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Despite having to often raid the workshop's fridge and the shepherd's supply of beer to whip up this bread
it has remained a firm favourite over the years due to its simplicity and quickness. Since welcoming baby
Betsy into our family it has been the only fresh bread I've made. I've even accumulated my own supply of

beer now for baking alast minute loaf for everyone's lunch.

Ingredients:

» 3cups selfraising flour

e 1/4cupsugar

o Ttspsalt

o A 330mlbottle of beer (use anale like
Speights)

o Theempty beer bottle 1/4 full with water

Topping:

e Gratedcheese

» Redonion, finely diced

¢ Finely chopped fresh rosemary
» Mustard seeds

¢ Qliveall

jazmathisen |www.jazmathisen.co.nz

Method:

1.Add the dry ingredients to alarge mixing
bowl and create a wellinthe centre.

2.Pour in the beer and water and gently
combine to form a wet dough.

3.Scrape into alined loaf tin, sprinkle over the
toppings and drizzle with alittle olive oil.

4 Bake at 180C for 40 minutes or until the
breadis cooked through and the topping is
golden.

Beer bread is perfect for mopping up soups,
stews or casseroles. It slices wonderfully for
rustic sandwiches; try slicing and cramming with
cold meat and salad greens for a delicious picnic
lunch or dinner.



