Boston Brown Bread

2 cups whole wheat flour

½ cup cornmeal

½ tsp salt

¾ cup dark honey

2 tsp. baking soda, dissolved in 1 tbsp. hot water

2 cups buttermilk

1 cup raisins

Grease well two 1-pound coffee cans; line the bottom of each can with a round of wax paper and grease the paper.  (If you don’t have coffee cans, you may use 3 large family-size soup cans instead).  In a small saucepan, heat the honey to lukewarm, stir in the baking soda mixture and the buttermilk, and add the honey mixture to the flour mixture.  Stir the batter until it is just combined; stir in the raisins and divide the batter between the prepared cans.  Cover each can with a double thickness of foil;  tie the foil securely onto each can with kitchen string and put the cans on a rack in a kettle.  Add enough boiling water to the kettle to reach halfway up the sides of the cans and steam the breads, covered, for 1 hour to 1 hour and 10 minutes, or until a tester comes out clean.  Transfer the cans to a rack; let the breads cool for 1 minute and turn a thin knife around the edge of each bread.  Slide the breads out of the cans carefully and let them cool, upright on the rack.  Makes 2 large or 3 smaller loaves.

