












Culture Study 2023 Ireland  
 

Please make 2 loaves and bring them to the Peard Kitchen on Wednesday, March 8th at drop off.  

Thank you! 

 

Irish Soda Bread 

Makes 1 loaf 

1 ¾ cup buttermilk 

1 egg 

4 ½ cups all purpose flour 

3 tablespoons sugar 

1 teaspoon baking soda 

1 teaspoon kosher salt 

5 tablespoons unsalted butter, cold and cut into cubes 

 

● Preheat the oven to 400 degrees 

● Grease or line with parchment paper a 10-12”cast iron skillet** 

● Whisk together the buttermilk and egg in a small bowl 

● Combine the dry ingredients in a large bowl - flour, sugar, baking soda and salt and mix well 

● Add the cold butter and with your hand mix the butter into the flour until the butter is pea 

sized crumb  

● Stir in the buttermilk and when it is too stiff to stir, gather the dough and turn it out onto a 

lightly floured work surface.   

● With floured hands, work the dough into a ball and knead for about 30 seconds or until all of 

the flour has been moistened. If the dough is too sticky, add a little more flour 

● Pat the dough into into a 8’ mound and transfer to the prepared cast iron skillet 

● With a sharp knife, score a ½” deep X into the top 

● Bake for about 40-45 minutes and deep golden brown and cooked through ( if you have an 

instant read thermometer, the internal temperature should be 190 degrees)  

● If the bread browns too quickly, tent with a sheet of aluminum foil 

● Let the bread cool in the pan for about 10 minutes, then transfer to a wire rack 

● When it is fully cooled, place in a sealed plastic bag and store at room temperature for up to 2 

days or in the refrigerator for up to 1 week 

 

**You can use a baking sheet lined with parchment, it will just spread a bit more.   




