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2 tsp xanthan gum
2 tbsp bread machine or instant yeast
1/4 tsp salt
2 tsp dried thyme
1 3/4 cups water
1/4 cup extra-virgin olive oil
1/4 cup liquid honey
1 tsp cider vinegar
1/4 cup honey dijon mustard
2 cloves garlic, minced

Bread Machine Method
1. In a large bowl or plastic bag, combine whole bean flour quinoa flour, tapioca
starch, xanthan gum, yeast, salt and thyme. Mix well and set aside. 2. Pour water,
olive oil, honey, vinegar, mustard and garlic into the bread machine baking pan. Select
the Dough Cycle. As the bread machine is mixing, gradually add the dry ingredients,
scraping bottom and sides of pan with rubber spatula. Try to incorporate all the dry
ingredients within 1 to 2 minutes. Stop bread machine as soon add the kneading por-
tion of the cycle is complete. Do not let bread machine finish cycle.
Mixer Method
1. In a large bowl or plastic bag, combine whole bean flour, quinoa flour, tapioca
starch, xanthan gum, yeast, salt and thyme. Mix well and set aside. 2. In a separate
bowl, using a heavy-duty electric mixer with paddle attachments, combine water,
olive oil, honey, vinegar, mustard and garlic until well blended. With the mixer on its
lowest speed, slowly add the dry ingredients until combined. Stop the machine and
scrape the bottom and sides of the bowl with a rubber spatula. With the mixer on
medium speed, beat for 4 minutes.
For Both Methods
3. Gently transfer dough to prepared pan and spread evenly. With wet fingers, make
deep indents all over the dough, making sure to press all the way down to the pan. Let
rise, uncovered, in a warm, draft-free place for 30-45 minutes, or until almost to the
top of pan. Meanwhile, preheat oven to 375 degrees F. 
4. Bake for 18 to 25 minutes, or until top is golden. Remove from the pan immediate-
ly and serve hot or transfer to a cooling rack and let cool completely.

Variations: Add 2 to 3 tsp dried herbs to the soft dough, then sprinkle with 2 to 3 tbsp
freshly grated lactose-free Parmesan cheese or Parmesan cheese before making
indents with wet fingers.
Tip: Bread Machine - At the end of the baking cycle, before turning the machine off,
take the temperature of the loaf using an instant-read thermometer. It should read 200
degrees F. If not then leave the loaf in the machine for 15 to 20 minutes on the keep
warm cycle. The same required temperature applies for the Mixer Method. You
should leave the loaf to bake even if it looks golden brown. Remove the loaf from pan
right away to cooling rack to prevent a soggy loaf.

Cioppino
This Italian fisherman’s stew, made with tomatoes and a variety of shellfish, is easy
enough for a weeknight dinner, yet impressive enough for a gourmet meal.

3 1/2 to 6-quart slow cooker
2 leeks, white and light green parts only, cut into 1-inch slices
2 cloves of garlic, minced
1 red bell pepper, cut into 1/4-inch slices
1 yellow bell pepper, cut into 1/4-inch slices
1 stalk celery, chopped
1 can (28oz) chopped tomatoes, with juice
1/2 cup Gluten Free Chicken Stock
2 tsp dried basil
8oz sea scallops
8oz extra-large or jumbo shrimp, cooked and peeled
16 mussels, steamed
1/4 cup dry red wine

1. In a slow cooker stoneware, combine leeks, garlic, red pepper, yellow pepper, cel-
ery, tomatoes, stock and basil. Cover and cook on Low for 6 to 8 hours, or until stew
is hot and bubbling and vegetables are tender. 2. Fifteen minutes before serving, turn
slow cooker to High; add scallops, shrimp, mussels and red wine. Cover and cook for
15 minutes, or until scallops are opaque.

VARIATIONS: When tomatoes are in season, substitute 6 chopped fresh Roma
(plum) tomatoes for the canned. Add 4 oz firm-fleshed white fish, or substitute fish
for some of the shellfish. Try monkfish, salmon, tilapia or halibut. Substitute Gluten
Free vegetable or beef stock for the chicken stock. Substitute tomato-vegetable juice
for the wine.

TIPS: Cleaning Leeks - Trim roots and wilted green ends. Peel off tough outer layer.
Cut leeks in half lengthwise and rinse under cold running water, separating the leaves
so the water gets between the layers. Trim individual leaves at the point where they
start to become dark in color and coarse in texture - this will be higher up on the plant
the closer you get to the center. To Steam mussels, cook in 1 inch of boiling water for
5 minutes. Mussel shells should open when cooked. Discard any that do not open.

Honey Dijon Toastie
A small amount of honey mustard added to the dough makes this open-textured bread
an ideal sandwich bread. We like this toastie best served hot out of the oven.
9-inch round baking pan, lightly greased
1 1/4 cups whole bean flour
1/4 cup quinoa flour
1/3 cup tapioca starch
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