
 
  



St. Patrick 
Patron Saint of Ireland 

17th March 
 
 
St Patrick was a 5th century missionary to Ireland and later served as a bishop 
there and is credited with bringing Christianity to parts of Ireland. 
 
He was born in Britain into a wealthy Romano-British family.  His father was a 
deacon and his grandfather was a priest in the Christian church.  At the age of 
sixteen Patrick was kidnapped by Irish raiders and taken as slave to Gaelic 
Ireland.  It is said that he worked as a shepherd and it was during this time that 
he “found God”.  After six years Patrick escaped his master and made his way 
back home where he went on to study in Europe and become a priest. 
 
Following a vision that he was to fulfil his vocation in Ireland, he returned to 
Ireland as a missionary. Initially he experienced much hostility as a foreigner and 
he refused to accept the gifts and protection of the local kings, which put  him at  
considerable risk.  However, he was very effective at evangelising, using for 
example, the three - leaved shamrock to help explain the Holy Trinity to the Irish 
pagans.  As a result he successfully converted thousands of the Irish people to 
Christianity.  He became a bishop and was subsequently known as the ‘Apostle of 
Ireland’. 
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 Irish Soda Bread Recipe 
Shared by M Shewey 

 
170g/6oz wholemeal flour 
170g/6oz plain flour 
½ tsp salt 
½ tsp bicarbonate of soda 
290/10fl oz buttermilk 
 
 

1. Preheat oven to 200C/180C fan/Gas 6 
2. Tip the flours, salt and bicarbonate of soda 

into a large bowl and stir.  Make a well in the 
centre and pour in the buttermilk, mixing 
quickly with a large fork to form a soft dough.  
Add a little milk if the dough seems stiff but it 
should not be too wet or sticky. 

3. Turn onto a floured surface and knead 
briefly.  Form into a round and flatten the 
dough slightly before placing on a lightly 
floured baking sheet. 

4. Cut a cross on the top and bake for about 30 
minutes or until the loaf sounds hollow when 
tapped.  Cool on a wire rack. 

 
  



TEA BRACK CAKE RECIPE    
Venessa Greenwood  
 
SOURCED FROM  irishtimes.com                Shared by B Lowe  

Ingredients 

 Makes 2 lb Loaf 
 300g luxury mixed fruit (or any mixture sultanas and raisins) 
 50g glacé cherries, halved 
 1 lemon, zest and juice of 
 225ml cold brewed tea 
 1 egg, lightly whisked 
 100g soft brown sugar 
 250g self raising flour 
 ½ tsp baking powder 
 2 tsp mixed spice 
 optional: 2 tbsp whiskey 

Method 

In a bowl, combine the mixed fruit, glacé cherries, lemon zest and juice. Pour over the cold tea then 
cover and leave to soak overnight (or at least 4 hours). When ready to bake, preheat the oven to 
190°C fan and line a 2lb loaf tin with baking parchment. 

Stir the egg through the soaked fruits followed by the sugar, mix well to combine. In a clean bowl, 
sieve together the self raising flour, baking powder and mixed spice, then add to the fruit mix and stir 
until all the dry ingredients are moistened (don’t worry if it seems a little stiff, but avoid squashing 
the fruit as you stir). Transfer the mixture into the lined tin, level the top and bake in a preheated 
oven for 50 minutes (reducing the temperature to 180°C after the first 30 minutes to avoid the 
sultanas on the top crust burning). 

It is cooked when a skewer inserted into the loaf comes out clean. While still warm, prick a few holes 
and spoon a little whiskey over the upper crust which will keep the brack moist. Allow to cool fully in 
the tin. 

 
  



 


