
BEER AND FOOD 
IN PERFECT 
HARMONY    

NATURE IS MY CHURCH



WELCOME YOUR 
GUESTS WITH 
A SCHIØTZ
Forget cheap Cava and sweet Spumante as a welcome 
drink! Serve your guests a glass of ice-cold and exciting 
Schiøtz beer. Pour a Bohemian Pils in an elegant glass.

Serve with a crispy snack while you regale them with the 
story of Ludvig Theodor Schiøtz, who not only founded the 
Albani Brewery in 1859 but was also one of the great bon-vi-
vants and Bohemians of his day. 

He loved nature, botany and poetry to such a degree that his 
passion extended to the respect he showed his ingredients, 
his skilled workers and their families. We have chosen to 
revive his passion for good beer and nature in a series of 
interesting beers in his name.

Classic beer types with a typical Ludvig Theodor Schiøtz 
twist of berries, fruit and herbs from Nordic nature, perfect 
for serving a beer with your menu.





WELCOME
AIR-DRIED HAM ON A STICK 
Cut ready-made pizza dough and air-dried ham in 1 cm-wide strips length-
ways and twist them loosely around each other. 
Sprinkle with salt flakes and bake for 10–12 min. in a pre-heated oven at 
200°C until golden and crisp. 

MINI QUICHE LORRAINE  
Grill bacon cubes until golden and add finely-chopped onion. Leave to 
simmer until the onions are soft, pour into a bowl and allow to cool. 
Whisk an egg and pour it into the bacon mixture. Slice butter dough 
into squares of approx. 5 x 5 cm, place them in cake moulds and brush 
with a little of the egg. 
Spread the filling on the dough, bake for approx. 12 min. in a preheated 
oven at 200°C. 



CHANTERELLE TOAST  
Cut quality bread into slices and spread butter on them. 
Toast in the oven until they are golden and crisp. 
Slice a garlic clove in two and rub onto the bread. 
Fry the chanterelle on a pan in butter until they  
are golden. 
Squeeze a garlic clove over them and turn in  
salt and pepper. 
Sprinkle with small slices of fresh cheese and  
leave to heat through without stirring. 
Serve the mushrooms on the toasted bread. 





TURBOT and 
HORSERADISH 
YOU NEED: 

600–800 g turbot filet (or cod steaks) 
250 ml single cream 
150 ml fish stock
Fresh horseradish 
A little Schiøtz Gylden IPA 
Fresh herbs and pea sprouts 
Salt and freshly-ground pepper 

Slice the fish into four equal parts. Place in a sauté 
pan or a thick-bottomed saucepan, pour in the 
cream and fish stock. Poach on low heat under a lid 
for 5–8 min. 

Remove the fish steaks and lay them on hot plates. 

Bring the sauce to the boil and add horseradish, 
salt and pepper to taste. Add a little Gylden IPA and 
foam the sauce up with a hand blender.  Pour the 
sauce over the fish and top with fresh peas, pea 
sprouts and shredded horseradish.  



BEEF TENDERLOIN 
with SESAME 
and BERRIES 
YOU NEED:  

800 g beef tenderloin
200 ml Mørk Mumme
2 tbsp. honey
1 tbsp. Dijon mustard
1 garlic clove, pressed 
100 ml dry-roasted  
sesame seeds 
1.5 kg potatoes 
2 tbsp. oil 
100 ml Mørk Mumme  

Stir the Mørk Mumme with the honey, mustard and garlic. Put the 
meat and marinade in a freezer bag and leave to marinate for 1–2 
hours in the fridge. 
Rinse the potatoes and cut into thick slices. Turn them in oil and 
place them on a roasting pan. Pour the Mørk Mumme over them and 
bake in the oven at 200°C for 40 min. Season with salt and pepper. 
Brown the tenderloin on a pan and roast in an oven at 200°C until 
the core temperature is 58°C. 
Remove the meat and let it rest for 10 min. Roll the joint in sesame 
seeds and cut into 4 pieces. 
Boil up the Mørk Mumme, concentrated stock and berries. Add 
the juice from the beef and pepper to taste. Stir in cold butter just 
before serving, stirring until the butter is fully melted. 
Serve on hot plates with a glass of foaming, cold Mørk Mumme. 

SAUCE:

200 ml Mørk Mumme
100 ml veal stock
200 ml frozen berries
Freshly-ground pepper
2 tbsp. cold butter 







SALMON with 
SMOKED CHEESE 
and HERBS 
YOU NEED:

2 smoked salmon steaks (approx. 300 g) 
150 g smoked cheese 
Black pepper 
Lots of fresh herbs 
Good olive oil

Heat a non-stick pan to high temperature. 

Add a little fat or oil to the pan, brown the salmon 
steaks on all sides. It's important that the pan is hot 
and that the salmon is not cooked too long. It should 
be raw in the middle. 

Stir the smoked cheese until smooth and salt and 
pepper to taste. Pour into a small piping bag. 

Slice the salmon and arrange on plates. 

Place small rosettes of smoked cheese around it 
and sprinkle with crushed pepper and lots of fresh 
herbs.  Drizzle good olive oil over just before serving 
with a glass of cold, refreshing Bohemian Pils.  



LAMB with APPLE 
RATATOUILLE
YOU NEED:

4 lamb chops (approx. 600–700 g) 
200 ml Mørk Mumme  
2 tbsp. brown sugar 
2 tbsp. chopped rosemary  
1 tbsp. fresh thyme  
1 garlic clove, pressed 
Salt and freshly-ground pepper

Score a little oil into the chops. Mix the rest of the 
ingredients together in a freezer bag, add the meat. 
Leave to marinate in the fridge for at least 1 hour. Slice 
the squash, aubergine, onions and tomatoes. Core and 
slice the apples. 
Stack the slices in alternate layers, and then lie the stack 
on its side in a roasting pan in close, straight rows. Pour 
olive oil over and season with salt and pepper. Sprinkle 
sprigs of thyme over and around and bake the ratatouille 
in an oven at 200°C for approx. 45 min. 
Take the chops out of the marinade and pat them dry. Grill 
or fry them for a couple of minutes on each side and leave 
to rest for 10 min. 
Arrange on hot plates and drizzle a little fresh olive oil 
over just before serving with an ice-cold glass of Schiøtz 
Mørk Mumme.  

APPLE RATATOUILLE: 

200 g mini squash
200 g mini aubergine 
100 g banana shallots 
200 g plum tomatoes 
300 g small apples 
Good olive oil 
Fresh thyme 
Salt and pepper 





SCHIØTZ LOVES CHEESE 

ROSEHIP CHUTNEY 
Boil approx. 500 g of cleaned rosehips with 100 ml Mørk Mumme, 100 ml vine-
gar, 180 g sugar and approx. 1 cm fresh ginger in thin slices slowly in a saucepan. 
Leave to simmer for 30 min. until the brine has boiled off and the fruits are soft. 
Pour the chutney into a boiled, clean jar. 

WALNUTS IN SCHIØTZ CARAMEL
Pour 100 ml Mørk Mumme into a saucepan with 200 ml cane sugar 
and leave to simmer until the sugar is dissolved and the brine has the 
consistency of thin syrup.  Add approx. 100 g walnuts, a cinnamon stick 
and a little liquorice powder. 
Leave to cool and serve with a blue-marbled cheese.   

BEER-CONSERVED PLUMS
Wash 500 g of plums, halve them and remove the stones. 
Pour 250 g of cane sugar into a saucepan with the seeds from vanilla pod 
and the empty pod. Add 100 ml Mørk Mumme and bring to the boil. 
Leave to simmer until the sugar is dissolved and add the plums. Bring to 
the boil for a couple of minutes. Add 100 ml rum, pour the plums and brine 
in a boiled jar and seal. Leave the plums to soak in the brine in the fridge
We recommend leaving in the fridge for a couple of days. 

Beer and cheese taste great. In fact, 
much better than red wine, and beer is 
easier and more exciting to drink with 
a cheese board than the sweet wines 
often recommended for strong cheeses.

There is a beer for every type of cheese. 
The carbon dioxide in the beer cleanses 
the taste buds between the different 
cheeses that are often served together 
on a cheese board.

Give your guests an exciting experience, 
serve them a chilled Gylden IPA with a 
white marbled cheese of the Camem-
bert type or a firm, mature cheese.

Mørk Mumme is great with blue-mar-
bled and mature cheeses with a strong 
taste. Try organising a little beer and 
cheese tasting to let your guests find 
the perfect combination of flavours 
themselves.





BOHEMIAN PILS
BREWED WITH QUINCE AND APPLE
The ultimate pilsner with a hint of 
oats, apple and quince. For a broader 
spectrum of taste, making it extra full- 
bodied, fresh and interesting with food.

GYLDEN IPA
BREWED WITH ROSEHIP  
AND ROSEMARY
Inspired by nature all around us, 
this golden IPA has achieved a 
fruity and spicy aftertaste and 
aroma of rosehip and rosemary 
in addition to its typical IPA 
bitterness. 

MØRK MUMME
BREWED WITH BLACK-
CURRANTS, ROSEHIP AND  
SLOE BERRIES
A strong, dark and malted beer 
from the late Middle Ages. In the 
true Schiøtz spirit, we have cre-
ated the flavour from no less than 
seven malts and four hop types, 
with a hint of Nordic berries.

MORE TASTE ON THE TABLE

Ludvig Theodor Schiøtz founded the Albani brewery in Odense in 1859
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