"JeO| |[eulj 8Y3 18340S Y] ‘Way3 pulib noA

Ajauly 10w sy UNoJ SUl B 03Ul WBY) puLIb
01 3[Iym e 9)e] S90p 11 PUR ‘sayojeq Jaj[ews Ui
%4OM 0] PaauU ||,NOA ‘piey Os aJe sueaq palIp
23Ul 3snedag 'aWoy e 3 8ew ued NoA ‘sinojy
D33S pue INU Y3IM se UQ ‘auljuo 3} Ang ued noA
“Al1220] B|qe|ieAR 3,US| 31 4 "OX1| NOA JI 31 BSEYD
-ind ued NoA 0s Unojy uesq ozueq.eb ayew
saluedwod J8ylo Maj e pue ||IlN pay s.qog

ONIMVE 3344-4VONS ‘FIY4-NILNTO 40 AOr IHL 8

‘NOA JoJ syiom

1l Jay3aym aujwislep 03 A|@so|d Jebns poo|q
ANOA Jojluow os ‘Unojy ueaq ozueqdeb Yiim usas
S91ds 21WaA|6 soualiadxa Op SdI39gRIP SWOS
‘I9ASMOH “JeBns pooj|q ul 8xids e BUSLI JNOYIIM
asn Ajjessusb ued soi39geIp 1Y) M3J BY3 JO BUOo
SI JNoJj ueaq ozueq.eb Jeyy sAsi|ag am ‘ajqe
-|leAe aJe sinojj swnB3| Jo A3alieA e ybnoyly

Ino[4 ueag ozueqien yirm 3urspiom :diL

pajPw
‘surreSrews 1o 1911nq pajfes (8 €11 / zo ) dnd z/;

191em (3 gz /zog)dno T

J[TW I19Y30 I0
jnw Los pausreamsun (8 £zz /zog)dno T

(8861 /20 /)s830 %

: (reuondo)
1addad yoelq punoid Asuy uoodses) z/;

11es uoodsesy z/;

wn3 ueyluex uoodsea) T
1opmod 3uryeq suoodses)

Ie3ng v1A91S 51004 MIN suoodsaiqe) g 10
‘mey Y3 ur 10eNXT BIAS)S 10 epua(ds dnd v/;

spaasxejj
umouq 10 uapjos sjoym (3 8/ / zo 5/°z) dnd ¢/;

[eaw passxeyj uspo3 (8 €T /20 ) dnd T

(drL @3s)
Inoyy ueaq ozueqre3 (3 £gz / zo 8) sdnd g

‘K1essadau J1 puey £q 11 9xew ued Nok ySnoya ‘Jns L1oa
ST 13138q 9Y3 9SNed9q I9XTW JLIIDI[3 UB YIIMm 3YBUI 0] I9ISed ST jey3 odIdal B ST SIyL

"sma)s pue sdnos jo sadA3 [1e 10j uoruedwod poos e 31 Surewr
‘ystuy A1addad A13ysSirs e yiim 1oae] prrom-plo ‘desp & pue 1snid Ayounio Amnyispuom
2 SBY ] 'Pe3Iq 33 JO 3INIX3) PI[OS ‘DIY} Y3} 0} 9DUSIJSI B SJ1 L1997 03 I9J21 3,USI0p
1BUL 'IN0IS 51 ‘sAes swieu ay3 Sy J[9SI UI [BIW B Jsowl[e st pue (seadydryd punois)
Inoy uesq ozueqred yim Speuw st ‘A[njnneaq dn siseo} yowym ‘pesiq K1resy syl

(S3217S 2L OL OL) 4VOT L SIMVI

peaig ,nois,,




Preheat the oven to 375°F (191°C). Line a 4% by 8-inch loaf pan with parchment paper, then
mist the pan with spray oil.

In a medium bowl, combine the garbanzo bean flour, flaxseed meal, whole flaxseeds,
sweetener, baking powder, xanthan gum, salt, and pepper. Whisk until well mixed.

In a large bowl or the bowl of an electric mixer, combine the eggs, milk, water, and but-
ter and whisk or mix with the paddle attachment at medium-low speed until thoroughly
blended. Add the flour mixture and stir vigorously with a large spoon or mix at medium
speed for 2 minutes. Scrape down the sides of the bowl, then stir even more vigorously by
hand or mix at medium-high speed for 3 minutes. The extended mixing helps aerate this
very thick, sticky batter (see page 27).

Pour or spoon the mixture into the prepared pan. Bake for 40 minutes, then rotate and
bake for about 40 more minutes, until golden brown and springy when pressed in the center
and a toothpick inserted into the middle of the loaf comes out clean.

Let the bread cool in the pan for at least 5 minutes before turning out the loaf. Let cool

on a wire rack for at least 15 minutes before slicing and serving.
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BREADS AND ROLLS




