[image: image1.png]ALMOST RYE BREAD

Wt Ingredirts:

3 g, room tamparsture 3Tail
185p.ice vinegar 27 motasses
1408 . warm vter

Dry Ingrediets:

2213 0. BH Four Flour Bean mix 11T Ener-6 ega replacer
176,42 T8S brown rice flaur 3T brown sugar

412 ¢ cry milk powcr atep. caravay sesds

4T sarktan gum 2 t5p.dry aetive yeast
142 t5p. st

I3 medium bawl, oombing dy ngrdiets: < 3sde. I 3 mall b, uhisk wet grediens togethe, et 3.
BREAD MACHINE Spray the padde ith nonstick conking spray. Place uetingrediets o pn, add dry ngrederts
ontap. Caefuly <6t pan i bread machin. Select the DOUGH oycle. Afer mising has b, hlp any umised
ingrdiess o the dough using 3 spatua. Lat se appovimately 3D minres o un bread as about doubled i sie.
0 NOT et the bead i o th to of th bakingpan. ress STOP and hen slec he BAKE ONLY oycl. St the
mashine i bl o 350° for 55 minutes. When bakinghas complted, U bead o oo 3 ik 10 ool
Gompltey befors cting or soring. HAND MYING: Praca the e ngrdnt i he bl o your haavy day mixer,
umhe mixer to LOVW 3nd 3 the iy ingreciets gradusly. Tumthe. mixer to MEDIUNAHIGH and bet for 4
mifutes or unl bead dough s smocth,vell mixed 3nd ook e tik sake bate. Pour bater o 3 rezsed an foe
e .« . lat pan ut i 3, caf fre area and et i for sbo 38 mingas o unl bread as ust
about resched he o of the pan - Bake n 3 prehested oven 3AD* fo 50.80 minutes, teing it folhe 35 10
minute. Use 3 oot 1o tst fo danénase. Caolfor § i n i and hen rmav 0.3 e rak 9 cool
completay befor ctingor Soring. Yil: 1 Iaf (1-124)



[image: image2.png]HOT REUBEN DIP

4 (-2 ph. oream chesse, sotenad 15 ¢ OF mayonmaise
4o drained ssuarkrad 4726, GF Trausand lfand Satad Dressing
4441, GF oorned e, choppad 11T dry minced ion fskes

2o, shrecded Suiss ohesse 12tep. caravay e

2T, GF spicy dark brown mustard

Coming sl ngradint i 3 arge bowl and i wl. Face it  smal 1172 quar cockpet; cover and cook on
LOW for 4 hurs. Dip canstay uarm forupto 2 hurs. Bipcan also be placed o 3 9 glss greased bking dih and
baked a 350° for 30 mintes o il dp i ht and ubbly. erve U AMos Ry Bread hurks found nth Bread
and Folls sactonofthis cookbock o Mary's Gone Carsuay GF Craokers Yield: 1012 servings



Compliments of Lori Bakes Gluten Free
