Irish Soda Bread

An authentic Irish soda bread, which is leavened by the combination of buttermilk and baking soda.  This is a rustic, dense, slightly moist loaf.  Characteristically an X is cut into the top before baking. One story says it is a cross to ward off the devil.  Actually, it just made it easier to break into four pieces!

4 cups all-purpose flour

1 ½ tsp salt

1 tsp baking soda

2 cups buttermilk

Preheat oven to 375 degrees. Spray a 9 inch cake pan with cooking spray. Combine flour, salt, soda in a large bowl. Mix well with a fork. Make a well in the center of the dry ingredients.  Pour in buttermilk and combine, stirring with the fork just until almost all of the flour has been mixed in. Dump out on the counter and knead 4-5 times to get it to hold together. Dump it in the cake pan and press down, pushing dough to touch all sides. This is the ONE necessity for this recipe, as it helps the bread rise up instead of out. Bake 45-55 minutes until brown and X has opened up. A toothpick inserted in the center should come out clean. Remove from pan and cool on wire rack at least 30 minutes.
My variations on this bread are to crumble feta cheese into the dry ingredients mixing well before adding the buttermilk.

Also, you can “plump” raisins in hot water, strain and mix into the dry ingredients, mixing well.  When you knead the dough pat it out into a square and sprinkle the top with sugar and cinnamon.  Fold the left side over, then the right side on top.  Press the dough into the cake pan, ensuring the dough touches the side of the pan all the way round.
