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Food is a fun way to learn about other cultures. In Ireland, St. Patrick's Day is celebrated to commemorate St. Patrick's contribution to the country through his missionary work. As you know, many other countries celebrate St. Patrick's Day, including the United States. Besides wearing green and listening to Irish music, you can make the holiday special with your family by making and enjoying a traditional Irish food—soda bread!

There is a reason why soda bread is associated with Ireland. Soda bread is leavened using baking soda and not yeast like most breads. This is because the climate of Ireland allows only soft wheat to grow, which does allow bread to leaven when used with yeast. When baking soda was introduced in the 1840s, innovative bakers created a solution and devised soda bread. The baking soda reacts with the acid in buttermilk to give bread rise and a delicate and crumbly texture. For an extra festive flair, add a few drops of green food coloring to your buttermilk to turn your loaf green. This excellent recipe is from DK's Kids' Fun and Healthy Cookbook.

Raisin Soda Bread
Soda bread is the perfect starting point for anyone who hasn't made bread before. It doesn't contain yeast so it doesn't need as much kneading or rising as ordinary bread—but it's just as tasty.

Ingredients
1 2/3 cups whole wheat flour

1 2/3 cups white flour

1 tsp salt

1 tsp baking soda

2/3 cup oats

1 heaped tablespoon sugar

1 cup raisins

1 egg (lightly beaten)

1 ¼ - 1 ½ cups buttermilk or plain yogurt

 

Equipment
baking sheet

sieve

measuring cup

large mixing bowl

wooden spoon

knife

1. Preheat the oven to 400 degrees F (200 C). Sprinkle a baking sheet with flour until it is lightly covered. This will prevent the loaf sticking to the sheet. 

2. Sieve the whole wheat and white flour, salt, and baking soda into a mixing bowl. 

3. Add the oats, sugar, and raisins to the bowl and stir. Make a well in the center of the mixture and pour in the egg and 1 ¼ cup of the buttermilk. 

4. Mix together with a wooden spoon. When the mixture starts to come together, use your hands to form a soft, slightly sticky ball of dough. 

5. Put the dough on a lightly floured work surface and gently knead, once or twice, until the dough is smooth. Don't over-knead or the dough will toughen. 

6. Form the dough into a flattish circle, about 7 inches round and 1 ½ inches thick. Put the dough on the floured baking sheet. 

7. Sieve over a little extra flour. Cut a large, deep cross, almost to the bottom of the dough. Bake for 30-35 minutes, or until risen and golden.
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Share tips and fun ideas for families at Parenting.gather.com. To join click here.
