Irish Soda Bread

From the kitchen of Julie Leonard, Roaring 20s homemaker

1 pkg. active dry yeast

3 Tbs sugar

2 Tbs soft butter

½ tsp baking soda

¾ cup raisins
½ c warm water

1 cup warm buttermilk

½ tsp. salt

3 ½-4 cups flour

Dissolve yeast in water, adding 1 Tbs sugar. Wait 5 minutes.

Beat in buttermilk, butter, salt, soda, 1 cup flour, and 2 Tbs sugar until smooth.

Add raisins and remaining flour to form smooth dough.  

Knead on flour surface 6-8 minutes.

Put in greased bowl and let double about 40 minutes.

Punch dough down, knead on flour surface about 2 minutes.

Shape into round loaf.  

Put on greased baking sheet.

With knife, cut X on top.

Cover and let rise 30 minutes.

Bake at 350 degrees for 30-35 minutes.

Cool on rack.


Very moist and sweet flavor.

