
Super-Simple GFCF Wholegrain Sandwich Bread
From www.onlysometimesclever.com

• 3¼ cups Simple Sandwich Bread Flour Mix
• 1 tsp sea salt
• 1¾ cup water, heated to 95° - 110° F
• 1½ Tbsp granulated sugar (that is, 1 Tbsp + 1½ tsp)
• scant Tbsp active dry yeast (that is, about 2¾ tsp)
• 1½ Tbsp olive oil (that is, 1 Tbsp + 1½ tsp)
• Spray olive oil, or about an additional ½ tsp

1. In a glass or glazed pottery container, add sugar and yeast to the warm water. Stir 
gently to moisten the yeast. Set aside to proof for ten minutes.

2. Put the oven rack in the bottom third of the oven. Turn the oven on to preheat to 350°F 
for ONLY TWO MINUTES. Turn off oven.

3. Line a small loaf pan (4½" x 8½") with nonstick foil.
4. With a whisk, combine flour mix with salt.
5. To the proofed yeast mixture, gently mix in 1½ Tbsp olive oil. Add to flour and salt 

mixture.
6. With a whisk, very quickly mix liquid mixture with flour mixture.  Whisk briskly until 

well-combined and mixture thickens.  You may still see some very small clumps.
7. Set the bowl aside to rest for five minutes.  After five minutes, whisk again until smooth. 
8. With a silicone spatula, turn batter into the lined loaf pan.  Tap the pan on countertop 

to help it settle.  Spray top of loaf with olive oil (alternately, lightly drizzle the loaf with 
oil). Using a clean silicone spatula, pat the loaf until the batter is evenly distributed and 
slightly rounded.

9. Set the pan in the (pre-warmed) oven, uncovered, and close the door.
10.  Let rise for 20 minutes, remove loaf.  Set aside.  Turn oven up to 400°F and preheat for 

ten minutes.  Place loaf into heated oven, bake at 400°F for 30 minutes until nicely 
browned. (For an extra-brown, crusty crust, bake an additional 5 minutes.)

11.  After baking, immediately remove the loaf from the baking pan -- place it on a 
cooling rack or a wooden cutting board. 

12.Enjoy! 
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