I got this from someone I met at Conference #1 – 2003

This should help everyone! – If someone wants to make up a cute flyer or gift tag. Or a Recipe Card to fit into our Recipe Binder….now that would be cool!

Michelle (kitchentraditions)

This is from my hosp. cluster and will VERY useful with our new beer bread! 

If any of you aren't familiar with Tastefully Simple's Beer Bread, ours is very close in comparison after I made my first batch today. Ours seems moister, and the taste is great. 

The attachment shows the many combinations for the beer bread that my TS consultant gave me. As we all play around with different combinations, we can expand to this list. 

Happy Cooking!!! 

Bountiful Beer Bread Variations 

To make substitute this ingredient INSTEAD of beer 

(Follow directions on package, cooking times may vary): 

Hawaiian Bread - Mountain Dew 

Cinn-A-Dew - Mountain Dew, 1/2 c. cinnamon chips, sprinkle with 1 Tbs. sugar 

Low Fat Hawaiian or Cinn-A-Dew - Diet Mountain Dew, spray Pam, no butter, no sugar 

Ginger Bread - Root Beer, 1/2 cup molasses, one scoop Chai, no butter on top 

Cherry Bread - Black Cherry Soda and chopped maraschino cherries 

Cherry Bread Variation - Dr. Pepper and chopped cherries 

Cranberry Orange Bread - Orange Juice and chopped cranberries 

Orange Bread - Orange Crush and drained mandarin oranges 

Peanut Butter Bread - Cream Soda and 1/2 c. peanut butter chips. Top with a glaze of Vanilla Drizzle and powdered sugar or just sprinkle with sugar. 

Banana Bread - 2 cups of real ripe bananas and 8 oz of Sunny Delight. 

Pumpkin Bread - 12 oz. Orange Soda, 12 oz. can pure pumpkin, 1 - 4 tsp. Instant Mulling Spice (sprinkle on top) 

Pizza Dough - 1 cup and 3 - 4 Tbs. beer. Mix well. Cover, let sit 5 min. Roll onto floured surface, put into pizza pan, and bake at 325 for 15 - 20 minutes. Try using prepared Dried Tomato and Garlic Pesto as pizza sauce! 

Drop Biscuits - 12 oz. Buttermilk 

Corn Bread - 15 oz can cream corn, 1/3 cup oil, NO beer or pop 

Spicy Corn Bread - 15 oz can cream corn, 1 /3 cup Razzy Red Pepper Oil, NO beer or soda 

White Chocolate Bread – 1 Can Vanilla Coke, ½ Bag White Chocolate Chips 

To Make Use BEER and: 

Herb Bread - Spinach and Herb Mix to taste 

Garlic Bread - 1/2 C. Parmesan Cheese and Garlic to taste 

Italian Bread - Add Dried Tomato and Garlic Pesto 

Bacon Loaf - Add Bacon 

Seasoned Bread - Add 2 Tbs. Season Salt 

Focaccia Bread - Add 3 Tbs. Dried Tomato and Garlic Pesto, spread to 1" thickness on baking stone, brush with olive oil, bake for 15 - 20 minutes 

NANA’S APPLE CAKE VARIATIONS I have never been to a Tastefully Simple party…so I don’t know if this pertains to us PC folk or not? (
Michelle (kitchentraditions)

Nana’s Apple Cake 

2 Cups of chopped apples 

2 eggs, unbeaten 

½ cup of walnuts (optional 

Follow Cake Instructions 

Nana’s Carrot Cake 

2 Cups of grated carrots 

1 - 8oz can unsweetened crushed pineapple, drained well 

2 eggs, unbeaten 

½ cup of walnuts and/or raisins (optional) 

Follow Nana’s Apple Cake Instructions 

Nana’s Zucchini Cake 

2 Cups of shredded zucchini 

2 eggs, unbeaten 

½ cup of walnuts (optional) 

Follow Nana’s Apple Cake Instructions 

Nana’s Pear Walnut Cake 

2 cups drained canned pears, chopped 

2 eggs, unbeaten 

½ cup of walnuts (optional) 

Follow Nana’s Apple Cake Instructions 

Nana’s Pumpkin Cake 

1 small can of pumpkin (not pie mix) 

2 eggs, unbeaten 

½ cup of walnuts (optional) 

Follow Nana’s Apple Cake Instructions 

Nana’s Banana Cake 

2 ripe bananas (mashed well) 

2 eggs, unbeaten 

½ cup of walnuts (optional) 

Follow Nana’s Apple Cake Instructions 

Nana’s Peach Cake 

2 cups drained canned peaches, chopped 

2 eggs, unbeaten 

½ cup of walnuts (optional) 

Follow Nana’s Apple Cake Instructions  

