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Well, maybe not an entire 
village but the process of making 
Irish Soda Bread involves many, 
many Misericordia residents.

While Rhonda is cracking 112 
eggs, Marianne measures flour, 
sugar, buttermilk, sour cream, 
butter and 22 pounds of raisins. 

Mixing well over 100 pounds of 
ingredients on the industrial size 
mixers is a job reserved for one 
of our professional bakers.

Leah sprays baking 
pans with vegetable 
oil before measuring 
a precise amount  
of dough into the 
pan and shaping it 
to fill each pan to 
the edge.

Feel free to share this with a friend! 
If you would like to receive our month-

ly emailed Bakery newsletter, visit 
www.misericordia.org and sign up by 
clicking at the bottom of the page.

 free app      follow us!  @misbakery   QR code

After baking, the loaves are 
turned out to cool, then taken to 
Brandon at  the slicing machine 
for slicing and bagging. Finally, 
each bag is twist tied by Stacy 
and top & bottom labels applied.  

Each step is completed  under  
the trained eyes of our pro- 
fessional bakers and develop-
mental training instructors. But 
it is the residents, working as a 
team, who create 220 perfect 
loaves of Irish Soda Bread in 
every batch. 

IRISH SODA BREAD – IT TAKES A VILLAGE

SPECIAL DAYS, SPECIAL OFFERS

DID YOU KNOW 
MARCH 3 IS  

INTERNATIONAL 
“NO BRAINER” DAY?

IRISH-AMERICAN 
HERITAGE MONTH
St. Patrick’s Day is the big day, 

but all of March is Irish-Ameri-
can Heritage Month. We have 
created a variety of magnificent 
gifts to share with someone who 
is Irish, wants to be Irish, or 
should want to be Irish. You will 
probably want to order in time 
for delivery by March 17 but if 
you miss that date don’t despair. 
Technically you have the rest of 
the month to spread some Irish 
cheer.

Check out all our offerings at 
www.misericordia.org/store. 

We all remember the big days: 
Valentine’s Day, Mother’s Day, 
July 4th. But there are many 
other days that escape our 
attention. In March alone we have 
“I Want You To Be Happy Day”, 
“Chocolate Chip Cookie Week”, 
“Hug a GI Day” and “Employee 
Appreciation Day.” 

Every week we 
select the best 
of these often 
overlooked days and 
post them on our Bakery web 
page along with a special bakery 

offer. Sometimes the special will 
be a newly developed product; 
other times it will be an old 
favorite at a reduced price. 

Because each special lasts only 
one week and we don’t want 
anyone to miss out, we send 

an alert via Twitter. 
Clearly, following us 
on Twitter @misbakery 
is a no-brainer. 
Otherwise you will 
need to set an alert on 

your smart phone to check out 
our specials every Friday.
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