Grandma’s Irish Soda Bread

Preheat the oven to 350 degrees

Ingredients:

1 
cup sugar
 ¾ 
cup butter or margarine
2 
eggs
2 
cups buttermilk
1 
tsp.baking soda
1 
tsp.baking powder
1/2 
tsp.salt
5 
cups sifted flour
 2 
cups raisins
3
tbsp. caraway seeds

Instructions:

Sift dry ingredients put aside. mix 2 eggs with the buttermilk, set aside, cut the butter into the flour, add the raisins and the seeds, I only use one -one and a half cups of raisins, and only one tbsp. of seeds to my  batter. 

Mix the eggs and the buttermilk to the dry ingredients,turn out on a floured surface sprinkle with flour and knead til smooth just a few minutes.

Bake @350 degrees for one hour, makes two loaves of bread.. love mom

