
made in michigan. locally grown. locally owned.  www.michigansugar.com

Pioneer® and Big Chief® 
Sugar Products Include:
•	 Granulated	White			
•	 Golden	and	Dark	Brown
•	 Powdered	Confectioners

Michigan	summers	can	be	a	sweet	time	for	you		
and	everyone	in	your	family!	You’re	sure	to	be		
looking	for	some	cool	treats	for	those	hot	days		
and	warm	nights.	And,	we’ll	be	right	there	for	you!

Check	out	some	of	our	sweet	recipes	online		
at	pioneersugar.com.	Perfect	for	cool	drinks,		
family	reunions,	picnics	or	backyard	barbeques!	

Make	some	real	sweet	summertime	
memories	with	Michigan	Sugar		
brand	sugar	products!
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matther gibran MILLER
Matthew Gibran Millar is a 20-year veteran in restaurant service. 
During his several years as owner and chef of Journeyman in Fen-
nville, he became enthralled with the farmers and artisans of West 
Michigan. Cooking with locally raised and seasonally sourced 
foods has become a passion and an ethic that remains with him 
in his current post as chef/pork czar of New Holland Brewing 
Company. He lives in Fennville with his wife, Amy Lee Cook. 

fred bueltmann
Fred Bueltmann, a.k.a. “The Beervangelist,” is a managing partner 
in New Holland Brewing Company and past president of the 
Michigan Brewers Guild.  An avid home cook and expert at pair-
ing beers, he’s an ardent advocate for quality food and craft beer’s 
place at the table. Fred also authors a regular column, “Beer and 
Food With the Beervangelist,” for Food for Thought magazine in 
Southwest Michigan.  

Ingredients
Leeks
     2 leeks, cleaned and julienned (rinse and cut into 1/4 inch strips, 2-3 inches long)
     2 tablespoons salted butter
     1 bay leaf
     2 tablespoons water
     (Combine above ingredients in a small saucepan and cook over a very low flame 
     until very tender and the liquid has evaporated. Remove the bay leaf and set aside.)
Mussels
     10 ounces  of New Holland’s Golden Cap Saison 
     2 tablespoons salted butter
     6 sprigs of thyme
     2 pounds Blue Lip mussels (fresh should be cleaned, frozen are good-to-go)
     2 ounces sweet cream
Directions
Place the beer, butter, thyme and leeks in a pot with a lid large enough to hold the mussels comfort-
ably.  Bring to a simmer and cook gently for five minutes, avoiding any reduction of the liquid.
     Turn the heat to high, add the mussels, and cover.  Steam until the mussels open, turn off the heat, 
and add the cream.  Cover pot and let stand about thirty seconds.  Serve with good crusty bread. 

Golden Cap Mussels with Leeks
new holland brewing Co., HOlland

Grilled 
asparagus with 

golden cap 
maple vinaigrette

Ingredients
     Fresh asparagus 
     1 tablespoon extra-virgin olive oil 
     1 tablespoon balsamic vinegar 
     1 tablespoon maple syrup
     1/3 cup Golden Cap Saison 
     1 teaspoon kosher salt 
     1/2 teaspoon black pepper 
Directions 
This vinaigrette can be whisked in a bowl or spun 
in a food processor. Combine the ingredients, 
season to taste and adjust as necessary. 
     Clean and trim asparagus, tossing in a small 
amount of olive oil and kosher salt. Grill until 
tender, yet crisp (10 minutes or so) and toss with 
vinaigrette. Finish with some grated pecorino ro-
mano and a few cracks of fresh pepper. 


