
Secrets to Bake Great Tasting Gluten-Free Bread 
 

As science has evolved and many allergy causes were identified, recipes have been adapted to meet 

different dietary restrictions and gluten-free bread is one of them. The new ingredient combination 

allows people to enjoy the amazing taste and texture of bread without having to deal with allergy 

symptoms. And, in some cases, it is easier to bake than regular bread. You just need to find the perfect 

recipe and follow some tricks that will help you obtain a well-risen, golden loaf to go with your steak, 

pickles, veggies, cheese, and sauces, and form the ultimate home-cooked healthy sandwiches and 

hamburgers. 

We’ve divided our article into two sections: the preparing of the dough and the baking, with tips for 

every stage of the process, so you can easily follow the steps and make everything by the book. So, 

gather your ingredients and your tools, and get ready to bake an amazing gluten-free loaf. 

 

Dough Preparation Tricks 
1. Make sure all the ingredients are brought to room temperature. It is well-known that yeast needs 

heat to work its miracle, and low temperatures can delay or even stop the rising process. Moreover, 

gluten-free flours, unlike regular flours, often need to be stored in the fridge, or even in the freezer, so 

they will be too cold for immediate use. We recommend placing them in bowls and leaving them 

overnight on the kitchen counter to reach room temperature. Eggs and other perishable ingredients can 

be removed from the fridge 2 hours before you start preparing the dough. 

2. Choose flours with high protein content. The protein will add flavor and a good structure to your 

bread, so you should replace low-protein rice flour with millet, sorghum, gluten-free oatmeal, or 

amaranth. 

3. Shift or whisk flours before measuring them. They sit for months in their bag or container and this 

can compact them and mislead you when measuring the volumes for the recipe. 

https://www.nhs.uk/conditions/food-allergy/causes/
https://www.forbes.com/sites/emilymullin/2015/12/30/4-things-you-should-know-before-going-gluten-free/#6107d3f210be


4. Pay good attention when measuring the ingredients. The proportions have been well-thought and 

tested, so if you want to get what the recipe promises, you should follow it strictly. We don’t mean that 

some extra grams of flour or milk will ruin your bread, but they might influence it either for better or for 

worse. 

5. Keep salt away from the yeast. They are not good friends, and this will result in a flat and hard loaf. 

The yeast should be mixed with sugar and warm water or milk to get activated. Only after this step, you 

should add the flour combined with salt. 

6. Look for a bread recipe that includes eggs. If your diet allows it, you should add them, as they 

increase moisture and flavor. 

7. Increase yeast’s action with 1 tsp. of cider vinegar or 1/8 tsp. of powdered ascorbic acid. Acidic 

conditions create the best environment for the yeast to grow, thus resulting in a more tender and well-

risen loaf. Moreover, vitamin C is known for its preservation properties, so you will get bread that lasts 

longer. 

8. Use carbonated water or gluten-free beer instead of plain water. They raise the volume of the loaf. 

Plus, the beer will add extra flavor. 

9. Use the mixer. Gluten bread has more of a batter consistency, so it could be difficult to try kneading 

it. In exchange, you can use the paddle attachment on your mixer and mix everything at a lower speed. 

Alternatively, use a reliable source to get a bread maker that features dough mixing and kneading 

programs, and the thickness of the batter won’t be an issue as you won’t lift a finger to prepare it. 

10. Find a warm place for your dough to rise. If you are cooking something in the oven, place the dough 

nearby, so some of the warmth gets directed towards it. You can also use the microwave oven if you 

wish to speed up the process. Just place a heat-proof cup filled with water inside and let the water boil. 

Then, push the cup in the back of the microwave and place the bread pan in the center. Leave it there 

for 40-45 minutes, while keeping an eye on it to make sure it grows properly. 

 

Baking Tricks 
1. Don’t overfill the loaf pan. Make sure there’s enough space for your bread to rise, or it will spill over 

the pan and you will end up with a flat-top and a big mess in your oven. We recommend filling it no 

more than 2/3 with dough batter. 

2. Use a digital thermometer. The era when you had to guess if your food is ready by only looking at it 

had passed, so go to the store and buy one. It is inexpensive and allows you to read the bread’s internal 

temperature. When the thermometer shows around 206 degrees F, it’s ready. It cannot get simpler than 

that. 

3. Try a non-traditional baking method. If you’ve decided to replace the oven with a bread machine, 

make sure you purchase one with a gluten-free baking button. It will bypass the second rise stage and 

keep the height your dough gets in the first one. 

https://www.theguardian.com/science/blog/2009/nov/26/science-breadmaking
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5579659/
https://www.huffpost.com/entry/is-your-microwave-oven-safe_b_595e5d81e4b08f5c97d067b1
https://www.nytimes.com/2001/11/22/technology/how-it-works-a-thermometer-that-squawks-when-the-bird-is-done.html


4. Wait for the loaf to cool until you slice it. If you are aiming at perfect bread slices, you should know 

they are almost impossible to obtain if the bread is hot. However, if the inviting aroma is more powerful 

than you can resist, you can rip the bread apart and share it with your family. 


