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Homemade Irish

Soda Bread Grilled
Cheese with Pesto

@ PREP: 20 MINUTES @ COOK: 40 MINUTES
& vieLp: 4 SANDWICHES

FOR THE SODA BREAD
2 cups
all-purpose flour, plus more for kneading and dusting

3/4 teaspoon
baking soda

1/2 teaspoon

salt

1 Tablespoon

caraway seeds

1 cup

well-shaken buttermilk

2 Tablespoons

unsalted butter, melted

FOR ASSEMBLING THE GRILLED CHEESE
8

slices Irish cheddar cheese

1/3 cup

store-bought or homemade basil pesto
(http://www justataste.com/2009/01/basil-pesto/)

Butter

DIRECTIONS
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Preheat the oven to 375°F.

In a large bowl, whisk together the flour, baking soda, salt and caraway seeds. Stir in the buttermilk
and melted butter with a rubber spatula, scraping down the sides until the ingredients are just

combined.

Transfer the dough to a well-floured surface and knead it 6 times, just until it comes together into a 6-

inch round. The dough will still be sticky. (See Kelly's Notes.)

Cut a large X in the top of the round and place the loaf of a baking sheet. Dust it with 1 teaspoon of

flour and bake it for 30-35 minutes until golden brown.

Transfer the loaf to a rack and cool it completely before cutting it into slices. (See Kelly's Notes.)

When ready to assemble the grilled cheese, spread 4 slices of the soda bread with the prepared
basil pesto, and then add a few slices of the Irish cheddar. Form sandwiches by topping off each
slathered side with a second piece of bread, and then butter both exterior sides of the bread. (See

Kelly's Notes.)

Heat a skillet over medium heat and transfer the prepared sandwiches to the pan, searing them just
until golden on one side. Flip the sandwiches once to brown the second side and continue melting
the cheese. If necessary, cover the pan to ensure the cheese will melt. Cut the grilled cheese and

serve warm.

KELLY'S NOTES:

Every time | make this bread | find it gets better and better with the less you knead it. Many soda

breads are often not kneaded at all prior to baking.

The loaf will provide more than 8 slices of bread, but | like to use the leftovers to make homemade

soda bread croutons, which | toss with a bit of olive oil and fresh garlic.

I've become a bit of a grilled cheese connoisseur over the years and have found that you get much
more even browning if you butter the bread first, rather than place the prepared sandwiches in a pan

of melted butter.

s ANV
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