
Learn How to make 
awesome 

alternative 
recipes with our bread mix

Cheese Bread
Olive Bread

Pizza

BREAD MIX TASTY 
TREATS



Method:
Grease a loaf tin or small oven proof bowl.

Place the packet of mix in a bowl along with 1/2 tsp salt. Now add 
270ml warm water (38°-40°). Mix for a couple of minutes until it is 
smooth. Now add the grated cheese and mix again.

Now place the dough in the tin/bowl and smooth out using a damp 
spatula. Cover with a damp microfibre cloth and allow to prove for 
approx 1 hour. 

Meanwhile, preheat the oven to 200°C. When the loaf has doubled in 
size, mix a little oil and water together and brush it gently over the 
top.

Bake in the oven for about 40 mins. Tip out of the tin/bowl. The 
loaf should sound slightly hollow. Allow to cool fully on a wire 
rack.

Serve with soup, cheese or cold meats.

Cheese Bread
Ingredients:
1 sachet Alevra white bread mix
1/2 tsp salt
270ml warm water
120g grated mature cheddar cheese

https://alevraglutenfree.com/collections/gluten-free-bread-mix


Announcing the launch of Alevra Gluten Free 
Bread Mix!!

We believe that gluten free food should be good 
enough that everyone wants to eat it – no one 

should have to make do with bad bakes, and free 
from shouldn’t be free from taste or quality in-
gredients. Our bread mixes will transform your 
gluten free baking, and once you try it, you’ll 
never want to go back to the supermarket stuff! 

What’s so special about our bread mix?

Our bread mix really is different – it gives great 
results to gluten free baking, without GMOs, 

chemical additives, or weird stabilisers. It makes 
an artisan style loaf, more nutritious than many-

gluten free breads currently on the market.

With our mix, you can make all the great recipes 
in this book and loads more as well! We want to 
make it easier for everyone to bake gluten free 
at home. Once you’ve tried our bread mix, you 

won’t go back, that’s our promise. 

To Buy Our Bread Mix Click Here

https://alevraglutenfree.com/collections/gluten-free-bread-mix


Method:
Grease a 18-20cm square tin.

Place the packet of mix in a bowl along with 1/2 tsp salt. Now 
add 270ml warm water (38°-40°). Mix for a couple of minutes 
until it is smooth. Chop the olives and add to the mixture. Mix 
again.

Now place the dough in the tin and smooth out well using a 
damp spatula. Cover with a damp microfibre cloth and allow to 
prove for approx 1 hour. 

Meanwhile, preheat the oven to 200°C. When the loaf has dou-
bled in size, brush a little olive oil gently over the top.

Bake in the oven for about 35 mins. Tip out of the tin. The loaf 
should sound slightly hollow. Allow to cool on a wire rack.

Serve with soup, cheese or cold meats.

Olive Bread

Ingredients:

1 sachet Alevra white bread mix
1/2 tsp salt
270ml warm water
Approx 20 black olives

https://alevraglutenfree.com/collections/gluten-free-bread-mix


Method:
Place the packet of mix in a bowl along with 1/2 tsp salt. Now 
add 125ml warm water (38°-40°) and tblsp olive oil. Mix for a 
couple of minutes until it is smooth. 

Cut a piece of baking parchment to fit a pizza tin or other bak-
ing tray. Spread the mixture out thinly over the baking parch-
ment. Cover with a damp microfibre cloth and allow to prove 
for approx. 40 mins. 

Meanwhile, preheat the oven to 200°C. place the pizza (without 
toppings) in the oven for 5-8 mins. Remove from oven and 
spread with sauce, any other topping you like then finish off 
with cheese. Drizzle a little extra olive oil over then put back 
in the oven for another 10-12 mins. 

Enjoy!

Pizza

Ingredients:

1/2 sachet Alevra white bread mix
1/2 tsp salt
125ml warm water 
1/2 tblsp olive oil (and a little extra)
Pizza sauce
Grated cheese
Any other pizza toppings you like

https://alevraglutenfree.com/collections/gluten-free-bread-mix


Gluten Free Baking & Living Recipe Book is fully protected 
by Copyright; nothing may be copied or 

distributed without permission.
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