
Bread  
 

Adapted  
 
1 bottle  (12 oz.) of beer 
3 cups self-rising flour 
1/3 cup sugar 
 
 

1. Preheat oven to 350°F.  
2. Mix together all ingredients in a bowl. Mix well. Batter will be sticky.  
3. Place mixture into a greased 9 x 5 pan.  
4. Place pan in oven and bake from 40 to 60 minutes or until toothpick 

comes out clean.  


