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Molly's Irish Brown Soda Bread
    "Cleanliness is next to Godliness"

    This often used maxim was a favourite with Sister Sarto

    of the Irish Sisters of Charity. Back in the early 1960's

    in my Dublin City convent school, from the tender age of

    twelve every Saturday morning was taken up with the 

    "Cookery and Housewifery (polishing) lessons".

    Sr Sarto (starchy to us girls) was as crusty a nun you could

    meet - come to think of it her name and character seem highly

    appropriate to bread making at which she greatly excelled. 

    The cookery room was at the back of the convent and was 

    pristine clean. Sr Sarto herself glowed with a special aura

    from newly carbolic soap-washed hands and 'neat as a pin'

    habit.  To this day I associate good bread making with 

    laboratory clean conditions.  I appreciate this cleanliness

    in restrospect but at the time I preferred the undisciplined

    cooking methods of my permanently flour-drenched mother!

    We girls in keeping with the general atmosphere and under

    a certain amount of duress shoved our unruly hairs into

    starched snow-white elasticated caps and neatly buttoned

    coats which were washed weekly for the 'cookery lesson'.

    In this germ-free environment the lesson began and terror

    reigned with Sr Sarto living up in every way to her nickname.

    Ingredients were weighed out meticulously and woe be she

    who got it wrong. The punishment could be the indignity

    of lighting the huge gas oven for a month and no cooking!

    Despite her dictatorial manner we were all very fond of 

    Sister and enjoyed the lessons immensely. I am grateful today 

    when I recall the wonderful recipes and skills she and many 

    nuns like her imparted to the inept pre-womanfolk who are now 

    experienced if not pristine cooks in all corners of Ireland.

    The recipe following for Irish Brown Soda Bread is from my 

    very first cookery lesson with Sr Sarto in King's Inn St

    Convent School in Dublin '62. It produced perfect results

    immediately and encouraged me in my lifelong love of the 

    craft. This bread is wonderful -  cut and eaten in large chunks 

    with my mothers stew MOLLY'S IRISH STEW (STEW1.TXT)   

    9 ozs rough brown wholemeal flour

    1 1/2 ozs bran

    2 oz creamery butter (best for authentic taste)

    7 ozs white plain flour

    1 egg

    1 teaspoon salt 

    1 level teaspoon breadsoda

    Buttermilk (carton of natural yogurt instead)

    A little milk

    Place the wholemeal brown flour and bran into a large mixing bowl. 

    Sieve in the white flour, breadsoda and salt. Beat the egg and 

    some milk together. Melt the butter and add it all at once to the 

    dry ingredients. Add the beaten egg and milk and buttermilk (yogurt)

    sufficient to make the mixture slightly wet only. Draw the dough

    together and put into an 8 inch sponge tin.  

    Brush over with a little milk, make a cross with a sharp knife 

    (not too deep) and bake in a hot gas or electric oven (gas baked 

    bread seems to taste better) at Gas Mark 6/200 degrees C/410 

    degrees F for about 45 to 50 minutes or until hollow sounding when

    tapped from the bottom.

    Hope you enjoy cooking this delicious Irish brown bread and that

    Irish good luck and hospitality surround you always.
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