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Paleo “Multigrain” Bread

This recipe is based on Elena Amsterdam’s Bread 2.0, which makes a very satisfying paleo bread (also check
out her Paleo Bread recipe which omits arrowroot powder in favor of more eggs and almond flour). Her base
recipe didn't appeal to my cldest (who, as you know, is extremely picky), but | found that the addition of some
seeds to mimic muitigrain bread worked wonders. She loves it and one of the heaithy foods [ can count on
her eating now is almond butter and honey sandwiches on this bread!

Elena Amsterdam’s bread recipes all use a 7.5"x3.5" Medium Loaf Pan. | am using the same size here
because it is a good size for even baking (especially with almond flour baking) and, since this bread is so
filling, actually makes a really nice size bread slice. | haven't experimented with scaling this loaf up to a larger
loaf pan, but if you try it, please leave me a comment to let me know whether or not it works!

Ingredients:

* 4 eggs

1 % cups blanched almond flour

e ¥cup arrowroot powder

» Vi cup ground ﬂaxseed
o Y tsp salt
« Y tsp baking soda
«. 1 tsp honay
« 1 isp apple cider vinegar
« 1 Thsp brown sesame seeds
» 1 Thsp black sesame seeds
« Vi cup raw sunflower seeds
1. Preheat oven to 350F. Grease a 7.5" x 3.5" loaf pan very generously with coconut oil.

2. In a small bowl or measuring cup, combine arrowroot powder, almond flour, ground flax seed, salt, and

baking soda.
3. Inalarge bowl, beat eggs with a handmixer until super thick and frothy, about 4-5 minutes.
4. Stir honey and vinegar into the eggs. Fold dry ingredients into egg mixture until well combined. Fold in

sesame and sunflower seeds.
5. Pour batter into prepared loaf pan. Bake for 40 minutes. Let cool 10-15 minutes before removing from

loaf pan. Enjoy!

DoDo you need help finding any ingredients? Check out lmportant Pantry ltems for the Paleo Baker.




