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2 tsp baking soda
1 tsp salt
1 2/4 cups buttermilie
1 cup ratsing § 2 thsp caraway seeds optional

OVen 425 F Bake 20 mln covereo
10 WAL LIACOVEYED

In Lavge bowl combine all dry tngredients.



Grodually stiv n buttermilie until dough
becomes a sticky ball.

Tuwn dough onto a floured surface and
_nead gently thew form a ball.

Put dough ball tnto a greased cake pawn,
press ball slightly flat into a disk. Make a
X across the top. Use a sharp knife

Cover the Pan with a another calke pan the
same stze, bake, remiove the Last 10 minutes,

Note: Add ratsins and seeds with dry
Ingredients before adding buttermilic.



