
 

Irish Sourdough Soda Bread 
Sourdough Irish soda bread represents an innovative variation on the traditional Irish quick 
bread. Leavened with buttermilk, sourdough starter, and baking soda, this bread boasts a 
tender, buttery crumb with a subtle sweetness and characteristic tang. The inviting golden 
crust and soft interior reflect a history rich in tradition, making it a longstanding staple at 
Irish tables. This versatile bread complements a wide range of meals—enjoy a toasted slice 
with butter for breakfast, spread with jam for a snack, or paired with stews and roasted 
meats for dinner. Requiring no rising or proofing time, it can be prepared in just over an 
hour, making it an ideal same-day baking option. Each bite celebrates local ingredients and 
culinary heritage, encouraging appreciation of the past while savoring the present. 
Sourdough Irish soda bread is a quick and delectable recipe that does not necessitate 
prolonged fermenting or rising periods. The combination of tangy buttermilk and baking 
soda provides a unique rise, establishing this bread as a favorite choice. 

Wishing you success in your baking endeavors. Enjoy this delightful bread suitable for any 
occasion. 
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 Equipment Needed 

• Mixing bowls 
• Baking sheet 
• Parchment paper 
• Lame or razor 
• Cooling rack 

 

Ingredients 

• All-purpose flour: Unbleached white flour is usually available and produces 
excellent results. 

• Baking soda: This serves as a rising agent, reacting with the acidity of buttermilk and 
sourdough starter. 

• Salt: A pinch of fine salt improves the flavor and balances the bread. 



• Unsalted butter: Use cold butter, cut into small pieces, to mix it into the flour. 
• Buttermilk: Reacts with baking soda for optimal rise. 
• Egg: An egg provides structure to the loaf. 
• Cane sugar: Incorporate a limited quantity to achieve a hint of sweetness. 
• Sourdough Starter: Active starter or discard. 

 

How to Make Sourdough Irish Soda Bread 

1. Preheat your oven to 400°F for optimal bread baking. 

2. Line a baking sheet with parchment paper. 

3. Combine Dry Ingredients: In a large bowl, mix flour, baking soda, and salt thoroughly to 
ensure an even mixture. 

4. Add cold, chopped butter to the dry mix. Use your hands or a pastry blender until you get 
a crumbly texture. 

5. Mix Wet Ingredients: In a separate bowl, whisk together buttermilk, egg, sugar, and your 
sourdough starter until thoroughly combined. 

6. Combine the mixtures: Pour the wet ingredients into the dry ingredients and blend until 
they are just combined. Avoid overmixing. 

7. Forming the Loaf: Transfer the dough onto a clean work surface and shape it into a round 
loaf.  

8. Score the Loaf: Position the loaf on your prepared baking sheet and make a deep cross 
incision on the top. This practice not only enhances its appearance but also ensures even 
baking. 

9. Bake it for 50-65 minutes, monitoring closely. If the top darkens excessively, cover it 
loosely with aluminum foil. 

10. Cool and Enjoy: Once baked, allow the loaf to cool on a wire rack completely before 
slicing. Then, proceed to eat as desired. 

 

Tips 

Here are a few handy tips to make your baking experience a breeze: 
 



➢ Remember, resist the urge to overmix the dough! Just stir until everything comes 
together. A few lumps are perfectly fine – they help keep that lovely crumb tender! 

➢ You can use either sourdough discard or active starter in this recipe. Discard will 
impart a more pronounced tang to the bread, while an active starter will give a 
gentler flavor. 

➢ Experiment with different flavors. This recipe is versatile; the seasonings, spices, 
and mix-ins can be adjusted for different occasions. Consider traditional options 
such as raisins and caraway seeds, or experiment with a refreshing combination of 
cranberries and citrus zest. Ensure that any dried fruit is gently folded into the dough 
using a spatula at the final stage to preserve its delicate texture. 

➢  If buttermilk is not available, it can be substituted by adding a spoonful of lemon 
juice or white vinegar to milk. Although this homemade substitute may not be as 
thick as commercially produced buttermilk, it serves the purpose effectively. 

This bread is best enjoyed fresh on the same day. However, it can be stored in an airtight 
container at room temperature for several days once completely cooled. For longer 
storage, wrap the cooled loaf tightly in plastic wrap and place it in a freezer-safe container. 
Thaw it at room temperature when ready to consume. 

 


