
@gutsyferments

GUTSY BREAD  
Makes 2 free form loaves or 1 large tin loaf 
You will need: 
GUTSY bread premix (1 pack) 
2 tbsp (40g) maple syrup, honey or rice malt syrup 
1/4 cup (55g) grass fed ghee or olive oil 
2 1/2 cups (600g) water 

DIRECTIONS 
1. Pour the premix into a large bowl and add all the wet 

ingredients.
2. Using your hands or a large wooden spoon give your 

dough a good mush. 
3. Transfer dough into a well greased and parchment 

lined loaf tin and smooth out the top. Or divide the 
dough in half to make 2 free form loaves.

4. Cover with a tea towel and keep in the fridge for 
5hours - 1 day before baking. 

5. Preheat oven to 200C. Make sure bread is at room 
temperature before baking.

6. Bake for 1 hour. After removing from oven, let it sit in 
tin for 10 mins before  removing, then let it cool for at 
least another 2hours on a wire rack. Yes, this bread is 
a test of patience!! 

7. Slice it thinly with a sharp knife, toast it and spread 
with your favourite toppings.  Enjoy! 

                          Variations 
(add additional ingredients at Step 1): 

Carrot, Turmeric & sesame
Add

1 small carrot, finely grated, 
1tsp toasted black sesame 
1tsp fresh turmeric, grated. 

1/4 cup raisins 
pinch of black pepper

Italian herbs & Almond
Add 

3tbsp roasted almonds, coarsely chopped, 
2tsp Italian herb blend (oregano, thyme, 

marjoram, garlic and onion)
1tbsp sun dried tomatoes, chopped finely

We love GUTSY bread. Its so tasty, satisfying and 
because of its density, a great bread to bring on 
adventures. It does take a bit of fore thought to get 
this bread baked and ready for eating. For ease of 
use, make up the “dough” when you have a free 
moment. Shape it into 2 free form loaves and freeze 
it in ziplock bags. The night before you want it, thaw 
it on your bench and stick it into the oven the next 
morning. Once baked, this bread keeps fantastically 
well refrigerated for up to 10 days in an air tight 
container even frozen up to 3 months wrapped 
tightly in a ziplock bag.  
Our favourite toppings? Almond nut butter or maple 
black tahini with raspberries; fresh ricotta with 
pumpkin seed oil & pepper; avo slices with tahini 
miso; poached eggs with Smoked Garlic kraut; 
sometimes simply toasted with a generous slather of 
grass fed butter! 
Best place to enjoy GUTSY bread? On top of a 
mountain, by a bubbling creek, sitting on a lush field 


