GLUTEN-FREE BREAD
My gluten-intolerant friend tells me this bread is the best.  The bread dough looks more like a quick bread batter, so don’t expect the typical elastic dough.  This recipe is meant for electric bread machines, but this works in a regular oven just fine and probably just as quickly.

3 eggs, beaten




1 TBS xanthan gum

1 TBS cider vinegar



1/3 c cornstarch

¼ c olive oil




½ c potato starch*

¼ c honey




½ c soy flour






1-1/2 c buttermilk



1-1/2 c white rice flour

1 tsp salt




½ c sorghum flour

1 TBS SAF yeast**
If using a bread machine, pour in the ingredients (at room temperature is best) in the order recommended by your machine manufacturer and set the machine for the sweet dough cycle.  The dough will be like a muffin batter; if the dough is too soupy, add small amounts of additional white rice flour as needed, checking after 4-5 minutes into the cycle.  Once bread is baked, allow 10 minutes cooling time before removing from the pan to a wire rack. Wrap the cooled bread tightly in foil, and if freezing, place wrapped loaf in a freezer bag.
For making by hand:

Mix all room-temperature ingredients in medium mixing bowl, using enough white rice flour to create a somewhat stiff dough, similar to muffin batter.  Allow the dough to rest 10 minutes in a warm place.  Spoon the dough into a greased loaf pan.  Bake at 350° for 35-40 minutes or until a toothpick inserted in the center comes out clean and the bread is browned on top.  Allow the bread to cool in the pan for 10 minutes; remove to wire rack to finish cooling. Store as above. 
*I used gluten-free potato flakes instead.

** Use any instant yeast, but I prefer SAF brand.

