comiZ0t 04igiuten-free-d read-2a

carmhouse Seed Bread
There are S0 Many variations to this bread. ['ve made it into an Qlive—Rosemary bread using 1 cup pitted kalamata

nd 2 to 4 tablespoons chopped fresh rosemar)'?.- You could also try @ Garlic-Seed bread by adding

~ed Fresh garlic and seeds. | am sure there are many more variations. If you have a corn allergy, try
de this bread with many different flour combinations so feel fre:

sz cornmeal with almond meal. | have ma
~ut this one is my favorite for flavor and texture. The bread gets its crusty crust from being baked on
1 & pan of water on the lower oven rack. The steam from the water helps to form the crust. The

to let it cool a bit before cutting into it. Slice it and serve.

2o qummy hot out of the oven S0 be sure
- oiive oil for dipping. It is also delicious spread with either almond butter or hummus!

wzter (105 to 110 degrees F)
. dry yeast (1 package)
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Punch down the dough and jum out onto a
lightly floured wooden board thead the
dough for about a mmutewThen forminfo a
round ball. Place on a square of parchment
paper and use a sharp knife to cut a shallow
“tic-tac-toe” pattern on the top. Dnzzle with
olive oil and sppnkle with poppy seeds and
sesame seeds“l;et rise for about 30 minutes
in @ warm place while the oven and stone are
preheating.

SL»%

LCeu’e-:w ily fift the parchment paper with the
risen loaf and place it onto the stone in the
oven. Bake for about 40 minutes. Remove Dough after rising fer ene hour
from oven and let cool 30 to 60 minutes
before cutting into it. The bread will be very
qummy hot out of the oven. The texture is
verfect once cooled. It reminds me of a
hearty whole wheat bread.

Tip: Be sure to buy whole chia seeds and
‘hen grind them very finely in a coffee grinder
or the dry container of your Vita-Mix. If using
1 Vita-Mix, it is best to grind at least one cup
at a time so they grind properly. Store them

n a glass jar in your fridge for no longer than
2 week.

Note: If you are adding garlic or olives to this
yead, add them in when you are kneading
he dough the first time.

Dough on its second rise.
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t cup sazghﬂm flour < { (; “(&“W
% cup sweet rice flour—-.

¥ cup cornmeal
’f ¥ feaspoons sea salt

B S
Topoing:

extra virgin ofive oil

poppy seeds
sesame seeds

Pface the warm water in a bow! or 4-cup liquid glass measure. Add the yeast and teaspocn
together. Let rest for 5 to 10 minutes fo activate the yeast. The mixture should get foamy or
out and start over.

ipfe the yeast is activaling, mix together the dry ingredients in a large bowl.

yeasf mixture. Lg,ts\z‘gggglorz to3 mmutes (no; aru,,
substances v%/h;sk  agal ~ *

Bour the wet ingredients info the dry and mix
*ogefﬁs«' with a farge wooden spoon until
thick=Ftien knead the dough on a foured
~ooden board o incorporate the & m - Add
more teff and sorghum flours, a e & 2
ime, until the dough holds fognﬁw’aw isnt
‘oo sticky (about ¥ to ¥ cup fofal), Don't add
‘oo much flour, otherwise the dough wid
become very dense; it should s& 7
:ficky("’rom dough into a bali, place bacx
nto the large bowl, and cover with 2 Zamp
lowel. Place in 2 warm spoffo riss. i fke &
nlace the bowi over a pot of warnm water L=
dough rise for an hour or unti! doubled in Dough after kneading, before rising.
_size. Rising time will depend on the

‘'emperature of the environment around the dough.
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water on the bottom rack of the oven (the one beneath the pIZZEi stone). | usually use an 8 x. 8-mch gIa&s e
% of z‘he way full.
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