Norton’s Wellbread: GF bread recipe using yeast

Baking Instructions
This Recipe is not egg or yeast free.
Preheat oven to 375 degree Fahrenheit (190 degrees Celsius)

 
Ingredients (2 loaf mix total 24 oz.):

5 ¼ cups of GF mix (or the 24 oz. Bag)
(You can use as a base for pancakes or flat breads. Follow your favorite recipe by using this         100% gluten free mix as the flour base)
5 tsp. Quick yeast (Red Star or Fleishman’s Bread Machine yeast)
1 Cup water (100˚-120˚F) 

½ Cup rice milk 
3 egg whites

 1 egg yoke

2 tsp. Fresh lemon juice

¾ to 1.0 Cup Honey (we like orange blossom honey)

1 ½ tsp. Sea salt

3 tbs. Sunflower oil
Optional fruit, nuts, and flavoring
1 Tsp. Almond extract or Vanilla extract

½ to ¾ cup walnuts lightly roasted or other nut of choice: pine nuts, almonds, pecans.

¾ cup California golden raisins
4 well ripened bananas
Combining Procedure:

1. Empty the GF mix into a large mixing bowl for your Stand Mixer, if you have one.  Add the sea salt.  Blend very thoroughly with a whisk. 
2. In a separate bowl combine the yeast, honey and the warm water (110-120 degrees F.)  Stir until all ingredients are dissolved. Let stand for 10 minutes.

3. In the juice blender, whip the three egg whites. Add one egg yoke. Then add these liquid ingredients: rice milk, lemon juice, almond or vanilla extract, sunflower oil, four bananas..  Whip thoroughly at high speed.  You need to have a thick liquid with lots of air bubbles.
4. Now add the mix of yeast/honey/water into the other liquids.
5. Next combine the liquid ingredients with the GF mix in your Stand mixer (from step 1 above). Use the standard mixer blades (NOT the dough hooks) to combine the liquid and gluten free grains.  Now, you want to blend at low speed and as little as possible, but still complete mixing. If you over do this, it will not rise well. This will look and feel like a cake batter, not elastic bread dough with gluten. It will be a little thicker than pancake batter. If you want nuts and raisins, now is the time to add them, gently by folding them into the batter just prior to pouring it into the bread pans.
6. Get two 5x8 baking pans and oil with sunflower oil or other high temperature oil.  Pour your dough into these two pans evenly. Cover with plastic wrap and let rise for 45 minutes to one hour or until the dough has doubled in size. This should be in a warm not hot place. Do not let it rise to where you see bubbles breaking through the surface! Remove the plastic wrap.
7. Cover pan loosely with aluminum foil.  Cover the glossy side with sunflower oil.  Face the oiled glossy side down. 

8. Put pans in preheated oven with rack about mid-height. Bake for about 50 to 60 minutes or until the center reaches 215 degree F or a toothpick comes out clean when poked into bread.  Remove the aluminum foil during the last 10 minutes of baking. This keeps it from drying out.

9. Let it sit in the pan to cool before removing from pan.

10. Enjoy.  Bread Without Borders . Portland . Maine . USA 04101-1726 207.423.9880   www.breadwithoutborders.com 
