GLUTEN FREE - DELICIOUS

READ

GLUTEN FREE

INGREDIENTS DIRECTIONS

1. Place the flours, starch, Yyeast, salt and Xanthah gumina
MiXing bowil, OF the howl of Your stand Mixer. wWarm the butter,

1 1cup brown rice flour i honeyand milk ina glass howl or cup until the butteris melted.

1% cups oat flour make sure the flour is Whisk OF Stir it togetherand set aside.

certified GF *See note below 2. Usingan electric mixer(hand mixer, or stand), with the

2/3 cup potato starch stirring attachment (not the dough hook) gradually beat the

1/3 cup tapioca starch warm milk into the dry ingredients. T,he mixture will be crumply at

S first, but once all the milk is added, it’ll come together.

e teaspoons instant yeast 3. Addthe eggs, oneata time. Beat the mixture till each eggis

1% teaspoons kosher salt thoroughly integrated before adding the next one. once you've

11 teaspoons Xanthan gum added all the eggs, beat the mixture at high speed for 3 minutes.

% cup warim milk Thisadds air to the thick batter, which helps take the place of the

1/3 cup honey missing giuten as faras structure is concerned.

% cUp Soft butter 4. AL the end of 3 minutes, the patter will IooK like thick, heavy
buttercream icing: smoothand silky. The dough will also be very

3large eggs sticky, and feela bit gritty if you rub some between your fingers.
Leave the batter right in the mixing bowl and COVEr the bowl with

. alight Cloth OF plastic wrap.
luse asmall grinder tO s tetthethick batterrise for 60-30 minutes. This batter

Wwon't double in size, but it’lldefinitely puff up. Gently stir the

grind up my oats to batter down. Scrape it intoa lightly greased 81/2” X 4 1727 l0af

create the oat flourl

pan.

6. Use your wet fingers, ora wet spatula or bowl scraper, to

when your readg to SMOoOoth the top, eliminating any “wrinkles.” The smoother your

eat brush

loaf is before Yyou put it into the oven, the smootherit’ll be once

honey onl it’s baked.

7 Lightly sprinkle the top of the 10&af With 0ats and press lightly
iNto the loaf. Loosely cover the panand et the dough rise Lill it
parely crowns over the rim of the pan. 45 - 60 minutes, 85 much
as 80. Towards the end of the rising time, preheat the oven to
350°F.

8. Bake the bread for 25 minutes, until golden brown. Remove
it from the oven,and turnit out of the pan onto a rack. Lightly
prush with melted putter to help Keep the crust soft, being
careful NOt to Prush off the Sprinkling of 0ats. Slice when
completely cool. Enjoy!
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Recipe adapted from Barefoot in the Kitchen




