg and serve with the
bread cut into 1 inch cubes.

serves: six

" this dish is so ‘retro-seventies’ that I think it’s
positively trendy again. however, we shouldn’t

really care two hoots about what’s in and what’s
out – what does it taste like? well, we’re talking

about a pot of gently melted swiss cheese
combined with some fine quality alcohol to be
dipped into with chunks of bread or cubes of 
meat or even raw vegetables – what do you 

think it tastes like! i really think this would make
a great restaurant dish. it’s easy to prepare and

serve. it’s very visual and great to share thereby
promoting customer interaction and a good 
‘meal experience’ memory. it’s also got 

real retro-novelty value!"

richard fox is a food writer and consultant to the 

food and drink industry. rickfox@lineone.net

Hoegaarden fondue
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Hoegaarden tasting notes:
a distinctive pale yellow white beer with a
cloudy appearance reminiscent of home-
made lemonade. Hoegaarden is full of 
lemon zestiness with gentle notes of cloves,
oranges and coriander. beautifully
refreshing. abv 5%.

born to accompany seafood, great with
chicken and pork, as well as light, 
spicy asian dishes.

best served cold at 3-5ºC 
in a branded glass.

Hoegaarden is suitable 
for vegetarians

for  further information 
about Hoegaarden 
please telephone
0870 169 69 69
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