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Gluten-free sun dried tomato bread

(Makes 1 loaf)

Preparation time 10 mins, baking time 50 – 60 mins

Ingredients:

250g gluten-free flour (e.g. Doves Farm)

3 tsp gluten-free baking powder

1 tsp salt

290ml buttermilk (if dairy free use soya milk and squeeze lemon juice)
3 eggs

1 tsp tomato puree

2 tbs olive oil (use oil from sun dried tomatoes)

50g sun dried tomatoes in oil (6 – 8), coarsely chopped

Large handful mixed seeds (optional)

25g parmesan, grated

Directions:

· Heat oven to 180C / fan 160C / gas mark 4.  Grease a loaf tin

· Mix flour, salt and baking powder in a large bowl and make well in centre

· In a jug measure milk, add in eggs, tomato puree and oil and mix well

· Pour wet ingredients into dry and fold together gently.  Then add sun dried tomatoes, ¾ of the parmesan and  most of the seeds and mix

· Pour mixture into prepared tin, sprinkle with remaining seeds and parmesan.  Bake for 50 – 60 minutes, until a skewer inserted into the middle comes out clean.  Cool on wire tray 

If you cannot find a gluten-free flour blend use 160g rice flour, 40g potato flour, 30 g tapioca flour, 20 g maize flour, 2 tsp xantham gum

Xanthum gum is an essential component of gluten-free baking, helping to improve the crumbly texture associated with most gluten-free breads.

Gluten-free baking powder

· Mix equal parts of cream of tartar, potassium bicarbonate (or sodium bicarbonate) and either brown rice flour or arrowroot, and keep in a screw-top jar.
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