WHITE SODA BREAD

A true white soda, unlike a scone enriched
with butter and sometimes egg, doesn't have
much in it, and so our white soda tends to
be sart of bland. Like everyone clse, 1 nearly
always prefer brown soda bread, because it's
full of so much more flavor (and that's why
you get it, with butter, accompanying nearly
everything you order in a restaurant). White
soda is more cake-like in texture. Ifit has
raisins and a little sugar in it, it becomes
a “fruit soda,” and it’s a little moister and
more enticing,

I have noticed the soda breads made
by the American-Irish are a very different
product from white soda bread in Ireland.
Thcy often have caraway seeds, somctbing
you never see in Irish soda bread (although
you do see them in Seedcake, p. occ) and
they're enriched with all sorts of goodies,
including orange zest and eggs and butter.
I suspect the Irish immigrants of long ago
got to this land of plenty and thought, Why
are we eating this dull, plain bread? And so
they began to make additions, and I say their
bread is all the better for it! Here’s a plain
white soda, however, the classic version, and
even | have to admit that buttered white soda
is good with a cup of tea or a bowl of soup,

and it's a nice accompaniment to a fry-up.

Makes 1 medium loaf, 6 to 8 servings
3% cups all-purpose flour
2 to 3 tablespoons sugar i

i_. hoe

on Y

3

5

1¥2 teaspoons salt
1 teaspoon baking soda
1% to 1% cups buttermilk

Preheat the oven to 425 degrees F.

In 2 large bowl, stir together the flour,
sugar, salt, and baking soda.

Stir in enough buttermilk to make 2
stiff dough.

Lightly flour a rimless baking sheet
and turn out the dough onto it. Shape
it into a large round. Lift it onto a
baking sheet and slash the surface
with a sharp knife to make an X
about an inch deep across the entire
surface.

Bake for 35 to 45 minutes, until
golden and crusty. A tester should
have only a few crumbs clinging

to it, and the bread should sound
hollow when the bottom is tapped.
(If it doesn't, remove it from the
baking sheet and turn it upside down
directly on the oven rack and bake
for 5 to 10 minutes more.) Remove
from the oven and wrap it in a clean
tea towel and leave it, wrapped, to
cool on a wire rack. (Wrapping it
traps some of the escaping steam
and keeps the exterior from being
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RHUBARB CRUMBLE

What we call “crumble” is what most Americans call a “crisp,” and it’s one

of the desserts where we have a lot of common ground: sweetened fruit
underneath a buttery topping of flour and sugar, maybe some catmeal. Serve
it warm with whipped cream, ora spoonful of custard, which we eat alotin
Ircland. I particularly love orange with rhubarb, but you can leave the orange,
or stir in 1 to 2 cups sliced fresh strawberries. Melted butter in the topping
makes bigger “clumps” of crumble. You can also use this crumble to top 6
cups peeled, cored, and thinly sliced apples tossed with a little sugar and

CINNamon.

Makes 6 servings

8 cups sliced rhubarb (from about 2 pounds)
% cup sugar

Juice and zest of one orange

For the crumble topping:

1 cup rolled oats

1 cup all-purpose flour

1 cup light brown sugar

V4 teaspoon salt

14 cup (1 stick) butter, melted

1 Preheat the oven to 375 degrees F and butter a shallow 2-quart

baking dish.

2 Spread the rhubarb slices in the dish and sprinkle with the sugar

and orange zest and juice.

3 To make the crumble topping, in a medium bowl, place the dry

ingredients, stirring to combine. Pour the melted butter over all and
stir to distribute well. Then use your hands to pinch and squeeze the
mix to make clumps.

4 Scatter the topping over the rhubarb and bake for 25 to 30 minutes,

until the fruit is bubbling and the topping is golden. APy



CLASSIC BROWN SODA

'This is the master recipe for basic “brown
soda.” If you lived in Ireland at any time
over the last couple of centuries, you've eaten
a basic brown soda like this, possibly even
one cooked over a turf fire in a bastible.
(Those who know say a turf smoke gives
it an indefinable but necessary flavor. I've
always managed fine with the oven.) It is
usually served for breakfast, accompanying
the rashers, sausages, and eggs. Served with
butter, it’s standard issue with a bowl of
lunchtime soup, and it's a sandwich with
sharp Irish cheese and a tangy relish (see
Onion Marmalade, p. 300). A new loaf
generally appears for afternoon tea, sliced
thinner and eaten simply with butter, as
2 matter of course, before eating cake or
sweets. But that's not all. Oysters wouldn't
taste the same in Ireland unless they were
followed by a bite of brown bread, and
suffice it to say, it would be heresy to serve
smoked salmon without a fresh-cut loaf.
Don't forget to cut a cross in the top.
Some say it's to let the fairies escape, but
whether you're concerned about spirits in
your bread or not, the cross helps the bread
bake evenly, and, after it has cooled, lets
youbmakitinmﬁmeven-dud‘farls"&

cutting.

Makes 2 medium loaf, 6 to 8 servings

3 cups coarse, stoneground whole-
wheat flour

1 cup all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

Wi to 1% cups buttermilk

1 Preheat the oven to 425 degrees F.

2 In alarge mixing bowl, stir together
the flours, soda, and salt. Add enough
of the buttermilk to make a stiff

dough.

3 Sprinkle a little flour on a rimless
baking sheet and turn out the dough
onto the floured surface. Shape the
dough into a round and use a sharp
knife to slice a large X about an inch
deep across the entire surface.

4 Bake for 30 to 40 minutes, until
risen and golden-brown on top. The
bottom should sound hollow when
tapped and a tester should come
out with 2 few crumbs clinging to it.
Wrap in a clean tea towel and cool
completely on a rack before slicing.

SHORTBREAD

“Real” shortbread is typically made with a little rice flour, which gives
it that dry and delicate crunch. Instead of seeking rice flour, you can

get an excellent result by using cornstarch to help achieve the classic
texture, Sprinkle on a lttle green sanding sugar to celebrate ‘the day
that's in it as the Irish say

Makes 1 8-inch round

Y cup (1 stick) butter, softened

% cup flour

% cup cornstarch

¥ cup sugar

Pinch salt

¥4 teaspoon vanilla

Green sanding or decorating sugar

1 Preheat the oven to 325 degrees F and lightly grease an

8-inch round cake tin,

2 Put the butter in a medium bow! and use a hand mixer to
beat until smooth. Add the remaining ingredients and mix

to combine. Press into the bottom of the prepared pan,
smoothing the surface with your fingertips, and chill for
10 minutes in the refrigerator.

3 Sprinkle generously with the green sugar and bake for
15 minutes, until just turning golden brown. While still warm,

cut into 16 wedges with the tip of a paring knife. Let cool
completely before removing from pan.

RAISING THE LID ON

LF-RISING FLOUR
The Irish often use self
nsing flour for bah»ng.

i "'rm;"}' it's much less
common in the US. If
you're following a recipe
ftom an Irish book or site
that calls fuf 5'_‘|?’-r15~'1g
tlour, many American
substitution charts will tell
you 1o substitute 1 cup

all pUrpose flour plus 1

teaspoon baking powder,
. |

o not do this! It's far
100 much |;:l ng powder
and you'll end up with
) cake or biscuits that
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1 Heat oven to 350°F. Grease bottom and sides of one

. 15x10x1~inch pan or two 9~inch square pans with shortenis
cups Original Bisquick mix or cooking sprey.Inlarge b, st togetheral coffe cae
cup granulated sugar gﬁﬁwwmmwm'm

Spread two-thirds of the batter (about 2% cups) in
15£10-inch pan or one~third of the batter (about 1% cups)
in each square pan, Spread pie filling over batter (illing -
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LEMON CHTFFON CAKE
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: ~_ 12servings* Prep Time: 20 Minutes * Start to Finish: 3 Hours 35 Minutes
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-': > 1 Move oven rack to lowest position. Heat oven to 325°F.
\_\., In large bowl, mix flour, granulated sugar, baking powder =8
2 cupsall-purpose flour or salt, Beat in water, oil, vanills, lemon peel and egg yolks
}W 2% cups cake flour electric mixer on low speed until smooth.

. Wash and dry mixer beaters. In large bowl, beat egg
and cream of tartar with electric mixer on high speed us
alﬁpuhfam&a&zdlypmuoggyolkmmm :
egg whites, folding in with rubber spatula just until blend
Pour into ungreased 10-inch angel food (tube) cake pan. -

2 Bake about 1 hour 15 minutes or uatil top springs back
touched lightly. Immediately turn pan upside down onto
mmamummzma ot
aheucomplaelyeool. .
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D EMON-BRoCC
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| 8 servings (% cup each) * Prep Time: 20 Minutes * Start to Finish: 1 Hour 20 Minutes
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OLL SALAD

1 In a large bowl, stir together mayonnaise, yogurt, lemon
peel, lemon juice and ginger. Add broceoli, red onion, and
cranberries, Toss to coat. Cover and chill for 1 to 24 hours,

l Just before serving, sprinkle with soy nuts.

1 Serving: Calorics 60; Total Fat 2.5 (Saturated Fat 0.5, Trans Fat Og);
Cholesterol Omg; Sodkum 55mg; Total Carbohydrate 8g (Dietary Fiber 2g) Protein3g
Exchanges: % Other Carbohydrate, % Vegetable, % Fat Carbohydrate Choloss:

BLAST FROM THE PAST:

(Betty Crocker Picture Cook Book, 1950) !
A Mother Can Give Her Family a Priceless Gift ;

Why are some mothers tired all the time and some children »-Ln
fighting colds all winter? Probably because they don't eat the
right things. Food that abundantly nourishes can make the o

* difference between a family that just lives and one thathas

enough and more of health and vigor. Ympmbablyhmdb
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1 In large resealable food-storage plastic bag, place cheeses
and flour. Seal bag and shake until cheese is coated with
flour. In fondue pot, heat broth and milk just to a simmer
over warm/simmer setting (do not boil),

l Add cheese mixture, about 1 cup &t a time, stirring constantly
with wire whisk until melted, Cook over warm/simmer
setting, stirring constantly, until slightly thickened. Stir in
tomatoes and green onions.

3 Keep fondue warm over warm/simmer setting. Serve with

dunkers of your choice for dipping. i
1 Seeving: Caloies 0; Total Fat S (Saurated Fat 35, Trans P Oge 5
Chokten L5, S L3 ol Cutbdte2g Diacy Fiber ) P By (u
Eachanges: 4 Medium-ut Mest, % Fat Carbohpdrate Choiess: 0 e |

BETTY'S KITCHEN TIP <o
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MASPRERRY PEK-A-B00S
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12 muffing « mmnm-amwmww

| Heat oven to 400°F. Place paper beking cup in each of
12 regular-size muffin cups, or grease muffin cups. In small
bowl, toss raspberries, 2 tablespoons of the granulsted sugar,
lemon juice, nutmeg and cinnamon. Set aside.

~ ] In medium bowl, combine Bisquick mix, remaining
2 tablespoons granulated sugar and butter, Add milk all at
once; stir just until moistened.

g $pread 1 tablespoon of dough in bottom of each muffin eu;
Topuchwithlubhpoonmpbnymbropaban
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TURKEY DrvaN
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g 6 servings * Prep Time: 40 Minutes * Start to Finish: 40 Minutes
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] Cut broceolilengthwise nto ¥-inch-wide speas.In 2-quar
saucepan, heat 1 inch water (salted if desired) to boiling.
Add broccol. Heat to biling. Boil uncovered § minutes;
drain, remove from pot and keep warm.

l In same saucepan, melt butter over medium heat. Stir in
flour and nutmeg, Cook, stirring constantly, until smooth
and bubbly; remove from heat. Stir in broth. Heat to boiling,
stirring constantly, Boil and stir 1 minute; remove from heat,
smm%mddudnue.whbm«mmdm.

3 Place ot broeel n ungreased 1127-inch 2-quar) glass
baking dish. Top with turkey. Pz:::mmmmhy



