
 
 

 

 

INGREDIENTS:  

• 1 Tbsp canola oli 
• 1.25 cups all-purpose flour 
• 1 Tbsp dried parsely 
• 0.75 tsp garlic powder 
• 1 Tbsp sugar 
• 2 tsp baking powder 
• 0.5 tsp salt 
• 1 cups shredded cheddar cheese 
• 0.5 (12-oz) beer 
• 1.5 Tbsp butter, melted 

 

DIRECTIONS: 
 

1. Pour oil in a 6-inch cast iron skillet. Place skillet in cold oven and preheat to 
450ºF. 
2. Whisk flour, parsley, sugar, baking powder, salt, and garlic powder together in 
a bowl. Stir beer into flour mixture until just combined. Add cheese and stir to 
combine. 
3. Once the oven has preheated, remove skillet from oven and spread batter into 
skillet and smooth top. Pour melted butter on top of batter. 
4. Bake for 25 minutes, until a toothpick inserted into center comes out clean. 
5. Let bread cool for 5 minutes before cutting and serving. 
 

Skillet Beer Bread 

https://www.target.com/p/king-arthur-flour-unbleached-all-purpose-flour-5lbs/-/A-14777928&aflt=plt?aflt=plt
https://www.target.com/p/garlic-powder-5-37oz-good-38-gather-8482/-/A-77585074&aflt=plt?aflt=plt
https://www.target.com/p/granulated-sugar-4lbs-good-38-gather-8482/-/A-78471310?aflt=plt
https://www.target.com/p/clabber-girl-gluten-free-double-acting-baking-powder-8-1oz/-/A-14770673?aflt=plt
https://www.target.com/p/plain-salt-26oz-good-38-gather-8482/-/A-78140861&aflt=plt?aflt=plt
https://www.target.com/p/tillamook-sharp-cheddar-shredded-cheese-8oz/-/A-52252125?aflt=plt
https://www.target.com/p/land-o-lakes-salted-butter-1lb/-/A-13227061&aflt=plt?aflt=plt

