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3 cu ps a l l -pu rpose f lou r
1  ½ Tablespoon s bak i n g pow der
½ teaspoon  sa lt
¼ cu p l i gh t brow n  su gar
1  I sl an der  G i n ger  Beer
2 Tablespoon s m elted bu tter

Mix all dry ingredients together well, Add Islander Ginger
Beer and stir with a wooden spoon until just mixed. Turn
into a greased loaf pan (don’t pat down, just be sure that
the dough is generally level). Drizzle the melted butter over
top. Bake 350 until golden brown (about 40 – 50 minutes).
Let bread cool for 1 0 minutes before cutting.

Compliments of the Nolan family of Canton, GA - where
Southern hospitality is at its best (and where the “S” in
Southern is always capitalized, as a sacred word).


