10 Authentic German Breads
Reimagined — Gluten-Free
Perfection at Home

Master the art of traditional German baking with foolproof gluten-free

recipes that honor centuries of breadmaking heritage.
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Pumpernickel — The Dark Jewel of Westphalia

Origin & Character

This dense, dark bread from Westphalia bakes for 16-24
hours at low temperature, creating its signature deep color
and slightly sweet flavor. Our gluten-free version captures

that authentic molasses richness and hearty texture.

Difficulty Level

Medium — Requires patience but simple technique

Yield & Time

e Makes: 1 loaf (16 slices)
e Prep: 20 minutes + overnight rest

e Bake: 3 hours at low heat
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Pumpernickel — Complete Recipe

Ingredients
Ingredient Amount
Buckwheat flour (dark) 300g
Ground flaxseed 100g
Psyllium husk powder 25g
Dark molasses 60ml
Apple cider vinegar 15ml
Instant yeast g
Warm water 450ml
Salt 10g
Caraway seeds 10g

Equipment Needed

9x5-inch loaf pan with lid, large mixing bowl, whisk, parchment paper, oven thermometer

Made with GRMIMA


https://gamma.app/?utm_source=made-with-gamma

Pumpernickel — Master the Method

01 02 03

Activate & Combine Mix & Rest Shape & Proof

Dissolve yeast in warm water (110°F) with  Pour wet into dry, stir vigorously for 2 Transfer to greased, parchment-lined
molasses. Let stand 5 minutes until minutes until thick paste forms. Cover pan. Smooth top with wet spatula. Cover
foamy. Mix all dry ingredients separately. bowl, rest 30 minutes at room tightly, proof 1 hour until risen 50%. Why:
Why: Separate mixing prevents clumping temperature. Why: Psyllium needs time Gluten-free dough won't double but will
of psyllium. to absorb moisture and create structure.  expand noticeably.

04 05

Slow Bake Cool & Store

Preheat oven to 300°F. Bake covered 2.5 hours, then uncovered  Cool completely in pan (2 hours), then wrap tightly. Best after
30 minutes. Internal temp should reach 205°FE. Why:Low, slow 24 hours rest. Store 5 days room temp or freeze 3 months.

heat develops the dark color and dense texture.

[J  Pro Tip: Slice thin (*s-inch) with a serrated knife. Tastes best toasted with butter or cream cheese. Nutrition per slice: 95

cal, 3g protein, 18g carbs, 4¢ fiber.
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Brotchen — Classic German
Breakfast Rolls

The Morning Essential

These crusty rolls are Germany's breakfast staple — crispy outside, tender
inside. Our gluten-free version delivers that signature crackle and perfect

pull-apart texture using a steam-baking technique.

Origin Difficulty

Found at every German bakery Easy — Perfect for beginners
since the 1700s, served fresh

daily

Yield

8 rolls, ready in 90 minutes
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Brotchen — Recipe & Technique

Core Ingredients

e White rice flour: 200g
e Tapioca starch: 100g

e Potato starch: 50g

e Xanthan gum: 8g

e Instant yeast: 10g

e Sugar: 10g

e Warm milk: 240ml

e Egg whites: 2 large

e Olive oil: 30ml

e Salt:8g

e Apple cider vinegar: 10ml
Equipment

Baking sheet, stand mixer with paddle, pastry brush,

spray bottle for steam

Step-by-Step
1. Activate yeast: Combine warm milk (110°F), sugar, yeast. Wait 5

minutes for foam.

2. Mix dry blend: Whisk flours, starches, xanthan, salt in mixer

bowl.

3. Combine wet: Add yeast mixture, egg whites, oil, vinegar. Beat on

high 3 minutes until smooth and elastic-looking.

4. Shape rolls: Divide into 8 portions using wet hands. Roll into

smooth balls, place on parchment 2 inches apart.
5. Proof: Cover loosely, proof 30 minutes until puffy (not doubled).

6. Steam bake: Preheat to 425°F. Spray rolls with water, slash tops.
Bake 18-22 minutes until deep golden. Spray oven walls with

water first 10 minutes.

Why steam matters: Creates that authentic crispy crust by delaying

surface drying.

[)| Troubleshooting: Dense crumb? Increase proofing time by 10 minutes. Cracks on sides? Dough too dry —add 15ml

more milk next time. Nutrition: 140 cal, 3g protein, 28¢g carbs per roll.
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Vollkornbrot & Bauernbrot — Hearty Whole Grain
Breads

Vollkornbrot Bauernbrot

The Whole Grain Powerhouse — Dense, moist bread packed Farmer's Bread — Round country loaf with hearty crust and
with seeds and ancient grains. Uses sourdough starter for open crumb. Bakes free-form for rustic appearance. Easy-
tangy depth. Medium difficulty. Bake 60 minutes at 350°F. medium difficulty. Bake 45 minutes at 400°F. Makes 1 round
Makes 1 large loaf. loaf.

Key ingredients: Sorghum flour (200g), millet flour (150g), Key ingredients: Rice flour blend (300g), buckwheat (100g),
ground oats (100g), mixed seeds (150g), psyllium (30g), yeast potato starch (50g), xanthan (10g), yeast (12g), buttermilk
(10g), water (500ml). (300ml), honey (20g).

Pro insight: Both breads improve significantly after 24 hours rest — starches retrogradation enhances texture and sliceability.

Store wrapped at room temperature.
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Specialty Seed Breads — Kiirbiskernbrot &

Sonnenblumenkernbrot

Kiuirbiskernbrot

Pumpkin Seed Bread

Studded with green pumpkin seeds (pepitas) throughout and
on top. Slightly sweet, nutty flavor with chewy texture.

Austrian origin, now beloved across Germany.

Base: Teff flour (180g), white rice flour (120g), tapioca starch
(80g), toasted pumpkin seeds (200g — divided), psyllium (25g),
yeast (10g), warm water (400ml), honey (30ml), salt (9g).

Technique: Reserve 50¢g seeds for topping. Mix others into
dough. After shaping, brush top with water, press seeds into
surface. Proof 45 min, bake 50 min at 375°F.

Sonnenblumenkernbrot

Sunflower Seed Bread

Similar structure but uses sunflower seeds for milder,
butterier taste. Often includes linseed for omega-3 boost and

extra moisture retention.

Base: Millet flour (150g), sorghum flour (150g), potato starch
(60g), sunflower seeds (180g), ground flaxseed (40g), psyllium
(25g), yeast (10g), water (420ml), molasses (15ml).

Key difference: Add 2 tablespoons ground flaxseed mixed
with 6 tablespoons water as "flax egg" — creates richer crumb.
Bake 55 minutes at 360°F.

[J Storage tip: Seed breads stay fresh 5-6 days due to oils in seeds. Slice and freeze individual portions for grab-and-go

convenience. Toast from frozen for best texture.
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Dark Breads & Pretzel Rolls — Schwarzbrot &
Laugenbrotchen

o

Schwarzbrot

Black Bread — Darkest of German
breads, almost black crust with deep
malty sweetness. Similar to

pumpernickel but lighter texture.

Secret: Uses coffee (60ml strong
brew) and cocoa powder (15g) with
molasses to achieve color without
all-day baking. Medium difficulty, 70

minutes at 325°F.

S

Laugenbrotchen

Pretzel Rolls — Chewy rolls with
distinctive pretzel flavor from
baking soda bath. Shiny brown crust,

sprinkled with coarse salt.

Technique: After shaping 8 rolls,
boil each 30 seconds in solution (1L
water + 40g baking soda). Creates
that iconic flavor and texture. Bake
20 min at 400°F.

Dinkelbrot Adaptation
Spelt-Style Bread — Originally

made with spelt (which contains
gluten). Our version mimics its light,
nutty character using teff and

quinoa flours.

Blend: Teff (180g), quinoa flour
(120g), tapioca (80g), ground
almonds (50g) for authentic taste.
Easy difficulty, 45 min at 375°F.
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Mastering Gluten-Free German Baking

—

Hydration is Everything

Gluten-free flours absorb 30-50% more liquid than wheat.

Always let dough rest 15-30 minutes after mixing so

starches fully hydrate before shaping.

N
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Temperature Precision

Invest in oven thermometer. Gluten-free breads need
exact temps — 10°F variance affects rise and texture

significantly. Internal temp of 200-205°F ensures done

center.

—

Binders Replace Gluten

Psyllium husk, xanthan gum, and ground flax create

structure. Use 2-3% of flour weight. Too much makes

gummy texture — measure precisely with scale.

J
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The 24-Hour Rule

Most gluten-free breads taste better and slice cleaner after
resting overnight. Starches firm up, flavors meld, crumb

stabilizes. Patience rewarded.

Common Issues Solved

¢ Gummy center: Underbaked. Add 10 min, check internal

temp
¢ Crumbly texture: Needs more binder or liquid
e Dense loaf: Over-mixed or yeast inactive

¢ Cracks on top: Dough surface dried during proofing

Essential Equipment

Digital kitchen scale (+1g accuracy)

e Instant-read thermometer

e Lidded loaf pans (trap steam)

e Parchment paper (prevents sticking)

e Stand mixer (develops structure)

Your gluten-free German bakery awaits. Start with brétchen for confidence, then explore darker breads. Each recipe honors

tradition while embracing modern dietary needs. Guten Appetit!
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