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SODA BREAD ROLLS

Season: Winter

From the garden:

Type: Bread

Difficulty: Easy

Country of origin: Ireland

Serves: 15 small rolls

Source: easypeasyfoodie.com
Equipment Ingredients

Chopping board and knife
Bowl

° 1 % cups plain flour
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e \Wooden Spoon
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2 /2 cups whole meal flour
1 %2 tsp salt

1 %2 tsp baking soda

350 ml milk

1 %2 tbsp vinegar

Measuring cups and spoons
Baking tray




Method

Preheat oven to 200 degrees

Mix all the ingredients into a soft dough. Add a bit more milk if too
dry or a bit more flour if too wet. The dough just needs to come
together, don’t knead it for too long

Divide the dough into 15 pieces and roll the pieces into balls. Flatten
them slightly and cut a deep cross into them

Bake the rolls for 15-20 minutes until golden on top




