
Soda Bread 2011 
A sweet, scone-like Irish Soda Bread.

Ingredients for Soda Bread 2011:
3 cups all-purpose flour
1 cup whole wheat flour
3/4 cup sugar
1 – 1/2 tsp salt
1 tablespoon baking powder
1 tsp baking soda
1/2 cup butter, cold
2 large eggs
2 cups buttermilk
1 cup golden raisins

NOTES: I used a 12 inch cast iron skillet for baking. A ten inch would work just as well and 
produce a taller loaf. If you do not have a cast iron skillet, use a greased baking sheet or cake 
pan. You may choose to use regular raisins or currants in place of the golden raisins. Serves 
6-8.

Directions:
1. Preheat oven to 400(F).
2. In a large bowl combine flour, sugar, salt, baking powder, baking soda and salt.
3. Cut butter into pieces and using a pastry cutter or your fingers, incorporate the butter 

until mixture resembles coarse crumbs. Gently fold in raisins.
4. In a separate bowl, beat eggs and combine with buttermilk.
5. Make a well in the center of the dry mixture and add the wet mixture all at once.
6. Using a rubber spatula, gently fold dry mixture into wet mixture. Stir just until 

combined. Do not over mix. The dough will be sticky and not smooth at all.
7. Using the spatula, mound sticky dough into a greased cast iron skillet. With a knife or 

the spatula, make an “X” on the top of the dough.
8. Bake in preheated, 400(F) oven for 30 minutes. Turn heat down to 375(F) and continue 

baking another 10 minutes until golden brown or a wooden skewer inserted into the 
center comes out clean.

9. Allow to cool in the cast iron skillet for 10 minutes before transferring to a wire cooling 
rack.

10.Best when enjoyed warm and fresh.
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