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The recipe for the soda bread, she
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in-law, Hdna Penwmy, mather of
Manchester 353?{?9% Stephen Penny.

The bread has a betier teywre if the
egg, butiermilk and vaisins and melied
butter are mixed and left to stand over-
night or ai least for several howrs. ““I
found this out guite accidentally when I
was making the bread as part of a courss
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@t@reci in a plastic bag.

The potato bread Is excelle m fried
with bacon and eggs, she said.

- Mrs. Mullen weorks atihe Ma*;cizesmr‘

E&ﬁy Learning €; mer o

THE ﬁ@US‘i& shie E;ve.., ifi on ﬁvm
&tre@ was bought by her husband’s
parents when they first came here from
Ireland. Mrs. Mullen said her hushand’s
parents bought the house in a Cheney
auction. ‘
= The soda bread is good served with
vish stew, though Mrs. Mullen admits
rarely makes it —.she can’t stand the
smell of lamb stewing.
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Seak the bran in the
buttermilk for 18 minutes or more

said whm . the raisins and sift the dry ingree
seryed as many ‘iﬁf’ tégether and add o the bran mixture.
e 18‘% one time, :ﬁ}“ ; “‘@i Weﬁ am’% ’mm @a‘i {miu fzﬁéﬁf ad maw
didn't gain morse weig

’mma in mxa wsvﬁ?
itlions’ uﬁ sheep in
@wew e lambth hers
he 'si?eep for the woo
! was surprised when w

T‘ﬁ:ey must
she said, , .
stopped ata . 7y

& (l)

é’azii“mi and 1 ordered mince meat pis. e st J
ugwmg it was a desseri—hut found out it N S
was more like s hamburg pot ple. Tt was P

very good, hut net What H
Mrs. Mullen added.

She will be making the soda bread with
the young children at the learning center
in obser vaszca of 8t Patrick’s Daﬁ'
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& Soda Bread
cupd flour

teaspoons baking powder
teaspoon salt

s teaspoon baking soda

Y. gup sugar

[eup golden ralsing

legg

1 tablespoon meia«ed butter
Buttermilk (about 2 cups)

Beat -the egg and melled bubter and
eneugh buttermilk to make two cups. Sift
the dry ingredients {ogether. Add the
raiging to the egg and milk mixiure and
stiv in the dry ingredients and knead
lightly on a . floured board. Bake at 350
degrees for 45 minules,
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