Dry Ingreqient§ included
with kit
e Flour
e White Sugar
e Baking Soda
e Baking Powder
o Salt

A good old fashioned soda bread with

just the basic ingredients. Buttermilk RQCipe

gives this crusty loaf a good flavor. The
best Irish soda bread around! 1.Preheat oven to 375 degrees F

(190 degrees C). Lightly grease a
large baking sheet.

2.In a large bowl, mix together flour,
sugar, baking soda, baking powder,
salt and margarine. Stir in 1 cup of

Ingredients

4 cups all-purpose flour buttermilk and egg. Turn dough out
4 tablespoons white sugar onto a lightly floured surface and
. knead slightly. Form dough into a
1 teaSpOOn ba kmg soda round and place on prepared
1 tabIeSpOOn baking powder baking sheet. In a small bowl,
. combine melted butter with 1/4
/2 teaSpOOn salt cup buttermilk; brush loaf with this
A cCup marga rine’ softened mixture. Use a sharp knife to cut an

. 'X"into the top of the loaf.

1 cup buttermilk 3.Bake in preheated oven until a

1 egg toothpick inserted into the center
of the loaf comes out clean, 45 to

1
/a cup bUtter’ melted 50 minutes. Check for doneness

Ya cup buttermilk after 30 minutes. You may
continue to brush the loaf with the
JACK RUSSELL butter mixture while it bakes.
MEMORIAL

We'd love to see how your project turns out!
Share your photos by sending us an email at

hartfordpl@hartfordlibrary.org

100 Park Ave. | Hartford, WI 53027 | 262-673 8240 or posting them to our Facebook or Instagram pages.




