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MADEIRA CAKE AND  
BELGIAN-STYLE WHEAT BEER
To get the taste buds working, 
Christine paired a deliciously 
light Madeira cake with 
Hebden’s Wheat (4.5 per cent 
ABV), a Belgian-style wheat 
beer brewed by Little Valley 
brewery. Originating from 
Hebden Bridge, Yorkshire, the 
beer is conditioned for a few 
weeks before being sent out.

Fresh and fruity, the beer 
uses German hops Hallertauer 
and Hersbrucker, combined 
with cane sugar, lemon peel 
and coriander.

The organic beer is light  
in colour and has subtle  

hints of vanilla and  
bubblegum notes. 

Christine explained the  
beer complements the cake  
by cutting through the 
prevailing sweetness. She said: 
“Its bitter taste comes from  
the hops, coriander spices  
and lemon peel, a similar  
style to Hoegaarden.”

Nicola Carruthers visits the BBC 
Good Food Show Winter to find  
out how ales pair with sugary treats

CAKE
The BBC Good Food Show Winter is all about flavoursome 
foods and delicious delicacies that make the season every foodie’s 
favourite time of year. With more than 73,000 visitors and 450 
exhibitors, attendees can watch top chefs and cooking experts 
showcase their knowledge and talents. Visitors can also stock  
up on tasty tipples and good grub for the winter season. 

Starting in 1990, the Good Food Show had expanded to eight 
events across the country, which brought in more than 265,000 
visitors throughout the year.

CAMRA returned to the Winter Show at the NEC, 
Birmingham, to host the Great British Beer Experience for the 
ninth year. Former CAMRA national director and member of the 
Guild of Beer Writers Christine Cryne hosted one of the popular 
tastings, introducing the audience to a selection of beer styles and 
matching them to a range of cakes. 

“Beer has been around for more than 6,000 years,” said 
Christine, a fact very few of the eager faces in the audience knew. 
The tasting consisted of five cakes matched to bottle-conditioned 
brews from across the country, and included information about real 
ale and the history behind it.

“Its bitter taste 
comes from the hops, 
coriander spices and 
lemon peel, a similar 
style to Hoegaarden”

HAVE YOUR
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CARROT CAKE AND NORWICH BITTER
Norwich-based Why Not 
brewery was set up in 2002 at 
the bottom of a garden. The 
brewery’s creation Best Bitter 
(4.7 per cent) is produced  
from Fuggles and Goldings 
hops. Perfectly paired with  
the strong flavours of carrot 
cake, Christine said: “The 
spices brought out in the  
beer cleanse the palate and 
perfectly balance the sweetness 
in the cake.” 

This copper-coloured beer 
has creamy maltiness, subtle 

floral notes and hints of apple 
in the aroma. Originally called 
Cavalier Red, the moreish 
bitter provides a refreshing 
beverage with a firm, but bitter, 
hoppy balance. Floral and 
bittersweet, there are hints  
of toffee and sweet red apples.

LEMON DRIZZLE CAKE AND IPA
Next up for the testers was  
St Austell’s Proper Job (5.5 per 
cent), a fresh and light IPA, 
which is conditioned for two 
weeks at its base in Cornwall. 

Lemon and grapefruit notes 
run throughout, leaving a 
bittersweet aftertaste. So good 
that it won South West’s 
Champion Golden Ale and 
CAMRA’s Champion Bottled 

Beer of Britain in 2011 (plus 
silver in 2013 and 2014). 

The beer perfectly combines 
spicy, fruity notes from 
Willamette, Cascade and 
Chinook hops, which Christine 
said are “known for their  
bold characters”. 

Paired with lemon drizzle 
cake, it balances the sweetness  
and complements the citrus. 
The floral notes work well with 
a hint of spice that comes with 
the dry, tangy grapefruit finish. 
This seemed to be a favourite 
among those who tasted this 
beer and cake combo.

FRUIT CAKE AND OLD ALE
Fuller’s 1845 (6.3 per cent) is 
a complex amber red ale. First 
brewed in 1995, the bottle-
conditioned beer is matured for 
at least 100 days before being 
released for sale. Beer has been 
brewed on the Fuller’s brewery 
site in Chiswick, west London, 
for more than 350 years. 

Christine paired this with 
fruit cake to complement  
its bitter taste. The ale has  
a biscuit/cake-like aroma with 
raisin notes and a hint of 

chocolate, making it a great 
match with fruit cake for their 
similarities. The use of Pale, 
Crystal and Amber malts in 
combination with traditional 

“The spices brought  
out in the beer cleanse 
the palate and perfectly 
balance the sweetness 
in the cake”

‘The floral notes work 
well with a hint of spice 
that comes with the dry, 
tangy grapefruit finish’

‘The ale has a biscuit/
cake-like aroma with 
raisin notes and a  
hint of chocolate, 
making it a great  
match with fruit cake 
for their similarities’
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PORTER AND CHOCOLATE CAKE
Multi-award-winning 1872 
Porter (6.5 per cent) is a rich, 
complex, dark ruby porter from 
an 1872 recipe. 

This dark ale originates  
from the Elland brewery in 
West Yorkshire, which started  
in 2002 as a microbrewery.  
The beer won the Society  
of Independent Brewer’s  
North East Gold Medal for 
Premium Strong Beers in  
2014, CAMRA’s Champion 
Winter Beer of Britain three 
times (2010, 2013 and 2015) 

and overall Champion Beer  
of Britain 2013. 

Tilting the glass, there’s a 
hint of ruby sparkle despite its 
dark colour. Christine said: “It’s 
dry on the palate, but smooth, 
with a roasted character and  
a bitter back note.”

Other flavours include 
treacle, coffee, chocolate  
and a hint of sour cream. The 
building bitterness of the beer 
comes from the English hops 
Northdown and Target. 

Paired with rich chocolate 
cake, the beer tastes less bitter 
in the aftertaste. Christine said: 
“The sweetness of the cake alters 
the perception of the porter; it 
sweetens the beer and softens  
it, making it more drinkable.”

“It’s dry on the palate, 
but smooth, with a 
roasted character and  
a bitter back note”

“It’s good to see how after eating something, it 
can change your entire perception of the taste of 
the beer. I urge you all to experiment with more 
food and beer pairings in the future”

Taking a poll at the end, Christine found the crowd’s favourite 
beer was the light and refreshing St Austell’s Proper Job. Together, 
the IPA and lemon drizzle cake was also the crowd’s cake and ale 
combination of choice; the spicy, coriander-flavoured wheat beer 
and Madeira cake came a close second.

Christine ended the session by saying: “It’s good to see how after 
eating something, it can change your entire perception of the taste 
of the beer. I urge you all to experiment with more food and beer 
pairings in the future.” 

So next time you are at a Good Food Show event, be sure 
to check out some of the tastings in the Great British Beer 
Experience area, to boost your knowledge of all things beery  
from experts like Christine, Roger Protz and Jeff Evans.

British hop Goldings gives the 
beer caramel, raisin, spice and 
orange peel notes. 

Also a winner of CAMRA’s 
Champion Bottled Beer of 
Britain in 2002, this beer is  
best poured slowly. 

The fruity characteristics 
harmonise perfectly with the 

biscuit character from the 
malts. This suits the fruit cake’s 
caramelised tang with a sweet, 
but bitter aftertaste. 

Christine said she prefers 
the taste of an aged beer and 
recommends “putting the 
bottle down for a year, then  
it will become more winey”.

n For more information about the BBC Good Food  
Shows held throughout the year and to buy tickets,  
see bbcgoodfoodshow.com
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