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Philia, aka “Phi” (sounds like ‘fee’), is the author, recipe
developer, photographer, and kitchen-mess-maker behind the
Sweetphi blog (sweetphi.com), a food and lifestyle blog where
she shares simple, sweet, and savory recipes. She loves showing
readers that delicious food doesn’t have to have a bazillion
ingredients, take hours to make, or be intimidating. How-tos,
practical tips for meal time success and approachable recipes
with real ingredients are what she enjoys sharing most. Phi
spends as much time in the kitchen as she can, and appreciates
the how food and ingredients pair with beer, wine, and spirits.

BLUE CHEESE MAC ‘N CHEESE
Strong flavored blue cheese mac ‘n cheese deserves a strong and bold spirit pairing: Scotch! This mac ‘n
cheese is one of my all-time favorite mac ‘n cheese dishes. The creamy sauce is complemented perfectly
by the crunch from the baked bread crumb topping and blue cheese is ribboned throughout, making
it delicious through and through, bite after bite. I know not everyone is a blue cheese lover, but in this
mac ‘n cheese it will change the leeriest of blue cheese. I like to serve this with a dram of Scotch with
smoky notes.
Prep time: 15 minutes | Cook time: 45 minutes | Serves: 6-8
INGREDIENTS
1 lb cavatappi pasta
1 Tbsp butter
½ pint heavy whipping cream
2 cups milk
1 Tbsp flour

1 tsp garlic salt
1¾ cups extra sharp cheddar, shredded
10 oz blue cheese, chopped/crumbled, and divided
½ cup Italian seasoned bread crumbs
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INSTRUCTIONS

1. Cook cavatappi pasta (I like to use these
spirally noodles because they sop up the
cheese) according to package instructions and
strain and leave the pasta in a colander while
you make the sauce.
2. Preheat oven to 400ºF. In the same pot used
to cook the pasta that is now empty melt the
butter and as soon as it is almost melted add
in ½ pint of heavy whipping cream. Whisking
occasionally and let the butter and cream come
to a boil, add the flour and garlic salt in and
whisk until combined.
3. Next add the milk, and whisking occasionally
let the milk come to a boil (about 3-5
minutes). As soon as you start seeing bubbles
(the mixture will rise in the pot a little) add

the shredded cheddar and while whisking
occasionally the cheddar will melt and then
you’ll add 5 oz of the blue cheese crumbles
and let it melt. Add the cooked pasta back
into the sauce pot and stir the pasta to coat it
with sauce.
4. Spray a baking dish with cooking spray and
spoon sauced pasta into it, sprinkle remaining
blue cheese on top of the pasta and sprinkle
Italian bread crumbs on top. Lightly run a
spoon through the topping to push some of
the cheese and bread crumbs down.
5. Bake for 30 minutes. Remove from oven and
allow to cool for 5 minutes before serving.

MUSHROOM & BEEF
BURGUNDY
In this dish, beef is braised to tender perfection
in a red wine and beef broth sauce which is gently
flavored with onions, garlic, and mushrooms and is
served perfectly over creamy mashed potatoes. Beef
burgundy (or beef bourguignon as some may know
it) is a dish that originated in the French Bourgogne
region, and can be easily made in your home. The
version I’m sharing with you is a warming crock pot
meal that I like to serve with a glass of bold red wine
(such as a 2012 Joseph Drouhin Chorey-Les-Beaune).

Prep time: 20 min | Cook time: 2 hours
Serves: 4-6
FOR THE MUSHROOM & BEEF BURGUNDY
1 lb beef chuck, cubed into 1 inch pieces
2 Tbsp flour
2 tsp salt
1 tsp pepper
1 Tbsp butter
1 medium yellow onion, finely chopped
2 garlic cloves, finely chopped
2 lbs mushrooms, sliced
1 tsp vegetable oil
1½ cups red wine
1½ cups beef broth
FOR THE PARSNIP & POTATO MASH
5 medium potatoes
2 parsnips
1 Tbsp butter
¾ cup milk
1 tsp salt
¼ tsp garlic salt

PREPARATION
Place flour, salt and pepper on a plate. Roll beef cubes in the flour.
Heat butter in a frying pan over high heat and add the chopped onion. Cook until the onions start to become translucent
(about 5 minutes) then add the garlic cloves and mushroom slices and 1 tsp salt and cook for 3 minutes, stirring occasionally
and then transfer the contents into a crock pot.
Now in the same pan add the oil and add the beef cubes in. Cook the meat for 5 minutes until it starts to brown (the best way
to do this is to just let it sit without stirring but once to allow for the meat to form a brown crust). Then add the meat to the
crock pot. Pour the wine into the pan and deglaze until it reduces in size (about 5 minutes) then and pour in the crock pot and
add beef broth and cook on high for 2 hours (or low for 4 hours).
To make the parsnip potato mash, peel potato and parsnips and boil for 30 minutes, then strain them and return to the pot.
Add the butter, milk, salt, and garlic salt and mash until creamy.
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CHOCOLATE CHIP OATMEAL STOUT COOKIES
Chocolate chip cookies that have oatmeal stout in them? Yes, please! These adult chocolate chip cookies will have you feeling like a kid
enjoying the nostalgic flavors of an oatmeal cookie, but with a twist. For these cookies, I used Founders Brewing Breakfast Stout-double
chocolate coffee oatmeal stout.
Prep time: 50 minutes | Bake time: 10 minutes | Makes 4½ dozen cookies
INGREDIENTS
• 1 12-ounce bottle Oatmeal
Stout (⅓ cup of liquid used
after reducing)
• 1 tsp vanilla extract
• 1 cup butter, unsalted, at room
temperature (2 sticks)
• ⅔ cup sugar
• ⅔ cup brown sugar

2.
•
•
•
•
•
•
•

2 eggs
2 cups all-purpose flour
1 tsp baking soda
½ tsp baking powder
1 tsp salt
2½ cups quick cooking oats
1¾ cups semi-sweet chocolate
chips (1 12-oz bag)

3.

4.
5.
6.

INSTRUCTIONS
1. Start by reducing the beer down, it will reduce by half
(you’ll only be using ⅓ cup of the liquid, so you could only
use ½ a bottle and drink the rest while baking!). Pour beer
into a pot and turn on high, stirring occasionally, and cook
until it has reduced by half (about 30-40 minutes). Remove
from heat and allow to cool a little.
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Preheat oven to 350ºF. Line two baking sheets with silicone
baking mats or parchment paper.
In the bowl of a stand mixer or with a hand mixer cream the
butter and sugars, scrape the sides of the bowl and add the
eggs and beat again, and then add ⅓ cup reduced stout.
In a separate bowl combine flour, baking soda, baking powder,
salt, and oats and stir.
Pour dry ingredients into wet and stir to combine, add
chocolate chips and stir.
Scoop 1 tablespoon of cookie dough and place on lined baking
sheets about 1 inch apart (I get 12 cookies per baking sheet)
and bake for 8-10 minutes until edges start to brown a little
(only a very little, you don’t want to overbake these because
they’re a chewy cookie.) Remove from oven and allow to cool
for 5 minutes on the baking sheet, then transfer to a cooling
rack and allow to cool for 5 more minutes and then enjoy!

