
THE STUFF

THE STEPS
Mix the �ours together and sift to remove any clumps. Combine with baking 
powder, salt and sugar.

Melt the bu�er and add it to the �our mixture along with a full can of The Whale.

Mix together by hand or with spatula until the mixture is a thick 
ba�er consistency.

Pour into a greased-up bread pan and bake at 350 degrees for one hour.

Let rest for 15 min before slicing and serving. Enjoy! 

BEER BREAD

� 2 cups of all porpoise �our
� 1.5 cups of rye �our
� 3 tsp of baking powder
� 2 tsp of salt
� … cup of sugar
� ‰ cup of melted bu�er
� 1 can of The Whale Brown Ale


