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Whole-Wheat Irish Soda Bread Rolls 
Makes approximately 6 rolls. Recipe adapted from AARP.

 Ingredients
1cup+1tablespoonwhole-wheatflour,+morefordusting
1cupplus2tablespoonsall-purposeflour
1/2teaspoonbakingsoda
1/2teaspoonsalt
1/2cupbuttermilk(seeTip)
1/2cupreduced-fatmilkplus1tablespoon,divided
2teaspoonshoney
2teaspoonschoppedfreshthyme
2tablespoonsold-fashionedrolledoats

 Nutritional info per serving
Calories: 106
Totalfat: 1g
Cholesterol: 3mg
Sodium: 331mg
TotalCarbs: 20g
DietaryFiber: 2g
Protein: 5g
Potassium: 143mg

Directions

1. Preheatovento375°F.

2. Lineabakingsheetwithparchmentpaperoranonstickbakingmat.

3. Whisk whole-wheat flour, all-purpose flour, baking soda and salt in a large bowl.Whisk buttermilk, 1/2 cup milk,
honeyandthymeinamediumbowl.Addthewetingredientstothedryingredientsandstiruntilthedoughcomes
together.

4. Dustacleanworksurfacewithwhole-wheatflour.Turnthedoughoutandgentlykneadwithbarelydamphandsjust
afewtimesuntilsmooth.Dividethedoughinto6equalpiecesandshapeeachintoa2-to21/2-inchroundabout1
inchthick.Placeonthepreparedbakingsheetabout1/2inchapart.Brushwiththeremaining1tablespoonmilkand
sprinklewithoats,pressingonthemlightlytoadhere.

5. Baketherollsuntilgoldenbrownonthebottomandaskewerinsertedinthecentercomesoutclean,20to25minutes.
Servewarm.

Tips

• Nobuttermilk?Youcanmake“sourmilk”asasubstitute:mix1tablespoonlemonjuiceorvinegarto1cupnonfat
milk;letstandforabout10minutesbeforeusing.

• Tomakeahead:Storeairtightforupto1day;reheatinawarmoven.


