
potjie
beer
bread
South African bread 'from the cooking pot' 
with beer and peanut.

recipe
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recipe

this recipe and many others
can be found on our website

check online

tasty with

Ingredients
- 100 grams unsalted peanuts
- 800 grams self-rising baking 

flour
- 4 teaspoons of sugar
- Salt
- 2 bottles of your 
- favourite beer of 
- 330 millilitres each
- 250 grams of butter  

materials
- Closeable barbecue
- Charcoal, briquettes or 

pellets
- Firecrackers
- Dutch ovent

preparation
Preparation: 30 min.
Cooking: 60-90 min.
BBQ temperature: 180°C

stEp 1
Chop the peanuts into large pieces.

Mix the flour, the sugar and a pinch of 
salt. Slowly add the beer and mix until 
you have a nice smooth consistency. 
The dough for this bread remains quite 
liquid; in between a dough and a batter. 

Add the peanuts and mix in. 

Melt the butter in a pan.

Fire up the barbecue to 180°C.

stEp 2
Place the Dutch oven in the barbecue. 

Put in half of the melted butter and 
add the dough on top. Spread the rest 
of the butter on top of the dough. 

Leave the lid off the Dutch oven to 
allow the bread to rise. 

Bake the beer bread for 60-90 minutes 
until golden brown and done.

stEp 3
serve the potjie beer bread as a side 
dish together with spicy chakalaka. 
The bread is also delicious with a cup 
of soup or out with cheese and dry 
sausage at a social mixer. Of course 
with your favorite beer on the side.


