
Jim McAlinden 

Quoting an Irish Proverb, “A good friend is like a four-leaf clover, hard to find and lucky 

to have!” 

Introducing Jim McAlinden, he hails from Rathfriland, 

Co.Down, Ireland – well, it is actually in Northern 

Ireland, but this isn’t a history or politics lesson.  He has 

zigzagged across continents working in Japan, 

Cincinnati, right here in Albuquerque, and now back to 

his homeland, Ireland. He is a General Manager for 

Application Engineering and is responsible for silicon 

wafers shipping into Europe.  Besides loving a good 

beer (preferably an IPA) and his lovely young family, he 

also bakes an incredible Irish bread.  After getting the 

recipe from his grandmother 25 years ago, he has been 

trying to perfect it ever since. Please join us as he 

shares the techniques, his wit, and recipe for making 

Wheaten Bread*. 

*Wheaten Bread is from Northern 

Ireland and can also be referred to as 

Brown Soda Bread.  Normally bread is 

leavened with yeast, but Wheaten 

bread is lightened and expanded with 

baking soda. It is traditionally baked in 

a hot cast-iron griddle over an open 

peat fire.  The loaf is usually baked 

round with an indentation marking the 

quarters, and each quarter is called a 

farl. This will not be baked as a farl, 

nor on a hot griddle as Jim’s granny 

left that piece of cookware to Jim’s 

sister. That is another story. 

 

Wheaten Bread (His family recipe) 

Ingredients 

• 3 cups of Plain Flour 

• 1 cup of Wheatmeal Flour 

• 1 egg 

• A taste of buttermilk (you should have at least a pint on hand) 

• 1 heaped teaspoon of baking soda 

• 1 heaped teaspoon of salt 



• ½ teaspoon of cream of tarter 

Add the dry ingredients, add the egg, add the milk, and stir. Lightly dust a clean surface 

with flour.  Shape the dough into a ball.  Use a sharp knife and put an X on top.  Put on 

a greased baking sheet and bake in the oven until light brown in color. 

Bake at 190 – 200 Celsius (approximately 375 – 400 Fahrenheit (USA measurements)) 

for 25 – 35 minutes – not middle, not top, and depends on if you do one whole loaf, or 

split in two. Optional if you want to turn upside down for the last 5mins or not. Sticking a 

knife in to see if cooked, or play the Bodhran on the back of it to see if it sounds good 

enough to eat. 

Take out of the oven, wrap in a damp linen tea towel and let it cool until you can’t hold 

off on trying some. Enjoy! 

Laughter is brightest where food is best! Happy St Patrick’s Day in advance! 


