sturgeonriver.com STURGEON RI 231-347-0590
POTTER

Potter Tested Beer Bread
For use in your Sturgeon River Bread Baker!

3 Cups Self Rising Flour

4 Thls. Sugar

I Can Warm Beer

| Can Co\d Beer (this is for later fo enjoy with the fresh bread and is optionall)

Mix ingredients together and pour into a greased “Bread Baker”. Place in a
cold oven so that the baker heats with the oven. This will keep you from cracking

your baker. Bake at 315° for 40 to 45 minutes.
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