
Gluten Free Thursday: Chickpea Bread / Pancake With 
Various Toppings 
 
(I recommend the story in the blog post before the recipe instructions, for some vital 
information) 
 
 
Ingredients: 
 
Difficulty: Easy 
(with a mould that is 26 cm in diameter: can make 1 thicker bread or 2 thin, crispier 
pancakes) 
 
For the basic batter: 
1 1/2 cups / 3 dl + 4 tbsp chickpea flour (you can find this in ruohonjuuri to start with..) 
2 1/2 cups / 6 dl lukewarm water 
1 1/2 tsp salt (if you are using a salty spice mixture etc. to add to the batter, reduce this salt 
amount, maybe down to 1 tsp) 
3 tbsp olive oil, to add into the batter 
2 tbsp olive oil, to coat the mould 
 
To spice things up and create varieties: 
Option 1 (to mix in the batter) 
2 rosemary sprigs, finely chopped 
1 tsp za'atar (you can find this in ethnic markets) 
 
Option 2 (to put on top of the batter) 
A few sage leaves  
or 
A few sprigs of coarsely chopped rosemary 
or 
1 tsp dried herb mixture and 1 tsp sumac 
or 
a handful of tarragon leaves, 1 tsp dried herb mixture that you like, a pinch of sumac and 1 
tsp sesame seeds 
or  
whatever your imagination calls!! 
 
 
Instructions: 
 
1. In a medium bowl, put chickpea flour and pour water. Whisk it really well. Cover with a 
stretch film and let it sit for at least 2 hours in room temperature (up to 4 hours). 
 
2. After 2 (or more) hours, take out the stretch film. You'll see that there will a layer of 
foam on top. Take this foam away using a spoon, then give it one quick whisk in case the 
water and flour separated a bit. 
 
3. Add olive oil and salt and whisk well. If you are adding something in the batter, like 
rosemary, add it now and whisk.  Put the batter aside. 



 
4. Take your mould and spread the remaining olive oil - spread it well to cover all the 
mould.  
 
5. Put the oily mould inside the oven and heat your oven to 225C. Leave the mould in the 
oven for a couple more minutes once the temperature reaches the desired one. 
 
6. Take the mould out of the oven, be careful it will be very hot! Very quickly, before the 
mould and oil cools down, pour the batter in the mould. Now, if you want one thick(er) 
bread, then pour all the batter at once. If you want thin, crispy pancakes, then pour half of 
the batter (using a ladle helps a lot). In any case, tap the mould a few times on the counter 
to take any trapped air out. Finally, if you are adding toppings, do it at this stage and then 
put the whole thing in the oven, to bake for 20-25 minutes. Be very quick in everything you 
do before you put the batter in the oven, you do not want anything to cool down. Serve 
the bread when it's warm and fresh, it doesn't taste as good when it stays for longer period. 
Enjoy! 


