ARCHDIOCESE OF BALTIMORE

A little slice of Ireland: Irish soda
bread recipe
It’s not St. Patrick’s Day until I’ve filled the
house with the smell of freshly baked Irish
soda bread, full of that distinctive caraway
seed flavor and the soft raisins.

Yum.
So while I’m baking my loaves, it occurred to me that you might enjoy making some
yourself.
This is a really easy recipe, and it’s delicious—especially if you serve it warm with a
wee bit of butter melted onto it.
Irish Soda Bread
Ingredients
2 cups sifted flour
¾ tsp. baking soda
1 Tbsp. sugar
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6 Tbsp. chilled butter
1 Tbsp. caraway seeds
½ – 1 cup raisins
2/3 cup buttermilk
Directions:
Preheat oven to 375 degrees. Sift the flour
and measure two cups. Place in a bowl. Add
baking soda and sugar. Cut in the chilled
butter. If necessary, work in with your
fingers until the flour mixture is coarse. Add
caraway seeds and raisins (I use a full cup).
Then stir in the buttermilk. Knead the dough
briefly in the bowl. Grease a pan. Form the
dough into a ball and place it in the center of the pan. Press a deep cross into the
dough on the top. Brush it with milk. Bake for 40 minutes.
Because I am bringing the bread to a party, I made two loaves. I doubled the
ingredients in one bowl and then divided it into two loaves, and it turned out fine,
but my mother sounded shocked that I would double it in one bowl, so if you do it,
feel like a risk taker. And if you prefer to trust my mother’s instincts, which I will
admit is not a bad idea, you might want to use two bowls.
Happy St. Patrick’s Day!
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