Beer Batter
1 cup of all purpose flour 

½ teaspoon garlic salt

½ teaspoon onion powder

½ teaspoon fresh ground black peeper

½ teaspoon kosher salt

8 – 10 oz. beer of your choice

Blend all dry ingredients. Mix in enough beer to give you a pancake batter 
consistency, this batch took more like 10 ounces. Let sit for 10 minutes or so. Add another spices that you like.
