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St. Patrick’s Day 
From the Cambridge Centre for the Arts

Irish Soda Bread

This yeast free bread is an Irish tradition begun in 
the 19th century when baking soda became widely 
available. A freshly baked loaf of bread is a beautiful 
work of art - while it lasts!

You will need: 4 cups flour plus a bit extra, 1 Tbsp 
sugar, 1 teaspoon salt, 1 teaspoon baking soda, 4 
Tbsp butter, 1 large egg lightly beaten, 1 and 3/4 cups 
buttermilk, 1 cup currants or raisins (optional)

1. Preheat oven to 425°F. Whisk together 4 cups 
of flour, sugar, salt and baking soda into a large 
mixing bowl.

2. Using clean fingers, work the butter into the flour mixture until it resembles coarse meal. Add 
in the currants or raisins if desired.

3. Make a well in the center of the flour mixture. Add beaten egg and buttermilk to well and mix 
with a wooden spoon until dough is too stiff to stir.

4. Dust hands with some flour. Gently knead dough in the bowl just long enough to form a rough 
ball. If the dough is too sticky, add in a little more flour. Do not over-knead!

5. Transfer dough to a lightly floured surface and quickly shape into a round loaf. Note that the 
dough will be a little sticky, and jagged – leave it that way. If you over-knead, the bread will 
end up tough. 

6. Transfer dough to a large, lightly greased baking sheet (it will flatten out a bit). Using a 
serrated knife, score top of dough about an inch and a half deep in an “X” shape. This allows 
heat get into the center of the dough while it cooks (and it looks great).

7. Transfer to oven and bake at 425°F until bread is golden and bottom sounds hollow when 
tapped, about 35-45 minutes. Check for doneness also by inserting a long, thin skewer into 
the center. If it comes out clean, it’s done.

8. Remove from oven, let bread sit on the pan for 5-10 minutes, then place on a rack to cool 
briefly.

Best eaten when just baked, but delicious anytime. Serve with butter, jam or to accompany a stew or 
soup.

#StPatricksDayAtHome


