Beer cake 3 liter

bowl! 1 3/4 liter

egqg o 1 Crack and beat.

hvidtel M 330 ml @ Pour in. =

bowl 2 2 liter

wheat flour @ 500g¢g © Mix thoroughly.

dark brown sugar N 400g¢g

ground cinnamon @ 1/2tsp

ground cloves ® 1ltsp

ground ginger ® ltsp

baking soda @ 11/2tsp
@ Empty bowl 1 into bowl 2 stirring.
©® Pour into baking molds.
@ Bake for 60 minutes at 175°C.
Cool down.

butter O ©® Serve sliced and buttered.

Serve sliced and buttered with cold
butter. Wait until the cake has cooled
down completely. It doesnt have as
much flavor if you eat it warm.

If you are out of dark brown sugar,
normal sugar can be used instead.

Hvidtgl is a dark, sweet, low-alcohol
beer. It is an old danish beer style. It
is more like a soft drink than what we
nowadays understand by beer.



