
Gluten Free Thursday: Pumpkin Cornbread With A Lovely 
Colour 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes 1 bread in 20x30cm oven dish) 
 
4 dl + 4 tsp (or 1 3/4 cups) corn flour (in Finnish: maissijauho) 
5 dl (or 2 cups) gluten free all-purpose flour* 
2 tsp baking powder 
1/2 tsp baking soda 
1/2 tsp ground cinnamon 
1 tsp salt 
5 dl (or 2 cups) almond milk (you can also use another non-dairy milk) 
1 tsp apple cider vinegar 
4 tbsp + 4 tsp (or 1/3 cup) light syrup (or maple syrup) 
4 tbsp vegetable oil  
2.5 dl (or 1 cup) pumpkin puree** 
2 dl (or more, if you like) lightly toasted pumpkin seeds (you can also use not toasted) 
 
*I used Sunnuntai Gluteeniton Jauheseos. There is also "tumma" jauhoseos, which has some 
more fiber in it and is darker, I recommend not to use that one for this bread. 
**You can find it in K-market in Kamppi or you can make it yourself: 
https://www.allrecipes.com/recipe/22935/pumpkin-puree/ 
 
 
Instructions: 
 
1. Preheat the oven to 180C. Grease 20x30cm oven dish (or a 24cm round cake pan if you 
like) and cover the base and sides with baking paper.  
 
2. In a medium mixing bowl, put the wet ingredients (in the list above, the first 6 
ingredients) and whisk them a little. Put aside. 
 
3. In a big mixing bowl (or in the bowl of an electric mixer, but you really don't need any 
electric mixer for this), put almond milk and apple cider vinegar and whisk well. 
 
4. Add syrup, vegetable oil and pumpkin puree and whisk well.  
 
5. Add dry ingredients mixture to wet one and fold using a spatula. You can also use a 
whisk if you like; whisking is not going to create any gluten anyway, but it may add a bit too 
much air to the batter. Fold / whisk until you have a smooth batter. 
 
6. Pour the batter into the prepared oven dish and tap it on the counter a few times to get 
any air bubbles out. Spread as many pumpkin seeds as you like. Put in the oven, in medium 
rack and bake for 35-40 minutes, or until a toothpick inserted in the middle comes out 
clean. Let the bread cool for at least 20/30 minutes in the oven dish before taking it out of 



the dish. After that, let the bread cool down to room temperature before slicing and eating 
it - if you cut it too early, it will be still too moist inside. Enjoy! 


