Cheesy soda bread
- 150g plain flour
- 150g SR flour
- 50g oat bran
- 1/2 teaspoon
bicarbonate of
soda
On the “bread vs cake”
spectrum soda bread is
very much at the
“bread” end of the
scale. But then in the
“bakery bread’ range,
from almost no raising
agents as seen in
flatbreads, all the way
through to classic loaf
breads of Europe which
rise with yeast and lots
of kneading, it falls
past the middle as salt
and soda do their work
to fluff it up and
buttermilk gives it a
softer conditioning.

The really good news is
after a rehearsal or two,
you’ll soon be making
it like a pro.
Method: In a large
mixing bowl, sift or dry
whisk the flours, oat
bran, salt and bicarb
soda together.
Using a fork, stir in
cheese and herbs.
Make a well in the
centre and pour in
some buttermilk - I do
this in 3 or 4 batches,
stirring well between
them. You may not
need all the buttermilk.

You want the dough
soft but not wet or
sticky, but also not so
hard it won’t come
together in a ball.
Tip out on to a floured
surface and knead
lightly and briefly to
bring together into a
smooth ball.
Form into a round on a
floured baking tray,
flatten slightly, cut a
cross in the top and
sprinkle with a little
more cheese.
Bake at 200°C (fanforced) for 30 minutes.

- 1/2 teaspoon
sea salt
- herbs to taste
- finely grated
cheese to taste
(say 50g
cheddar or
Parmesan)
- 280-300ml
buttermilk (light
is fine)
Toasted pepitas
are also nice
sprinkled on top.
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