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Luminary Bakery’s Courgette, Cheddar and Black Pepper Soda Bread
Usually still warm from the oven, we sell loaves of our fresh soda bread from our 
neighbourhood café in Stoke Newington every day. Customers often comment they can 
smell it cooking from down the street! It’s a quick bread, meaning exactly that: with no 
kneading or proving time, it’s very quick to make. This bread is always best eaten on the day 
it’s made, but makes great toast too, especially when slathered in some salted butter.

Ingredients

250g wholemeal flour

250g plain white flour, plus a 
handful for dusting

1 teaspoon bicarbonate of soda

1 teaspoon salt

1 teaspoon freshly cracked black 
pepper, plus a little for the top

200g mature cheddar, grated

1 teaspoon English mustard 

200g courgette, grated

350g buttermilk (or you can make 
your own from 250g natural 
yogurt + 100g milk)

Makes 1 large loaf

Method

1. Preheat your oven to 200C/180C fan/gas  
mark 6.

2. In a large bowl, mix together the two types of 
flour, bicarbonate of soda, salt, black pepper and 
grated cheese.

3. Mix the English mustard and grated courgette 
into the buttermilk.

4. Make a ‘well’ in the middle of the dry ingredients 
and pour the buttermilk into it. Using a spoon, 
and then your hands, mix in the buttermilk until 
a sticky dough forms. 

5. Lightly dust your work surface with flour and tip 
the dough onto it.

6. Gently roll and fold the dough a couple of times 
to bring the mixture together, but do not knead.

7. Shape the dough into a ball. Using your hands, 
gently flatten the ball to about 1 inch thick and 
liberally dust with flour and black pepper. 

8. Using a sharp knife, score the ball of dough with 
a deep cross, cutting 2/3 through and dividing it 
into quarters. 

9. Place onto a baking tray lined with baking 
parchment and bake for 35-40 minutes. The 
loaf should be golden brown and oozing molten 
cheese once cooked.

10. Leave to cool on a wire rack. This is best eaten 
on the day of baking and makes great toast for 
days afterwards.


