Top 10 Beer Bread Ideas
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10. Add 12 ounces of Root Beer to beer bread mix and bake as directed.  Make vanilla cream glaze using 1/2 cup powdered sugar, 1-3 tablespoons of milk (depending on the glaze consistency desired), and 1/2 tsp. vanilla. Drizzle over bread and serve warm. 


9. Add 12 ounces of sprite and serve with fresh fruit. 


8. Add 12 ounces Ginger Ale and 2 Tbsp of Pampered Chef Asian Seasoning for a tasty ethnic bread. 


7. When serving with chili, add 12 oz. of beer (any will do) and 1 Tbsp each of Pampered Chef Cajun and Southwestern Seasonings. 


6. Add 12 oz of Hard Core Apple Cider (a type of beer) and 1 Tbsp of Pampered Chef Cajun

Seasoning and serve with Louisiana Gumbo or Jambalaya.


5. Add 12 oz. Welch’s Strawberry Soda and cover top of loaf with mini chocolate chips

before baking. Serve while chocolate is warm and gooey. 






                          [image: image2.jpg]





4. Add 12 oz. beer or club soda and 1 Tbsp Pampered Chef Italian Seasoning and 1 Tbsp Pampered Chef Rosemary Seasoning for a great compliment to lasagna.


3. Add 10 oz. Coke and 2 oz of Rum for a delicious, but muted Rum and Coke bread. (My husband's favorite recipe).

2. Add 8 oz of sprite along with 4 oz of pineapple juice for a tangy taste of Hawaii.


1. Add 12 oz. 7-Up along with 1 Tbs. Pampered Chef Korintje Cinnamon and 1 Tbsp Pampered Chef Cinnamon Plus. Serve with the above Vanilla Cream glaze.
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Be Creative and Have Fun!
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