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Introduction

			Welcome, dear reader, to a journey that’s close to my heart—the art of gluten-free bread baking. As a former pastry chef, I started my career carrying fifty pounds of wheat flour on my shoulders, breathing and living gluten. My transition to gluten-free baking was both a challenge and a revelation. When I embarked on this path nearly two decades ago, after developing debilitating health issues, I yearned for the crusty loaves and tender crumb of the breads of my childhood. I missed the satisfying chew of a rustic country loaf, the delicate layers of a croissant, the comforting softness of a dinner roll. I spent years recipe testing, learning about gluten-free flours, experimenting, and developing new techniques. I soon realized that I could bake gluten-free breads that had all those textures that I had missed and discovered a whole new world of flavors along the way.

			In this book, I am excited to share with you the magic that happens when we make breads with alternative grains and flours—how the nuttiness of teff, the subtle sweetness of sorghum, or the earthy notes of buckwheat can create breads with depth and character that rival, and often surpass, their wheat-based counterparts. In these pages, I will teach you how to grow a gluten-free sourdough starter to infuse bread with the complex, developed flavors that come from slow fermentation. I will teach you to craft a loaf with tender and moist crumb and to achieve the coveted crackle of a well-baked crust. There are also recipes using baker’s yeast for the times when you need to get a bread on the table quickly. I have drawn inspiration for the breads from my heritage as well as my travels and other global bread traditions: from the golden brioche of my childhood, the olive-studded fougasses and croissants of France, the crispy fermented dosa of India, sourdough pizza and focaccia of Italy, to the soft and tender challah from Israel and sesame-studded Jerusalem bagels. This book is a celebration of possibility, of the beauty that emerges when we embrace new ingredients and techniques. It’s about creating breads that are not just good for gluten-free eaters but are also perfect for anyone who loves good bread. These are breads that stand on their own—nourishing, delicious, and deeply satisfying—no matter your dietary preferences.

			My Journey

			The nostalgic bread memories from my childhood were inextricably linked to another major influence—my family’s deep roots in the pastry tradition. I grew up immersed in flour, butter, and sugar, as my grandparents, Angel Ayarza and Miren Gaztelu, operated our renowned family pastry shop, Pastelería Ayarza, in the heart of Amorebieta (in Basque Country in Northern Spain) since 1949. My grandparents lived in the flat right above the shop, which we lovingly called “upstairs,” with the pastelería being “downstairs.” The entire family pitched in—my parents, aunts, uncles, cousins, and I were the built-in cheap labor force, my mother would joke. Weekends meant delivering pastries around town on foot, while after-school hours were spent doing homework amid the aromas of our famous bollos de mantequilla (brioche buns filled with buttercream), tartas de arroz (custard tarts), palmeras (palmiers), and shortbread assortments. I vividly recall helping my grandmother meticulously chop day-old bollos for Napoleon tarts, spreading jam on shortbread cookies, or peeling the almonds she had just blanched. Despite all this, bread remained distinctly separate from our pastry domain back then. Bakers made bread and pastry chefs made pastry. While both traded in viennoiserie like brioche and croissants, a pastry chef’s versions were refined, delicate works of art compared to the rustic, bread-like incarnations from the bakers. Those childhood experiences cemented baking’s irreplaceable role in my life from an early age. Little did I know that, decades later, baking would become the catalyst for profound personal transformation.

			Bread was an enigma that eluded me for most of my life. While my grandfather occasionally baked for our family, the loaves were unremarkable—bread was something we bought, not made. It wasn’t until culinary school, under the tutelage of German master baker Manfred Schmidtke, that I finally unraveled the mysteries of bread during an entire quarter dedicated to its craft. Later, as a pastry cook at the Ritz-Carlton Palm Beach, I had the privilege of observing Chef Johann Willar’s bread team at work. Though our shifts barely overlapped, I watched, inquired, and tried to absorb as much as I could, yet never actively made bread there—a regret that lingers to this day.

			It was when I left the professional kitchen to raise my children, burned out and directionless, that I faced a pivotal health crisis. “You have genetic gluten and casein intolerance,” the doctor’s words echoed, providing relief in finally identifying one of the root causes of my autoimmune disorders. In an instant, those warm bread memories came to the forefront. How could I re-create the comforting aromas, the chewy interiors, the crackly crusts, without gluten? In hindsight, this moment ignited a new purpose within me—a drive to make an impact by teaching others how to cook and bake without gluten.

			What followed was an arduous journey of experimentation in my home kitchen, born from an urgent need to heal, as well as a deep-rooted passion for bread’s craft. Early attempts were disheartening—cake-like batters, dry pucks, and gummy loaves. I persisted, motivated by romantic recollections of past breads and my unwavering belief that pleasure and nutrition need not be mutually exclusive for those who cannot consume gluten. I tweaked, researched, and innovated gluten-free recipes until, finally, I found my way back to the bread I loved—loaves with the promised “lift,” the faint tang of sourdough cultures, crispy scored tops, flaky croissants, and ineffable comfort in every tender bite. This book is the culmination of that quest. Each recipe is a testament to the transformative power of time, patience, and passion. Making bread is a ritual; a space of meditation and creativity.



			
			
How to Use This Book

			The book is divided into eight chapters, covering everything from sourdough breads, breads using baker’s yeast, enriched breads, and flatbreads to holiday bakes. There is also an entire chapter where you will find recipes that use up sourdough discard, as well as another on sandwiches, soups, dips, salads, and more.

			The recipes on these pages are completely gluten- and dairy-free, although I do include dairy options since I realize some of you tolerate dairy proteins without issue and likely prefer it that way. I started creating the recipes with the intention of also making them completely egg-free and vegan-friendly, but I had to make some compromises and use eggs occasionally. Nearly all the breads, except the enriched ones, such as those using Danish Dough or Quickest Buttery Brioche, are eggless as written. The Vegan Brioche can be used in place of the egg-containing one; it is not as fluffy and soft without the eggs, but it’s a good one. Please read How to Replace Eggs for more details.

			Too often, gluten-free breads rely on a heavy amount of starches and gums to provide elasticity and softness. I am hyperaware of this dilemma. I want my recipes to be as wholesome and nutrient-rich as possible. Breads such as the starch-free Nordic-Style Seed Bread, Flourless Fermented Buckwheat and Red Lentil Bread, or Seeded Whole-Grain Teff Sourdough Bouleare examples of this. On the other hand, I also want to offer recipes that need starches and sugar to achieve their best texture and lift. A gluten-free croissant is the one recipe I have been asked for most frequently, and I am happy to offer it in this book. Recipes like Chocolatines, Tahini-Marzipan Challah, and Pain de Mie, where a lighter and softer crumb is desired, require starch. Hopefully you will find a wide array of recipes you enjoy.

			Before you start making any recipe in this book, I encourage you to read How to Be a Successful Gluten-Free Bread Baker. There is a lot of important information in there that will set you up for success, especially when it comes to different ingredients and techniques. If there is one ingredient that will make or break your bread recipes, it is psyllium. Pay special attention to it and purchase the best quality you are able to.

			Whether you’re newly diagnosed with celiac disease, have a gluten sensitivity, or simply want to learn about new ingredients and techniques, this book will empower you to fill your kitchen with the irresistible aroma and taste of freshly baked bread. Get ready to rediscover the joy of breaking bread with family and friends, and to create loaves that are so delicious, no one will believe they’re gluten-free.
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How to Be a Successful Gluten-Free Bread Baker

			Bread baking requires equal parts precision and intuition; weigh your ingredients, understand the purpose and characteristics of each ingredient, follow the steps as written, and eventually, through repetition, you will develop an intuition about your doughs that will let you make your own adjustments. The following lists present a breakdown of the tools, ingredients, and bread-baking steps in more detail.

			Equipment and baking tools

			Bench knife and bowl scraper. A bench knife is a rectangle or square metal scraper, usually with a wooden handle, that is perfect for cutting dough and scraping any remnants of dough from your work surface. It is the perfect cleanup tool and really versatile in the kitchen beyond bread baking. A bowl scraper is similar but more flexible, and usually does not have a handle. It is made out of plastic and it’s perfect for handling dough as well as shaping.

			Bread knife. Don’t let your bread knife be an afterthought. It is an important tool, and getting a good one will avoid wrecking the beautiful freshly baked loaf you made. Look for an offset serrated bread knife with a relatively thin blade. This allows you to apply pressure from the top without bumping into the loaf.

			Combo cooker. A combo cooker is a cast-iron skillet with a shallow pot that fits tightly on top, both with handles. The dough is inverted from the proofing basket into the skillet, and the pot is set on top and acts as a lid. The combo cooker is easier to use than a Dutch oven, the depth of which makes getting dough in and out awkward and leaves the baker at risk of burning themselves. My favorite combo cooker is from Lodge (see Resources); it’s inexpensive and will last years with proper care.

			Digital scale. You will need a digital scale to make the breads in this book because no volume measures are provided for flours and other key ingredients. I cannot emphasize enough the importance of weighing ingredients in baking, particularly in gluten-free baking where there is such inconsistency of milling across flour brands. I have weighed 1 cup of brown rice flour from different manufacturers to find variance in the weight amounts. Weighing gives you accuracy and control. It is also less messy. You place your bowl on your scale and add ingredients directly into it without making a mess on your counter or having to clean measuring cups. I prefer a heavy-duty metal scale with a lifted platform, but a flat one will work as well.

			Digital thermometer. You can bake bread without a digital thermometer, but it is very useful to measure water temperature when mixing dough and also the internal bread temperature after baking. Compact folding thermometers are inexpensive and take little space in your tool drawer.

			Dutch oven. A Dutch oven is a deep cast-iron pot with a lid. They are heavy and will last you years with proper care. They are often enamel-coated, but for bread-baking purposes, I prefer one that isn’t. My favorite Dutch oven is a 5.5-quart (5.2 L) Lodge that is similar to a combo cooker but without long handles. In a traditional Dutch oven, you have to lower the dough into the bottom of the pot, which can be tricky and can lead to burns, which is why a combo cooker is the best option for bread.

			Lame or razor blade. Lame (pronounced “lahm”) is the French word for blade. It is a handheld tool that holds a double-edged razor blade. It is used to score the top of bread dough to create decorative designs but also, more importantly, to allow the bread to expand properly while baking and not crack in unwanted places. Lames come in various shapes, but my favorites are a wooden circular one that holds the blade in a straight position on one end and a wooden handle with a metal top where a flexible razor blade is inserted, creating a curve. I use the straight razor blade for detailed decorative work and the curved blade for baguettes or when I want to score deeply. I highly recommend scoring your bread with a lame rather than a knife as the cuts will be much sharper, thinner, and more precise.

			Loaf pans. The recipes in this book call for a loaf pan that is 8½ by 4½ inches (22 by 11 cm) or alternatively a 9-by-4-inch (23 by 10 cm) Pullman loaf pan. The difference between the two is that Pullman pans have straight sides compared to the slightly slanted sides of loaf pans. I bake in Pullman pans especially because the narrower sides offer a bit more support for gluten-free dough while it rises. I also prefer the look of the narrow and tall loaf of bread that the Pullman pan creates. Invest in heavy-duty metal pans, such as Chicago Metal or USA Pan. They should feel sturdy and have some weight to them. Do not use glass or silicone pans for bread baking.

			Oven. Your oven will have a big impact on your bread. In general, I don’t like gas ovens for bread baking as they don’t heat as evenly as electric ones. Fan ovens or convection ovens tend to dry out baked goods, so I would recommend avoiding baking in convection when possible. I have a Miele (see Resources) dual-fuel range, meaning it has a gas stovetop and an electric oven. It is 36 inches (91 cm) wide, which means I can fit a standard half-sheet pan in there next to a quarter-sheet pan (but not a full sheet, as is used in professional ovens). It has a steam-injection function, which yields beautiful breads when I am baking directly on sheet pans and not in a Dutch oven. All the recipes in this book were tested in this Miele oven on a conventional setting.

			Oven gloves. Regular oven gloves are not thick enough to withstand holding flaming-hot Dutch ovens. Invest in a pair of heat-resistant, rubberized, forearm-length oven gloves rated to 500°F (260°C) for best protection. You will thank me.

			Oven thermometer. You shouldn’t blindly trust your oven’s temperature setting. I have had instances where my oven said it was preheated to 450°F (230°C), but I could tell as soon as I opened the door that it was not really that hot in there. I recommend having an oven thermometer inside to make sure you know exactly how hot it is and when your oven has reached the desired temperature. You might have to set your oven to a slightly higher or lower temperature if your oven is not properly calibrated. Let the oven heat for at least 15 minutes to the set temperature before transferring anything to it to make sure the oven walls are truly heated and retain the heat even after you open the door to place a pan inside.

			Proofing basket or banneton. A banneton is a basket, usually made from bamboo or rattan, used to proof dough. It usually comes with a linen cloth that lines the inside, but in general, I prefer to dust the inside of the basket with some bench flour (generally rice flour) and place the dough directly in it. Because gluten-free dough tends to expand sideways more than it does upward, I like baskets that are as narrow as possible to give the dough a taller appearance. I use 7- and 8-inch (18 cm and 20 cm) round baskets to make a boule (round) and a 9-inch (23 cm) oval to make a batard. After each use, I scrape the inside of the basket with a stiff dusting brush and knock out excess flour. Because many of the breads in this book are high-moisture doughs, it’s important to let the basket dry out well so mold doesn’t grow on it.

			Silicone mat. This is definitely an optional item but one that I have been using for enriched doughs. A large silicone mat will help you roll sticky enriched doughs. Mine is 26 by 16 inches (66 by 41 cm) and has ruler markings in both inches and centimeters on the edges of the mat, which really help when rolling out doughs.

			Stand mixer. You don’t necessarily need a stand mixer to mix your dough, but it does help get it smoother more quickly, especially with enriched breads that have eggs and butter. I have a 6-quart (5.6 L) refurbished KitchenAid stand mixer (see Resources) that is twenty years old and has never given me any trouble. They truly are an investment that will last you years.
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			Ingredients and Pantry Staples

			This list includes the ingredients you will find throughout the book. Once you learn the protein content and water-absorption properties of different flours, you can easily switch up one flour for another.

			Flours

			There are many gluten-free flours in the world, and deciding which ones to purchase to stock your pantry can be overwhelming. The flours listed here are the ones you will see used in these recipes and they tend to be my go-tos.

			I divide gluten-free flours into two categories: whole-grain flours and starchy flours. The real magic in gluten-free baking comes from having the right balance of whole-grain and starchy flours to yield the right structure, elasticity, airy crumb, and moisture specific to each recipe. The higher the whole-grain flour content the more flavorful and dense your bread will be. Adding some starch to your recipe will create bread that is airy, open, and a crumb that “pulls” a bit more. However, use too much starch and your bread will be gummy and inedible. Every bread recipe in this book has been written and tweaked so that the whole-grain flour and starch ratio is adequate for the final texture and structure I envisioned. In broad terms, I find that a recipe using about 70% whole-grain flour and 30% starch flour yields bread that has great structure, flavor, and open crumb, although this will vary depending on the recipe. In these pages, you’ll find a whole array of breads from dense and textural like the Seeded Whole-Grain Teff Sourdough Boule or Mini Whole-Grain Walnut Baguettes to something airy with an open crumb like the Sourdough Ciabatta Rolls or Rosemary Focaccia.

			Whole-Grain Flours

			Whole-grain flours provide protein, elasticity, and flavor. The protein content will never compare to that of gluten, of course, but there is still protein in whole-grain flours. There is also a variance in how elastic the different whole-grain flours can be. You can subdivide them into two categories: flours that add elasticity and chew to your bread, such as buckwheat, teff, and oat, and those flours that dry out and set your crumb, such as brown rice. Sorghum, millet, and chestnut are somewhere in the middle. Whole-grain flours absorb more water than starch flours (see chart). There are also some flours listed that are technically not grains (buckwheat, cassava, and chestnut), but I added them in this category for simplicity. I encourage you to stick to the flours I list in each recipe, but if you must replace one for some reason, check the chart and substitute flours in a similar category of protein content and water absorption. For example, you may replace sorghum with millet, but you will likely have a dough that is somewhat moister. In that case, reduce the water amount by 10% and add more if needed while you are mixing the dough.

			Milling your grains at home is always ideal since freshly milled flour will have the freshest natural oils, enzymes, and minerals, but for practical purposes and to replicate the results of most home bakers, I wrote the recipes in this book using store-bought milled flour. Flours that are triple-milled and labeled as superfine will always work best because they hydrate much better, resulting in better crumb and crust.

			Brown rice flour. The recipes in this book call for superfine brown rice flour. It is not imperative you use superfine brown rice flour, but it will greatly improve the texture of your bread if you do. Brown rice is a hard grain to mill finely, and you will not be able to take stone-ground brown rice flour and make it superfine by running it in your blender. You might be able to get it to a fine texture by triple-milling it in a high-quality grain mill and sifting it in between. The finer this flour is, the better results you will achieve. Brown rice flour has a mild, slightly sweet flavor that works very well in bread recipes. It is also the base of my most-used sourdough starter, the Whole-Grain Brown Rice–Teff Sourdough Starter. It is not a very elastic flour, so I wouldn’t use it on its own, but it works very well in combination with more elastic flours, such as buckwheat and oat.

			Buckwheat flour. Despite its name, buckwheat is not a grain and is therefore suitable for grain-free baking. It’s a fruit seed with an earthy flavor. In the United States, some of the most widely available buckwheat flours tend to have extra hull in them, making them darker in color, denser, and with an overpowering earthiness. I prefer lighter buckwheat flour, which is a light beige color (with a tinge of green) and a slightly less pronounced earthy flavor. If you want to make your own buckwheat flour without a mill, raw hulled buckwheat groats (not toasted ones or kasha) are very soft and easy to grind in a high-powered blender.

			Cassava flour. Cassava flour is also a grain-free flour. It is made by peeling, drying, and grinding the entire yuca root. It is light in color; look for flours that are very finely milled (unfortunately cassava flour is also one that can be very inconsistent across flour brands). Its mild taste reminds me slightly of wheat. It is elastic and starchier than the rest of the whole-grain flours in this list. Cassava flour adds tenderness to bread. It also absorbs a lot of moisture and if you use using too much of it in bread, it could make it gummy.

			Chestnut flour. Chestnut, which is a nut, not a grain, is made into flour by milling dried and roasted sweet chestnuts. It lends a nutty, slightly sweet, and earthy flavor to anything it is added to, and it is great for grain-free baking. It can usually be found in specialty food markets and can be a bit pricey, but you can also make your own.


			
			How to Make Chestnut Flour at Home

			Preheat the oven to 350°F (180°C). Carefully cut whole chestnuts in half (no need to peel outer shell) with a large kitchen knife and arrange on a sheet pan cut-side up. Bake for 35 minutes. Let the chestnuts cool completely, then peel off the shells and papery inner skins. Working in small batches, grind the chestnuts in a high-powered blender until you have a coarse meal. Spread the chestnut meal on sheet pans and dry in a low oven at 125°F (50°C), turning every hour or so, until completely dried. Again pulverize the meal in a high-powered blender, or ideally a grain mill, until you have a fine flour. Store the chestnut flour in a tightly sealed container for up to 6 months.

			



			Millet flour. Millet flour is a mildly sweet flour with a creamy yellow color. It pairs well with flours that have an earthier flavor like buckwheat or teff. I tend to use sorghum more commonly than millet, but I give it as an option here because it is a flour extensively used in some parts of the world, especially Eastern Europe.

			Oat flour. Oat flour is a sweet, high-protein, high-elasticity whole-grain flour that makes excellent bread. In the US, it is easy to find certified gluten-free oat flour, but in certain parts of the world, oat flour is not considered suitable for those with celiac disease and those with gluten intolerance. It is also possible to be allergic to avenin (the protein in oats) even in certified gluten-free oats. If you cannot have oats, substitute with light buckwheat flour. The flavor profile is different, but buckwheat provides similar elasticity.

			Sorghum flour. This slightly sweet, wheat-y tasting, and light yellow flour is high in protein and works well with other whole-grain flours. It is original to Africa. It grows well in the US, but it seems to be harder to find in parts of Europe. You can use millet in its place, although millet absorbs somewhat less water.

			Teff flour. Teff is a nutrient-dense flour that originates in Ethiopia. It is the flour used in traditional Ethiopian injera. Its flavor is earthy and sour, making it a great addition to your sourdough starter and sourdough breads. Teff flour is high in protein and fairly elastic. You can find ivory or brown teff flours in the market; all the recipes in this book were created with the ivory variety.

			Starchy Flours

			Starchy flours have a low protein content and very fine particles that can improve the dough, creating a fluffy, tender, and airy crumb. There are multiple starchy flours; here are the ones I use the most.

			Potato starch. Potato starch, not to be confused with potato flour, provides a soft and tender crumb. It is a very finely milled and dense flour. If you cannot have potatoes, substitute the amount the recipe calls for with cornstarch. If you cannot have cornstarch, replace potato starch with half tapioca starch and half whatever other whole-grain flour is in the recipe. The final texture will not be the same, but the bread will come together.

			Sweet white rice flour. Sweet white rice flour or glutinous flour is made from grinding short-grain rice. Just like brown rice flour, it is a hard grain to mill, so seek out the brands that say superfine on their label. The final texture will be much less gritty and your dough will hydrate better. It is very stretchy and elastic like tapioca starch and can also make breads gummy if used in excess.

			Tapioca starch. Tapioca starch is extracted from the yuca root. It helps bind and create a crisp thin crust in your bread. Tapioca starch becomes very stretchy when mixed with water and too much of it in a recipe will result in a gummy crumb. Cornstarch and arrowroot are good substitutes for tapioca (although somewhat less stretchy).


	
		Importance of Finely Milled Flours and Milling Your Own Flour

			One of the most frustrating things about writing gluten-free baking recipes is the inconsistencies among flour brands when it comes to milling. Because my favorite brands won’t necessarily be available in your location, as much as possible, I encourage you to shop for flours labeled as fine or superfine. Stone-ground flours have larger flour particles that don’t hydrate the same way, resulting in less elasticity and coarser crust and crumb texture. You will likely have to order some flours online (see Resources) and they are going be a bit more expensive, but they are worth it.

			Milling your own flour allows you to have control over the quality of the grains, making it more nutritious and fresher than flour that has been sitting in a bag for a while. However, for this book, I used packaged flour due to potential inconsistencies when testing and writing recipes. If you have a mill at home, make sure that you triple-mill and sift your harder grains, especially rice (both white and brown). Rolled oats and buckwheat groats are the softest and easiest to mill at home.

	


	
		Storing Flours and Dry Goods

			I store all my flours in large glass jars (anywhere between 8 ounces/ 225 ml and 2 quarts/1.9 L) in a dry and cool place away from direct sunlight. As soon as I bring the flour home, I take it out of the package and transfer it into the jars. I do the same with grains, nuts and seeds, dried fruit, and anything that will go in the dry goods pantry. The jars are labeled with the ingredient name. This allows me to see clearly all the ingredients I have and how much I have of them. I understand the efficiency of buying flours in bulk, but I rarely do because I cannot quite trust the freshness.

	


	
		Whole-Grain Flour and Starch Characteristics

			
				
					
							
Gluten-Free

							Flour or Starch


							
							Protein Content


							
							Hydration

							Capacity


							
							Flavor

							Profile


					

				
				
					
							Brown rice flour

							Medium

							Medium-high

							Mildly sweet

					

					
							Buckwheat flour

							Medium-high

							Medium-high

							Earthy, nutty, bitter

					

					
							Cassava flour

							Low

							High

							Mildly sweet

					

					
							Chestnut flour

							Low

							Medium

							Sweet, nutty

					

					
							Millet flour

							Medium-high

							Medium

							Mildly sweet

					

					
							Oat flour

							High

							High

							Mildly sweet, nutty, milky

					

					
							Sorghum flour

							Medium-high

							Medium-high

							Mildly sweet, slightly earthy

					

					
							Teff flour

							High

							High

							Earthy, molasses-like

					

					
							Potato starch

							Low

							Low

							Mild

					

					
							Sweet white rice flour

							Low

							Medium

							Mildly sweet

					

					
							Tapioca starch

							Low

							Low

							Mild

					

				
			

	



			Binders

			Gluten-free bread would simply not rise without binders. Along with the starches, the binders listed here provide elasticity, which helps dough expand when the gases that are released during fermentation are trapped.

			Flaxseed meal. Flaxseed meal is made by finely milling flaxseeds. It provides additional elasticity to the dough without making it gummy and that is why I use it in combination with psyllium in many recipes. However, it doesn’t have the strength and water-absorption capacity of psyllium, so you cannot simply replace the same quantity of psyllium with flaxseed. Just like with psyllium, make sure your flaxseed meal is finely milled so it completely absorbs the liquid in the recipe.

			Psyllium husk powder. Undoubtedly, psyllium is the star of gluten-free bread baking. It can absorb large quantities of water (much more than xanthan gum), which in turn creates an open and airy crumb, as well as a chewy crust. Psyllium creates a dough that feels like traditional bread—it can be kneaded, shaped, is bouncy, and spongy. As soon as psyllium touches water, it will immediately begin gelling, which is why it’s very important to whisk your psyllium into your liquid right away (the warmer your liquid, the faster it will gel). In most of my recipes, the psyllium is whisked into water or milk to create a gel before adding it to the dry ingredients. For some of the recipes, the psyllium is whisked into the sponge. Only in a couple of recipes is the psyllium added straight into the dry ingredients without creating a gel first. This has mostly to do with how much water there is in the recipe. Psyllium needs about ten times its weight in water to able to create a gel without it becoming a solid mess that sets too fast. If you don’t have enough water, the psyllium will be hard to break down, leaving you with chunks that are difficult to incorporate into the dough. It is very hard to replace psyllium in a recipe without having to adjust the water content. If you are allergic to psyllium, you can use a combination of xanthan gum and ground chia seeds, but you will definitely need to tweak the liquid in the recipe.




			VERY IMPORTANT ---->

			Make sure that you are using psyllium husk powder and not whole husks, and shop for brands that are ideal for baking and are lighter in color. Much of the psyllium you find at supermarkets is sold for digestive issues, is usually not very pure, and tints the dough with a beige-purple color. If your psyllium is not very pure, it will not absorb all the water in the recipe and your dough will end up being wet and not bouncy. If you are unsure how pure your psyllium husk powder is, reduce the amount of water in the recipe by 10% and then add more as you need it. Finally, note that too much psyllium can make your bread gummy.





			Xanthan gum. Xanthan gum also binds dough together, but it works slightly differently than psyllium. Xanthan gum works best for recipes where you don’t need a lot of liquid, and it’s best suited for lamination or when you are looking to create a flaky texture. For example, you need xanthan gum (in addition to psyllium) for Danish pastry, where the dough will be stretched, rolled, and laminated. In general terms, the binding power of 1 teaspoon of xanthan gum is about equivalent to 2 tablespoons of psyllium husk powder, but remember that you will have to adjust the liquid amount in your recipe. As a final note, xanthan gum has a bit of a bad reputation in the health and nutrition world. It can be difficult to digest and it’s just not as natural as fibers like psyllium and flax. I try to avoid xanthan gum as much as possible, but there are some instances where I use it because it does help create structure and elasticity. You can omit it from a recipe if I list it as optional; otherwise, keep it in or your recipe will not come together.

			Baker’s Yeast

			Yeasts are single-celled microorganisms that are part of the fungus world. Saccharomyces cerevisiae is the species used commonly in bread baking. Commercial baker’s yeast is cultivated under a controlled environment to create a consistent and fast-fermenting product.

			I use active dry yeast in all the recipes that call for baker’s yeast because it’s the most widely available in the US. Active dry yeast consists of live yeast cells that are surrounded by some dead yeast cells. It needs to be proofed in warm liquid to remove the outer dead cells and to activate the live ones. Never heat your liquid higher than 115°F (46°C) or you could kill your yeast. Mixing a small amount of sugar in with the yeast and water allows for the yeast to activate faster, but know that you can activate yeast without sugar. Make sure that your yeast is not expired before using it. You could always test it to see how fresh it is by mixing a small amount in some warm water and making sure it is bubbly and that it does actually proof. 

			There is also instant yeast, which has finer granules than active dry yeast and can be added directly into the dry ingredients without having to proof it in warm liquid. Instant yeast is also about 20 percent more potent than active dry yeast, so you need 20 percent less (by weight) of it. Since instant yeast doesn’t need to be dissolved in warm liquid, your dough temperature will be lower and that might slow down fermentation times slightly.

			Fresh yeast or cake yeast is what I grew up using, but I have never seen it in any supermarket in the US. I absolutely love its smell and it immediately takes me back to my family’s pastry shop in Spain. It is sold as a crumbly and soft block that needs to be refrigerated at all times. It is made of 100 percent living cells and must be dissolved with a little bit of warm liquid. If you can find it, use it in these recipes, but be sure to use double the amount (by weight) listed for active dry yeast.

			Dairy and Dairy Alternatives

			Butter. For enriched doughs, and especially for laminated doughs such as Danish Dough, I prefer European-style butters, as they are higher in fat and have more elasticity.

			Vegan butter. There is a wide variety of vegan butters on the market. Use butters that come specifically formulated for baking and not spreads that come in tubs, as these have higher water content. Not all vegan butters perform the same, so you might have to experiment with a few brands to see what you like best.

			Oat milk. The recipes in this book have been tested using both whole cow’s milk and oat milk (Oatly is my go-to). If you cannot tolerate oats or cow’s milk, replace with nut milk, but make sure it contains no extra sweeteners or gums.

			Salt

			I use both sea salt and kosher salt in my bread recipes—both fine and slightly coarser. My preferred brand of kosher salt is Diamond Crystal. Different salts offer different degrees of minerality and flavor. Don’t treat salt as an afterthought. Invest in great-quality, small-batch salt; you will notice the difference.




	
		How to Replace Eggs

			Many of the recipes in the book are egg-free as written or offer a substitute in the headnote. For enriched breads that use Sourdough Brioche or Quickest Buttery Brioche, simply use the recipe for Vegan Brioche. For other enriched doughs using Danish Dough or the Buckwheat and Cardamom Buns, you can replace the eggs with flax egg (see below). Unfortunately, the final lift and layering won’t be as distinct and perfect as when using eggs, but the dough should come together. For a recipe like Sourdough Yorkshire Puddings or Popovers or Pastry Cream, there is no substitute, as eggs are the absolute glue of it all.

			Flax egg: To create 1 flax egg, which can substitute for 1 chicken egg, in a small bowl, whisk together 7 grams very finely ground flaxseed meal with 30 grams warm water until smooth. Let the mixture gel for 5 minutes, then add to your recipe.

	




			Baker’s Percentage

			Baker’s percentage expresses a ratio, in percentages, of each ingredient’s weight in relation to the total flour weight in the recipe. For example, if your recipe has 100 grams of flour (as a sum of all the gluten-free flours and starches in the recipe), 200 grams of milk, 50 grams of sugar, and 4 grams of yeast, the baker’s percentages would be expressed as flour 100%, milk 200%, sugar 50%, and yeast 4%. This is how most professional bread bakers adapt recipes to accommodate larger yields, and it’s an easy way to create variations. When I am creating recipes, I use baker’s percentages, but I didn’t include them in these recipes because they can seem overwhelming for the home baker. Break down a recipe to its baker’s percentage so you can see the ratios of flour, water, and binder; use these ratios as a base for your formulations and experiments.



			Mixing and Kneading

			I mix my doughs in a stand mixer with the dough hook attachment, but these recipes can easily be mixed by hand. To do so, add the dry ingredients to a large bowl, make a well in the center, and pour the wet ingredients into it. Use your fingers to incorporate the wet ingredients into the dry slowly by grabbing some of the flour that is close to it, mixing, then adding some more. Eventually you will end up with a shaggy mass. Transfer this to a work surface and keep kneading until it comes together into a smooth dough. When you knead, you are not really developing gluten like in traditional bread baking (since there isn’t any), but kneading does allow for the flour particles to hydrate and build some stretch. Depending on the flour and psyllium you are using, or how the flours were milled, your dough might need more or less water. It is easier to add water than to take it away. If you are unsure, hold back on 10% of the water listed in the recipe; make sure you allow for a couple of minutes of mixing and kneading, then finally add more water if needed.



			To Autolyze or Not Autolyze in Gluten-Free Bread Baking

			Autolyze, also known as autolyse or autolysis, is a technique used in bread making that entails combining only the flour and water, then allowing for a rest period before adding yeast, salt, starters, or other ingredients. This is a technique used mainly in gluten-containing recipes because during the autolyze stage the enzymes in flour are activated, creating gluten bonds that result in a smoother and stronger dough. But is this step necessary in gluten-free bread recipes since there is no gluten to develop? I personally haven’t seen an overall improvement in my bread results (in either crumb or crust) by adding an autolyze to the recipe steps. My sourdough bread recipes, even many using baker’s yeast, start by creating a sponge. This is not technically an autolyze since we are introducing a starter or yeast, but it helps flour to hydrate well during that first stage, and a well-hydrated dough will yield a more open crumb. There is only one recipe in the book where I include an autolyze step and that is the Whole-Grain Sourdough Cinnamon-Raisin Loaf, but you could experiment with doing this in other recipes. Make your sponge and, before mixing all the dough ingredients, mix the whole-grain flours listed in the dough portion with part of the water, let them sit for at least an hour, and then mix with the remaining ingredients.

			Shaping and Rolling

			You know those social media videos you see where highly hydrated, gluten-containing doughs are folded, laminated, and tucked a multitude of times? That will really not be possible with gluten-free doughs as there isn’t the rubber-band effect that gluten creates. However, shaping your dough into a neat and tight ball is still important and I reference it in every recipe. If there are creases on the surface of your dough, those will open up while baking, creating cracks and uneven texture. Texture can be desirable in crusty-style breads, but not so much when dealing with tender products like challah or brioche. 

			To shape the dough into a tight ball, use the palm of your hand to fold one end of the dough over the middle. Rotate the dough ever so slightly counterclockwise, then fold again. Repeat several times until you have a rounded dough with a top that has several seams. Flip the dough upside down so the seam is now touching the work surface and use your hand to lightly rotate in a circular motion. This motion creates some friction with the work surface, sealing those seams. This works the same for larger doughs like boules or smaller pieces of dough.

			If the recipe calls for rolling the dough, like for Sourdough Pizza Margherita or any of the breads made with enriched doughs like brioche or Danish, you will notice that the outer edges of the dough tend to crack and split while rolling. Again, this happens because gluten-free doughs don’t have much stretch. This is normal. I try to correct it by lightly patting the palms of my hands against those cracks, even if it doesn’t eliminate it fully.

			A note about bench flour. Bench flour is the flour that is sprinkled on a work surface to prevent the dough from sticking during kneading or shaping. For crusty breads where I want more texture, I use whatever whole-grain flour is already in the recipe. For tender breads, I like to use tapioca starch because it doesn’t add much weight or texture to the surface of the dough.

			Proofing

			Gluten-free doughs are much more finicky and delicate than gluten-containing doughs because of their lack of elasticity. Proper proofing is also not always apparent to the eye, especially with sourdough breads, so it requires a bit of practice to find the proper balance of time and temperature. Overproofing causes the dough to expand aggressively and then collapse because of lack of structure. In crusty doughs this will result in a big air pocket below the crust and a dense and gummy crumb. If your enriched dough has a compressed bottom, that is also likely caused by overproofing. On the contrary, if your dough is underproofed, you will not have enough aeration in the crumb.

			Breads made with baker’s yeast proof faster than those made with sourdough starter. The proofing times listed in the recipes are for environments that hover around 68°F (20°C). If your kitchen is warmer or you decide to proof in the oven at a higher temperature, know that your dough will proof more quickly. Breads made with baker’s yeast rise in volume significantly. The dough is ready when it has nearly doubled and feels marshmallow-like to the touch, light and airy without being completely expanded and ready to collapse.

			My oven has a proofing setting, which I set at 75°F (24°C). Just that bit of difference compared to my kitchen air temperature makes an impact, as starters, sponges, and doughs proof faster this way. If your oven doesn’t have a proofing setting, you can easily re-create it. Place a small pot of boiling-hot water in the oven, then place your dough next to it. This creates a moist and warm environment for the dough to rise. As mentioned earlier, sourdough doughs don’t always appear to have significantly increased in volume while proofing, yet they really expand in the oven while baking. They should feel slightly lighter to the touch even if not puffed up.

			You can also slow down fermentation by proofing doughs in the fridge, also known as retarding fermentation. This can be done in the bulk fermentation step (for example, with enriched doughs like brioche or Danish), but also once the dough has been shaped (for example, proofing the shaped sourdough boules in their baskets in the fridge for up to 12 hours or more). Colder fermentation develops the yeast flavor in recipes using baker’s yeast, and in sourdough breads, it promotes a more acidic profile. Cold fermentation also improves dough hydration, making it slightly more elastic, and also helps retain the shape of the dough while baking. In my experience, sourdough breads that have been fermented in the refrigerator rise upward rather than sideways, whereas doughs that are baked right after proofing tend to expand outward. I also find that crumb structure is better after cold fermentation.

			Gluten-free breads tend to expand sideways more than upward and that is why the vessel we proof them in makes an impact on the shape of the final bread. Read about the proofing baskets I like to use. Or how to create a parchment paper “mold” for challah to proof and keep its shape better (see Note). This is also why proofing and baking gluten-free breads in loaf pans and molds results in taller products, because the vessels provide a wall structure upon which the dough can rise.

			Finally, a note about how to cover your dough while it proofs. Throughout the book I mention to cover the doughs with linen kitchen towels or plastic wrap or by wrapping a whole sheet pan in a large bag. When proofing doughs made with baker’s yeast, which will be proofed relatively quickly, I cover the pan or dough with a light linen towel. It’s quick enough that the surface of the dough will not dry. On the other hand, if I need to proof a dough for longer, and especially if it goes in the refrigerator, I cover the pan or the dough with plastic wrap or a large plastic bag so the surface of the dough doesn’t dry out. If the surface of your dough is very dry when it goes in the oven, your bread can crack while baking (this is especially true for enriched doughs). I might get some pushback on this, but my preferred large plastic bags that wrap entire sheet pans are thin, transparent garbage bags (make sure they are not treated with odor-killing chemicals). They seal the moisture really well and allow for some airflow. And of course, I reuse my plastic bags over and over.

			[image: ]

			Scoring

			High heat expands existing air bubbles in the dough and causes even more bubbles to be produced. This is called oven spring. The force of this expansion often breaks open the crust as it is baking. This is the reason why we score: to facilitate the expansion of the dough without the surface cracking in multiple places at once. Gluten-free crusty doughs will not expand as spectacularly as gluten-containing ones because there simply isn’t that kind of elasticity, but your dough can still crack if not scored properly, and that crack, if it’s really aggressive, could potentially cause your crumb to collapse onto itself.

			A lame will be your go-to tool for scoring. It produces thin, deep, and sharp cuts. In a pinch, you can use a very sharp knife with a thin blade, but a lame will be one of the most used tools in your bread-baking kit.

			For crusty boules, I like to use a simple round lame holder (see Resources). If you are fairly new to scoring, flip your dough out of the proofing basket onto a piece of parchment. This will give you time for scoring, especially if you are doing intricate slashes, and the ability to move the dough around. If you prefer fully brown color all over the crust, leave the dough as is (lightly brush off any flour residue from the proofing basket). However, if you want to create intricate scoring details and need some contrast (a top that is light with darker brown tones that show through scoring), lightly dust the surface of the dough with white rice flour (darker flours will turn even darker while baking) and then proceed to score. The easiest way to score the dough is to first trace lines with string, which helps mark evenly spaced sections, then cut over the marked lines with your lame. The cuts should be about ½ inch (1.3 cm) deep, although smaller slashes can be somewhat shallower. A large cut off-center of a loaf is often at a 45-degree angle to the dough’s surface; this expands that area of the loaf and can sometimes create an “ear.” For a grid pattern on top of your dough, a square of slashes, or small cuts, hold your lame at a 90-degree angle and cut straight into the dough.

			For baguettes, I like to use a long-handled lame holder (see Resources) where the razor itself is placed in the holder with a slight rounded angle. This helps lift up the dough when scoring, creating small ears in the baguette. Hold your lame in your hand and turn your wrist to a 45-degree angle. Score the dough at an angle, making 5 nearly vertical ¼-inch-deep (6 mm) slashes on the top of the baguette. The slashes should overlap about a third of the way. The biggest mistakes with scoring baguettes are to not overlap the slashes and to cut slashes that are more crosswise than lengthwise.

			Baking

			Crusty breads require intense and moist heat to help with oven spring and crust caramelization. Always preheat your oven beyond the ding you hear or the green light you see indicating it has reached your desired temperature. You need the walls and metal elements inside the oven to heat thoroughly. Let your oven heat at least 15 minutes beyond when it says it’s ready. Go to Equipment and Baking Tools to read more about my oven. In general, I prefer electric ovens for bread baking. One of the most common troubleshooting questions I receive has to do with gas ovens that don’t heat evenly and crusts not caramelizing deeply. Get an internal oven thermometer to make sure your oven is calibrated and let it get hot, hot, hot. I also keep a square pizza stone at the bottom of the oven for extra heat retention and because I like to bake directly on a pizza stone when making flatbreads like the Turmeric and Cumin Sourdough Lavash, Sourdough Pizza Margherita, or Pillowy Pita.

			Unless the recipe states otherwise, I keep my oven rack in the lower third of the oven. This gives space for Dutch ovens and for good airflow.

			Creating Steam

			Steam is an important component in creating bread that has a desirable, flaky, and caramelized crust. Steam is particularly vital during the initial oven spring so that the surface of the bread remains moist and expands easily. Many of the breads in this book are baked in a cast-iron Dutch oven with ice cubes next to the bread so the heat and the trapped moisture create mini steam-chambers for the dough. But what about recipes like baguettes, which are too large to fit into a standard Dutch oven, or what if you simply don’t have a Dutch oven? Preheat your oven to the desired temperature and set a cast-iron skillet on the rack below. Continue heating the oven for at least 15 minutes after it says it has reached temperature. It is important that the walls of the oven, not just the air within it, are really hot so you can create steam. Load your bread into the oven and place a handful of ice cubes in the skillet below. For baguettes, where steam is applied several times, add a handful of ice cubes every time the recipe calls for steam to be injected. You can also cover your bread with a large upside-down metal bowl, which will act as a lid and trap the steam. Close the oven door immediately.

			Cooling

			It is imperative you let your bread cool before cutting into it, especially for the high-hydration doughs, such as Rosemary Focaccia, Sourdough Ciabatta Rolls, Seeded Whole-Grain Teff Sourdough Boule, and Butter-Toasted Oat and Poppy Seed Loaf. The crumb on these breads needs time to set. The moisture evaporates as the bread cools, softening the crust slightly and setting the crumb into place. If you try to cut the bread and apply pressure before the crumb has dried out, your crumb will collapse and become gummy. For enriched doughs, the cooling times are not as long (although it’s still recommended to wait a few minutes before cutting). The crumb in enriched doughs is softer while the dough is slightly warm. For best results, follow the cooling times indicated in the recipes.

			Storing and Refreshing Bread

			I store most breads (especially crusty ones) in a brown paper bag at room temperature. I have tried linen bread bags as well as waxed linen wraps, but brown paper bags seem to work best. Sometimes I don’t even cover the bread and simply leave it, cut-side down, on a cutting board on my kitchen counter. Freezing extra loaves or leftover bread is also another way to store it for a later time. Wrap the bread tightly in a plastic bag to eliminate any contact with air and then place it inside a freezer bag. Make sure that your bread is completely cool before you freeze it, because any warmth trapped in plastic wrap will end up as condensation and later turn to ice in the freezer. Thaw out frozen loaves at room temperature overnight and follow the steps below to refresh them.

			To refresh crusty bread, run the entire loaf under cold water for 10 seconds and then bake it at 350°F (180°C) for 10 to 15 minutes. You will end up with a crispy crust and moist crumb once again. This can be done to loaves that have been frozen and thawed as well as those that have been sitting on your counter for a couple of days. If you have a few slices of stale bread on your counter, the quickest way to reheat and refresh it is to spray the slices with a little bit of water and toast them on a hot cast-iron pan. You will have a moist crumb with a thin layer of toasted surface that is delicious.

			To refresh enriched doughs, such as croissants or brioche, place them on a sheet pan, spray them with water, and bake until tender and moist, 8 to 10 minutes. You can also reheat enriched doughs in the microwave by wrapping them in a wet paper towel and heating for 30 seconds to 1 minute, depending on the size of the bread.
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				There is something very magical about a sourdough starter. It is the process of cultivating wild yeast and bacteria when fermenting flour and water. These microorganisms, which live all around us—in flour, on fruit skins, on our hands—eat the carbohydrates and sugars that the flour and water provide and in turn release gases, which leaven bread. Every sourdough starter is unique because it is influenced by environmental factors, such as temperature, the flour you are using, the soil in which the flour was grown, your own hands and body, humidity in the air, and even the bowl you are using to mix it in. A gluten-free sourdough starter is no different than one containing gluten. They have different flavor profiles depending on the flour you use and their hydration ratio (a gluten starter rises more and retains the trapped gases for much longer), but the process of building them is the same.

			A sourdough starter requires your attention and care, and you will develop a strong bond with it and a sixth sense for its well-being. I have tweaked my sourdough process over the many years I have been baking, and I am constantly learning and adapting. My oldest gluten-free starter is a brown rice starter that dates back to 2016 that I grew following Naomi Devlin’s recipe in her book River Cottage Gluten Free. I have reduced its hydration ratio since then (it is now 119%), and I have introduced some teff flour to give it an earthier and more sour flavor. My original mother starter is still called Amatxu, which means “mommy” in Basque. I have not named any of my other starters, but they have all been carefully labeled because there have been so many of them. The sourdough bread recipes in this book use either the Whole-Grain Brown Rice–Teff Sourdough Starter or the Grain-Free Buckwheat-Chestnut Sourdough Starter. You can use your own gluten-free sourdough starter even if it is made with different flours, but make sure that it has the same hydration ratio as called for in the recipe or you will have to adjust the amount of water in the recipe to reflect that difference.
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