Ballynahinch Soda Bread

Ingredients:

Wholemeal Flour 335¢g Sugar 18¢g
Plain Flour 133g Bread Soda 11g
Buttermilk 465g Salt 8g

Butter 36g

Eggs 1

Method:

1. Preheat oven to 180°C

2. Mix both flours, sugar, bread soda and salt in a bowl.

3. Melt the butter and add to a container with the egg and buttermilk.
4. Add the wet ingredients to the dry ingredients and mix well.

5. Grease a bread tin and scoop in bread mix.

6. Sprinkle some oats on top if desired.

7. Bake at 180°C for 10mins, then reduce oven heat to 160°C for 35-40mins.



