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Irish Soda Bread

Soak 1 /2 boxes of raisins in pot of hot water until soft and plump,
drain, dry on paper towel. 1 dark, 1 light (for 3 loaves). Spray
bread pans, line with wax paper. Set oven on 350°.

Melt on stove in large pot:
6 Tbs (3/4 stick) butter or imperial margarine, melf and remove
from heat. Add 1 Tbs vanilla, % cup sugar

Sift together 2x’s(sift info bowl, then sift again)
3 cups flower (gold medal all purpose), 1 tsp baking powder, 1
tsp, baking soda, pinch of salt

Into butter pot, mix w/ wooden spoon, in this order: 1 beaten
eggq, a little of the flour

stir...

2nd eggq, flour, *buttermilk (1/3 of 1 2 cups), flour, raisins, flour,
buttermilk (1/3), flour etc.

scrape into bread pans
aerate w/ wooden spoon.

Bake for 1 hour, check w/ toothpick. Leave in oven 15 minutes.
Remove from pan.

Can be frozen... leave wax paper, wrap in aluminum foil and
plastic bag.
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