
Vegan Wholegrain Gluten-Free Bread
from www.onlysometimesclever.com

• 2 Tbsp yeast (not quick/breadmaker) 
• ¼ cup sugar 
• 4 cups water, 95-105 degrees 
• 2 cups sorghum flour
• 1 cup oat flour 
• ½ cup quinoa flour 
• 3/4 cup buckwheat flour 
• 2 cups potato starch 
• 2 cups tapioca starch 
• 2 Tbsp Ener-G Egg Replacer (dry)
• 2 Tbsp xanthan gum 
• 1 tsp sea salt 
• ¼ cup + 2 Tbsp olive oil 

Prepare two large (9" x 5") loaf pans: I line them with nonstick foil, and smear on a little 
extra olive oil. 
Combine water, yeast, and sugar, let proof for 5-10 minutes total, while you're measuring 
and mixing the dry ingredients.
Combine sorghum flour, oat flour, quinoa flour, buckwheat flour, potato starch, tapioca 
starch, Egg Replacer, xanthan gum, and sea salt, using a whisk to mix thoroughly.
Stir the olive oil into the yeast mixture, and add to the dry ingredients. With a dough hook 
in a stand mixer, or a very sturdy wooden spoon and a healthy bicep, stir to combine all 
ingredients, about 3-5 minutes, until well-incorporated and smooth.
Scoop the dough into pans.  Dough will fill pans about halfway.  Then, cover your hand 
with a plastic baggie (or disposable glove), pour a little olive oil onto the baggie, and use 
it to shape the loaf into a loaf shape, tucking your fingers all around the edges of the pan, 
so that the loaf is rounded at the top.
While I'm mixing the dough, I put two Pyrex cups in the microwave, filled with water, to 
boil. (I use one 4-cupper, and one 2-cupper.) When the water has boiled, and the dough-
filled pans are ready, arrange the uncovered pans and cups in the inside of the 
microwave, and shut the door. (This provides a warm, moist, controlled environment in 
which to rise.)  Don't open the door while rising! 
Let rise for a total of 45 minutes.  Dough will rise about 2 inches above top of pans.
While the dough is rising, preheat the oven to 450 degrees F. Bake at 450° for 15 minutes. 
Then, turn the oven down to 375 and bake for an additional 22-25 minutes. This should 
produce a well-browned, nicely-textured crust. When tapped, the loaf will sound hollow 
when done.
Turn out immediately onto cooling racks (or I just use a very large wooden cutting board). 
Let cool at least 20 minutes before slicing.  Use a serrated bread knife to slice.  Slices 
best when completely cooled.


