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Irish Brown Bread

2 1/4 cups whole wheat flour
2 1/4 cups tlour

1 1/2 cups rolled oats

1 teaspoon baking soda

1 teaspoon salt

1 tablespoon sugar
2 1/2 cups buttermilk

Preheat oven to 400°. Combine everything except buttermilk
in a large bowl and mix well. Make a hole in the middle of the
dry mixture and pour in 1 1/2 cups of buttermilk. Continue
mixing with your hands, adding the remaining buttermilk as
needed as you combine the batter. The dough should be wet
and very sticky. Dust your hands with tflour and shape the
dough into a ball and place it on a floured surface. Cut a deep
X in the top of the ball. Bake bread until 1t is golden brown,
about S0 minutes. Transfer it to a wire rack and let it cool

for at least 10 minutes before slicing. Serve with Pot ‘O Gold
Butter.

Pot O’ Gold Butter

1 pint of heavy cream
A pinch of salt
Yellow food coloring

Quart sized jar with tight lid
1 marble

P i *l-l'-l . - i : "":!é

e .' . P "ﬂ-‘“ ."’l‘ i =

Chill jar and marble until very cold in the freezer. Pour heavy :} §.3 ':.': { --*3 {7 .} {51 *_" 2054 ._
cream into a quart-sized jar and add a pinch of salt and few <o .,i o -L.:‘J:f. .:'--...r‘.lf At .:
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drops of yellow food coloring. Close the lid on the jar tightly. L. 53)! 23 9
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Shake vigorously - this will take a while and you might want to g vy "E " ot < *‘*'H"h o
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share the shaking. The butter will separate from the whey as ¢t '-:-:'}'f" SIS ST SIS I
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you shake. Pour off the whey and spoon out the butter. AN i '..J"‘.: u“ 1-_. )1_“ 1_ 1 s
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