
1 16-oz package shredded cabbage
1/2 cup chopped sweet pickles
1/2 cup chopped onion
1/2 cup chopped celery
1/2 cup shredded carrots
1/4 cup sugar
Hellmans mayonaise to desired
consistency

3 cups Bisquick
2 Tbsp Sugar
1 can of beer 

Jail House Slaw

Beer Muffins

Mix ingredients together

Grease muffin pans with butter
and heat in oven for a short
time.
Mix the Bisquick mix and sugar.
Open the can of beer and
immediately pour into the dry
mix.
Bake at 350 degrees until done

Jail House Slaw

Beer Muffins

Old Jailhouse
Recipes

ingredients directions

FOR MORE RECIPES, VISIT GEORGETOWNKY.COM

A RECIPE BY JESSICA JOHNSONS


