[image: image1.jpg]



Tom’s Irish Bread
Ingredients
2 tbl. sugar

4 cups flour

5 tsp. baking powder

1 tsp. salt

2 tbl. caraway seeds, optional (I always add in)

1 cup raisins

1 egg

1 3/4 cup milk

1 tbl. oil, optional (I always put in)

Directions
Prepare a cookie sheet by spraying with Pam or cover cookie sheet with parchment paper.  Set aside.  If you prefer, you can grease and flour a large cast iron frying pan to use for baking.

Whisk dry ingredients, including caraway seeds, together in large bowl.  Beat the egg with the milk and oil; add to the dry ingredients and mix together with a wooden spoon until flour mixture is incorporated.  Stir in raisins.

Form a round loaf (dough will be sticky) and place on prepared cookie sheet or in cast iron pan.  Although the dough is soft, try to score it with a sharp knife.

Bake in 350o oven for approximately one hour.
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