Beer Bread
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If you like cake and you like bread, then you will love this (it’s like “cake bread”)!

 
Ingredients:

3 cups self-rising flour (see note for turning all-purpose flour into self-rising flour)
½ cup sugar (I use ⅓ cup Splenda 0-calorie sweetener and it works great)
1 bottle (12 ounces) beer, room temperature
2 tablespoons melted butter
 
Preparation:

Preheat the oven to 375° F.  Grease a loaf pan with butter and set aside.  
In a large bowl, combine the flour, sugar, and beer; mix well. The mixture should be sticky.  Pour into the loaf pan (it should dump right in) and bake for 52 minutes.  

Remove from oven, brush the top of the loaf with the melted butter and return to the oven for 3 minutes.

Note:

Mix 4½ teaspoons baking powder and 1½ teaspoons salt well with 3 cups all-purpose flour to make the self-rising flour for this recipe.
 
