
Irish Soda Bread
Family Recipe of Eileen O'Callaghan and her daughter, 

Norah Cooney, reworded a little by me.
Ingredients:

3 c. flour

1 c. whole-wheat flour

3 tbsp. sugar

1 tbsp. baking powder

1 tsp. salt

1 tsp. baking soda

6 tbsp. butter

1 1/2 c. raisins (dark or golden, as you prefer)

2 eggs

1 1/2 c. buttermilk

Directions:

Preheat oven to 350 degrees.

Grease a 2-quart round casserole dish or two smaller round dishes (I 
used a large souffle dish and a Le Creuset pot.)

Mix the first five ingredients in a large bowl.

Cut the butter into pieces and, with your hands, work it into the 
dough until the butter is in small crumbs. (You can also use a pastry 
blender or cut it in with two knives, scissor fashion.)

Stir in the raisins.



In a medium-sized bowl, beat the eggs slightly with a fork.  Remove 
1 tbsp. of the egg and reserve.

Stir buttermilk into the remaining egg, and stir the egg mixture into 
the flour just until the flour is moistened.  The dough will be sticky.

Turn the dough onto a well-floured surface and knead about 10 
strokes to mix thoroughly.  Stop kneading as soon as you can shape 
the dough into a ball (or two balls, as you prefer).

Place in the casserole dish(es).  With a sharp knife, cut a 4 inch cross 
about 1/4 inch deep.  Brush dough with reserved egg.

If baking 1 loaf, bake 1 hr. and 15 or 20 minutes, until a toothpick 
inserted into the loaf comes out clean.

If baking 2 loaves, the baking time will be shorter.  I baked my two 
loaves at the same time, and they took about an hour.

Cool in the dish about 10 minutes, and then remove to a wire rack 
to cool completely.
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