THE PAMPERED CHEF® 

GOOD COMPANY™ BEER BREAD IDEAS

To Make: Substitute instead of Beer…

Peanut Butter Bread: Cream Soda and ½ cup peanut butter chips. Top w/ powdered sugar Glaze

Banana Bread: 2 cups VERY ripe bananas, mashed, and 8 oz. Sunny Delight

Pumpkin Bread: Orange soda, 12 oz. can pure pumpkin, 1tsp. cinnamon, ½ tsp. ginger, ½ tsp. cloves, ¼ tsp. nutmeg

Hawaiian Bread: Mountain Dew

Cinn-a-Dew:  Mountain Dew, ½ cup cinnamon chips, pat w/butter and sprinkle with 1Tbsp. coarse sugar

Low Fat Hawaiian or Cinn-A-Dew: Diet Mountain Dew, spray pan w/ non-stick spray, no butter or sugar

Ginger Bread: Root Beer, ½ cup Molasses, 1tsp. cinnamon, ½ tsp. ginger, ½ tsp. cloves, ¼ tsp. nutmeg

Cherry Bread:  Black Cherry Soda and chopped maraschino cherries

Cherry Bread: Variation Dr. Pepper, chopped cherries, and chopped nuts

Cranberry-Orange Bread: Orange juice, ½ tsp. Pampered Chef Cinnamon Plus, chopped cranberries

Orange Bread: Orange Soda and drained, chopped mandarin oranges

Pizza Dough: 1 cup plus 3-4 Tbsp. Beer. Mix well, cover, let sit 5 min. Roll onto floured surface, put on pizza stone, add toppings and bake 325°F for 15-20 minutes.

Drop Biscuits: 12 oz. Buttermilk or 1 ½ cup milk, add 3 Tbsp. vinegar

Corn Bread: 15 oz. can creamed corm, 1/3 cup oil, no beer or soda

Spicy Corn Bread: 15 oz. can creamed corm, 1/3 cup spicy chili oil, no beer or soda

Foccacia: 12 oz. light beer, 1-2 cloves fresh pressed garlic, spread into greased Deep Dish Baker, brush with Pampered Chef Basil Blend Canola Oil, bake 20-30 minutes

To Make: Use Beer and…

Herb Bread: All Purpose Dill Mix to taste

Garlic Cheese Bread: Sprinkle All Purpose Dill Mix, press 1-2 cloves fresh garlic top with ½ cup shredded cheese

Italian Loaf: Sprinkle with Italian Blend Seasoning Mix
Compilation of Consultants’ Tips on Beer Bread Mix:

· I made the beer bread again, and this time added 2 tbsp. of oil to the mix. It came out soooo much better than without! It was very moist and not dry and crumbly like the ones I made before. I also added an extra tbsp. of melted butter to the top before baking, and it really added some extra flavor.

Also, many of you wrote to me asking about the Sprite/Cinnamon bread I made. I just added one can of Sprite and about 2 tbsp. cinnamon to the mix. Not too sure of the measurement, I just added it and mixed till it looked like it was enough! It was very good, but dry, so next time I will add the oil to the batter and melted butter on top and see how that works.
~Jill
· I made up the Beer Bread Mix (with beer) and used the Small Stainless Steel Scoop to load it in the Mini-Muffin Pan.  Then I sliced up some Johnsonville Brats (they are precooked) and pressed them down into the batter.  The Beer Bread baked up around them and voila!  Beer Brat Bites!!!!    These just scream football party!  They also would be good for a party with a bunch of guys. 
· QUICK TIP: You will get a better consistency if you do not over-mix the beer bread batter.  Try making the beer bread in the Mini Loaf Pan.

Bake for 40-45 minutes; use one Mini-Loaf per Show* for samples along with a half batch of the cheese fondue.
By the way, I used one bag to make 4 loafs in the Mini Loaf Pan.  According to the box you put 3/4 cup in each well.

* Editor’s Note: Freeze the rest. To ensure the moistest loaves, individually wrap loaves while still WARM in cellophane wrap. Then place wrapped loaves inside a freezer-safe gallon-sized Ziploc bag & date it. Will stay good for up to several months. Thaw them out on the countertop, one at a time &/or as needed.

PS The same freezing procedure works great for cakes, muffins, mini-fluted/bundt cakes/breads, etc., too!! 
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