
 

Brereton Can Recipe Collection 

Irish Soda Bread 
 

This is a very easy recipe and great to make 

with children as it is basically a cake mixture 

so it does not need to rest and rise like 

regular bread. It is also quite versatile as you 

can add fresh / dried herbs, oddments of 

cheese , ham, cooked bacon or dried fruits.  

The only downfall of this great recipe is the 

bread will not keep well, so feel free to either 

halve the ingredients or freeze half of the 

mixture once cooked. 
 

Equipment needed: large mixing bowl, large spoon to mix, sieve, measuring jug or spoons, lightly oiled 

baking sheet, regular knife. 

Ingredients 

• 350g Wholemeal flour 

• 100g Plain flour 

• 5ml salt 

• 5ml bicarbonate of soda 

• 50g butter/ substitute 

• 375ml mixture of milk, plain yoghurt, crème fraiche, 

• flour to dust. 

Method 

Turn oven onto 220c 

1) Sieve and mix together the flours, salt and bicarbonate of soda. 

2) Add the butter and rub into the flour until it resembles breadcrumbs. 

3) At this point add any extra flavour ingredients as listed above. 

4) Pour in the liquids and mix well.  Once the mixture comes together, knead gently. If it is too sticky 

add a little more flour. 

5) Tip onto the worktop and further knead gently until mixture is soft and smooth. 

6) You can either make several smaller rolls or one large round loaf, cut a cross across the top of the 

dough and place onto the baking sheet. 

 

Place in a hot oven for 30 mins for smaller rolls and 40 mins for larger roll. 

 

This can be served with any soup, casserole , cheese and meat and it would go especially well with the 

Anellini Con Cacio e Pepe (Posh Italian name for Pasta and Chickpeas)  on the website. 

 

Enjoy 
 

http://www.breretoncan.com/

