Brown Soda Bread
Ingredients:
225g strong white flour
225g wholemeal flour
1 tsp bicarbonate of soda
450ml buttermilk
1 tbsp sunflower seeds
1 tbsp pumpkin seeds
1 tbsp sesame seeds
1 tsp. golden syrup
3 tbsp. porridge oats

Method:
1. Preheat oven to 200˚C/gas mark 6. Lightly oil the loaf tin.
2. Sieve the white flour and bicarbonate of soda into a mixing bowl. Add the wholemeal flour and mix together.
3. Make a well in the centre and add the buttermilk, sunflower seeds and golden syrup. Mix until you have a nice dropping consistency. Add more buttermilk if you need to.
4. Put the mixture into the loaf tin and sprinkle porridge oats, pumpkin seeds and sesame seeds on top. Bake for 40 mins.

