Irish Soda Bread

4 cups flour

4 teapsoons baking powder

½ teaspoon baking soda

½ cup sugar

1 egg, beaten

1 tablespoon oil

2 cups or less milk

Sprinkle flour on bottom of cast iron frying pan.  Mix dry ingredients, then add wet.  Batter should be slightly sticky.  Form bread round in frying pan and cross cut top.  Bake for 10 minutes at 400°F, then drop to 350°F and bake for 45 minutes.

