
Irish Soda Bread 

• Preheat the oven to 3750. 

• Butter and Flour a 9” Springform Pan. 

• Place the Flour, Sugar, Baking Soda, & Salt in the bowl of an electric mixer, fitted with 
the paddle attachment. 

• Mix on low speed for a few seconds to combine the ingredients. 

• Cut the Butter into ½” dice. 

• With the mixer on low speed, add the Butter, and continue to mix until the Butter is 
incorporated into the Flour. 

• With a fork, lightly beat the Buttermilk, Egg, & Orange Zest in a measuring cup. 

• With the mixer on low speed, slowly add the Buttermilk Mixture to the Flour Mixture. 

• Combine the Currants with 1T of Flour. 

• Mix the Currants into the Dough. The Dough will be very wet. 

• Scrape the Dough onto a well-floured cutting board, and kneed it a few times, forming 
a round loaf. 

• Place the Loaf into the Springform Pan. 

• Bake the loaf for 30 minutes at 3750. 

• Remove the Springform from the pan. 

• Continue to bake for another 15 to 20 minutes, or until a cake tester comes out clean. 

• Cool on a baking rack. 

Prep Time:  15 minutes  Total Time:  1 hour 
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   Brother Pat and Mary Grace had apparently called a truce of some sort. Even though they didn’t seem 
to be on speaking terms, at least he was being fed indoors and not out in the alley. 

Last night’s leftover leg of lamb had transformed itself into tonight’s Irish Stew, and as we sat there side-
by-side slurping, I said, “After you’re done with dinner, why don’t you head on upstairs and I’ll fill you in on 
what I learned today.” 

Washing down a bite of Irish Soda Bread with a swig of Red Mountain Lager, Pat nodded, then replied, 
“Take your time with the schmoozing. Braves are at Philly tonight.” 
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(4 C) Flour 

(4 T) Sugar 

(1 t) Baking Soda 

(1½ t) Salt 

(4 T) Butter (unsalted) 

(1¾ C) Buttermilk (shaken) 

(1) Egg (lightly beaten) 

(1 t) Orange Zest (grated) 

(1 C) Currants (dried) 
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