Whole grain Irish soda bread

Preheat oven to 375 F

Cookie sheet, greased

2 cups whole wheat flour

1 2/3 cups all-purpose flour

2/3 cup old-fashioned rolled oats

1 tbsp granulated sugar

1 ½ tsp baking soda

½ tsp salt

2 cups buttermilk

Topping

1 tbsp buttermilk

1 tbsp old-fashioned rolled oats

1. In a large bowl, combine flours, rolled oats, sugar, baking soda and salt. Stir well. Make a well in center; add buttermilk. Stir until a soft dough forms. 

2. Turn out onto lightly floured board; knead five or six times until smooth. Shape dough into a ball; pat into an 8-inch round. Place on prepared cookie sheet. With a sharp knife dipped in flour, cut a large ½ -inch deep cross on top of loaf. 

3. Topping: Brush loaf with buttermilk and sprinkle with oats. Bake in preheated oven for 50 to 60 minutes until well risen and golden; loaf sounds hollow when tapped on base. Immediately wrap in clean, dry tea towel; set aside to cool. This prevent crust from becoming too hard. 

