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Gluten-Free Cranberry Orange Bread

Ingredients

2/3 cup (135g) granulated sugar

6 tablespoons (85g) soft butter

2 teaspoon table salt

2 teaspoons baking powder

1 tablespoon (14g) orange zest

3 large eggs

1 cup (1569) gluten-free all-purpose flour
% cup (85g) sorghum flour

2 teaspoon xanthan gum

2 tablespoon flax meal

% cup (170g) orange juice

1 cup dried cranberries

% cup (85g) chopped pecans or walnuts

Instructions

Preheat the oven to 350°F with the oven rack in the middle. Lightly grease an 8 1/2" x 4 1/2" inch loaf pan.
Place the sugar, soft butter, salt, baking powder, and zest or orange oil in a mixing bowl. Beat with an
electric mixer until fluffy.

Whisk together the flours, milled flax, and xanthan gum.

Beat the eggs into the butter mixture one at a time, scraping the bottom and sides of the bowl between
additions.

Add the dry mixture about 1/3 cup at a time, alternating it with the orange juice.

Stir in the cranberries and nuts.

Scoop the batter into the prepared pan, mounding it in the center of the pan to create a dome shape.
Sprinkle with coarse sparkling sugar.

Let the batter rest for 10 minutes.

Bake the bread for 58 to 68 minutes, until it's golden brown on the top. If you have a thermometer, the
internal temperature should be 200°F or higher; see tip below.

Gluten Free Flour Recipe (option 1) Gluten Free Flour Recipe (option 2)
1 % cups (9.50z) white rice flour 1 % cups (10 0z) white rice flour
2 cup (7.25 oz) potato starch 1 Ya cups (7 oz) brown flour
1 % cup (7.250z) tapioca starch % cup (3 oz) potato starch
1 cup (4 oz) tapioca starch
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