herbed cheese & beer bread
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As soon as I made this bread, I was completely and hopelessly in love!  This takes a bit of time to make, because you are grating all of the cheese by hand, but it is so worth it!  There are a number of “interesting” ingredients – but the combination creates a deep and complex flavor.  This recipe makes two loaves, which when slathered with fresh butter, will be gone in a flash!
INGREDIENTS:

2 cups (6 oz.) Gruyere cheese
1 cup (3 oz.) Parmesan cheese

2 cups (6 oz.) white cheddar cheese 

6-1/2 cups all purpose flour

2 Tablespoons baking powder

1 tsp salt

2 tsp dry mustard

1 Tablespoon dried Italian herbs

1-1/2 cups sour cream

2 cups beer (room temperature)

½ cup tomato juice

1 Tablespoon Worcestershire sauce

2 large eggs (beaten)

HOW WE MAKE THESE:
1. Preheat oven to 350 degrees.  Grease two 9x5-inch loaf pans.

2. Grate all of the cheeses.

3. In a large bowl, whisk together the flour, baking powder, salt, dried mustard and Italian herbs.

4. Remove ½ cup of the white cheddar and Gruyere cheese and ¼ cup of the Parmesan cheese and set aside for the topping of the bread.  

5. Add the rest of the cheeses to the flour mixture.  Using your fingers, mix in the cheese so that all of it is coated in flour.

6. In a separate bowl, whisk together the beer, sour cream, tomato juice, eggs and Worcestershire sauce until combined.
7. Slowly add the liquid mixture to the dry mixture and mix gently with a spatula just until mixed.  Do not over-mix!

8. Divide the batter between the two greased loaf pans and press down gently with a spatula.  Sprinkle the top with the reserved cheese.

9. Bake for 50 to 55 minutes or until golden.  Allow to cool in the pans for 15 minutes before removing from the pans.  Place on a wire rack to cool.

YIELD:  Makes two (9x5) loaves
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