
Gluten Free Thursday: Tomato Puree Bread Which Also Has Sun-
dried Tomatoes 

Ingredients:

Diffculty: Easy
(makes 1 loaf, I used a 240x80x55mm loaf mould)

2 dl (or 3/4 cup + 4 tsp or 100 gr.) corn four 
1 dl (or 1/3 cup + 4 tsp or 40 gr.) psyllium husk
2 dl (or 3/4 cup + 4 tsp or 100 gr.) rice four
1 dl (or 1/3 cup + 4 tsp or 50 gr.) potato four
1 dl (or 1/3 cup + 4 tsp or 20 gr.) pofber (noawadays you can fnd this easily in many S-markets 
and K-markets)
1 tbsp granulated white sugar
2 tsp salt
1 tsp baking powder
2.5 dl (or 1 cup) hot water (but not boiling)
2.5 tsp dry yeast
2 eggs
1 pack of tomato puree (370 gr. pack, I used one with basil)*
1 dl (or 1/3 cup + 4 tsp or 50 dl) milk powder 
100 gr. butter, cubed, softened in room temperature
1 dl (or 1/3 cup + 4 tsp) sun-dried tomatoes
optional: a handful of chopped fresh rosemary

a handful of polenta to spread on top

vegetable oil or butter to grease the mould

*I put the tomato puree in a food processor and processed it a bit to make it smoother.

Instructions:

1. Put the frst 8 ingredients (from corn four to baking powder) in a bowl and whisk well. Put 
aside.

2. In a large bowl, put hot water and dry yeast, mix it briefy with a fork and leave it for 10 
minutes for the yeast to activate. 

3. When the yeast is activated and you see foam on top of the water, add eggs and whisk well.

4. Add tomato puree, milk powder and butter and whisk well. 

5. Add dry ingredients mix from step 1 and fold well. 

6. Add sun-dried tomatoes (and fresh rosemary, if using) and fold well again. 

7. Transfer the dough into the mould - do not forget to grease the mould before putting the 
dough inside. Put the mould with dough in a warm spot in your kitchen, covered very loosely with 



a stretch flm, while heating the oven.

8. Heat your oven to 200C. 

9. When the oven is ready, spread some polenta on top of the bread dough and put the dough in 
the oven, in medium part, and bake for about 30 to 40 minutes, until the top gets nice and crispy 
and when you tap the bread, you get a hollow sound. Take the baked bread out of the oven and 
let it cool for about 20 minutes inside the mould. Then take it out and let it cool completely on a 
wire rack. Keep the leftover in an airtight container in room temperature for up to 5 days. Enjoy!


