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This Irish Soda Bread is so moist and tasty you shouldn't save making it just for st' Patrick's Day'
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Ingredients

o 4 tablespoons sweet butter' softened

r %cuPsugar
. 2 large eggs

. 4 cuPs all-PurPose flour

. 1 teasPoon baking Powder

. %teaiPoon baking soda

. % teasPoon salt

r 1llz cuPs buttermilk
o I cuP currants
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Heat oven to 350 degrees F. rn a rarge bowl beat butter and sugar together to combine' Add eggs' one at a time' beating well

,. i*:';:$#o**ih*o uoyr' uating 
rywder' 

baking soda' and salt to combine'

3. Beginning *a 
"noinJ*ith 

flour m.lxtur.e "ri"i",ly 
ioJflour and ur['"#i,.'i"",ing well after each addition' Stir in currants'

4. On a generously ii",rlrJr,u,a surface ililffi ;oGi;b-*L4 *il;;ffii;'oofi *a n3*rctr' adding flour as needed'
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Substitution(s)

.'lsins can be used in place of the currants

Nutritionl!G.
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Amount Per Serving
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