
10 Gluten-Free Breads 
from the United 
Kingdom
Premium Collection

Classic British breads reimagined without gluten 4 artisan, flavorful, and beautifully simple.
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The Heritage of British Baking, Reimagined
Bread has been the cornerstone of British culinary heritage for centuries, woven into the very fabric of daily life 
across England, Scotland, Wales, and Northern Ireland. From the hearty bloomer that graces Sunday tables to the 
humble crumpet that accompanies afternoon tea, these breads tell stories of regional traditions, family gatherings, 
and the comfort of home. Each loaf, bun, and bannock carries with it generations of baking wisdom, passed down 
through kitchens both grand and modest.

The transformation of these beloved classics into gluten-free versions is not merely a matter of substitution4it is an 
art form that honors tradition while embracing modern nutritional understanding. Today's gluten-free flours have 
evolved remarkably, allowing us to recreate the tender crumb of an English muffin, the satisfying chew of a bloomer, 
and the delicate sweetness of saffron bread without compromise. These adaptations maintain the soul of British 
baking while opening these treasures to those who must or choose to avoid gluten.

Essential Gluten-Free Ingredients

Brown rice flour for structure

Tapioca starch for elasticity

Psyllium husk for binding

Xanthan gum for texture

Potato starch for tenderness

Health Benefits

Gluten-free British breads support better digestion, 
reduce inflammation, provide sustained energy 
throughout the day, and allow those with celiac disease 
or gluten sensitivity to enjoy the comfort of traditional 
baking without concern.
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Your Premium Collection
Discover ten magnificent breads that represent the breadth and depth of British baking tradition, each carefully 
adapted for gluten-free excellence.
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Gluten-Free Classic English Bloomer Bread

The iconic crusty loaf with its distinctive slashes

02

Gluten-Free Soft Sandwich Loaf

Perfect British tin loaf for everyday sandwiches

03

Gluten-Free Scottish Bannocks

Traditional griddle cakes from the Highlands

04

Gluten-Free Welsh Bara Brith

Speckled tea bread rich with dried fruits

05

Gluten-Free English Muffins

Nook-and-cranny perfection for breakfast

06

Gluten-Free Crumpets

Holey delights for butter and jam

07

Gluten-Free Irish-Style Soda Farls

Quick griddle bread, UK adaptation

08

Gluten-Free Chelsea Buns

Sweet spirals of cinnamon and currants

09

Gluten-Free Cornish Saffron Bread

Golden, aromatic celebration loaf

10

Gluten-Free Wholemeal-Style Brown Loaf

Hearty, nutritious everyday bread
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Gluten-Free Classic English Bloomer Bread
The pride of British baking, with its magnificent crust and tender interior

British Background: The bloomer is perhaps the most recognizable shape in British breadmaking, traditionally 
baked on the floor of the oven rather than in a tin. Its name derives from the way the dough "blooms" during baking, 
expanding dramatically through the diagonal slashes that decorate its top. This free-form loaf has been a staple in 
British bakeries since the 19th century, prized for its thick, crackling crust and soft, pillowy crumb. It represents the 
baker's skill4the ability to shape dough by hand and coax maximum oven spring.

Dry Ingredients

400g gluten-free bread flour 
blend

100g brown rice flour

2 tsp xanthan gum

2 tbsp psyllium husk powder

2 tsp fine sea salt

1 tbsp sugar

2¼ tsp instant yeast

Wet Ingredients

480ml warm water (38°C)

3 tbsp olive oil

2 large eggs, room 
temperature

1 tbsp apple cider vinegar

Substitutions

Dairy-free: Already dairy-free. 
Vegan: Replace eggs with 2 flax 
eggs (2 tbsp ground flaxseed + 6 
tbsp water, rested 10 minutes).

Step-by-Step Preparation

Step 1 4 Activate the Dough: In a large mixing bowl, whisk together all dry ingredients until thoroughly combined. 
The psyllium husk is critical here4it provides the binding and elasticity that gluten would normally contribute. In a 
separate bowl, whisk warm water with eggs, oil, and vinegar. Create a well in the dry mixture and pour in the wet 
ingredients. Using a stand mixer with paddle attachment or sturdy wooden spoon, mix on medium speed for 3-4 
minutes until a thick, sticky dough forms. The consistency should resemble thick cake batter rather than traditional 
bread dough.

Step 2 4 Shape with Confidence: Line a baking sheet with parchment paper and lightly oil your hands. Transfer the 
dough to the prepared sheet and shape into an oval loaf approximately 25cm long and 12cm wide. The dough will be 
soft and sticky4this is correct. Smooth the surface with wet hands, creating an even torpedo shape. Cover loosely with 
oiled plastic wrap and let rise in a warm place (24-27°C) for 60-75 minutes until increased by about 50% in volume. 
Gluten-free doughs don't double like wheat doughs.

Step 3 4 Score and Bake: Preheat oven to 220°C with a roasting pan on the bottom rack. Just before baking, use a very 
sharp knife or lame dipped in water to make 4-5 diagonal slashes across the top at a 45-degree angle, about 1cm deep. 
Brush the surface gently with water. Place the bread on the middle rack and immediately pour 1 cup of hot water into 
the preheating pan to create steam (this develops the crust). Bake for 15 minutes, then reduce heat to 190°C and 
continue baking for 30-35 minutes until deep golden brown and hollow-sounding when tapped underneath. Internal 
temperature should reach 96°C.

Common Mistakes: Over-mixing creates gummy texture. Under-hydration produces dense, heavy loaves. 
Insufficient rise time results in poor structure. Always use a thermometer for water temperature4too hot 
kills yeast, too cool slows activation.

Total Time

Prep: 15 minutes

Rise: 70 minutes

Bake: 45 minutes

Yield

1 large bloomer loaf

Serves 10-12 slices

Storage

Room temperature 3 days in cloth 
bag

Freezes beautifully up to 3 months

Chef's Notes: The psyllium husk will cause the dough to darken slightly4this is normal and contributes to authentic 
color. For extra crust development, spray the loaf with water every 10 minutes during the first half of baking. The 
bread will continue to firm as it cools; resist slicing for at least 30 minutes after baking to prevent gumminess. For a 
traditional baker's finish, dust lightly with rice flour before scoring.

Serving Suggestions: Magnificent toasted with salted butter and marmalade for breakfast. Perfect alongside hearty 
soups like Cullen skink or vegetable broth. Slice thick for ploughman's lunch with aged cheddar, pickles, and chutney. 
Makes superior bread and butter pudding.

Gourmet Variations: Fold in 50g mixed seeds (sunflower, pumpkin, sesame) after mixing. Add 1 tbsp dried rosemary 
and 2 tbsp olive tapenade for Mediterranean flair. Create a "granary" style with 50g millet or quinoa flakes. Brush with 
beaten egg white and sprinkle with oats before baking for rustic appearance.
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Gluten-Free Soft Sandwich Loaf & Scottish 
Bannocks

Soft Sandwich Loaf (British Tin Loaf)

The everyday hero of British kitchens, baked in a 
traditional loaf tin for perfect, uniform slices ideal for 
sandwiches and toast.

Scottish Bannocks

Ancient Highland griddle cakes that predate oven baking, 
quick to prepare and wonderfully versatile for any meal.

Gluten-Free Soft Sandwich Loaf

British Background: The tin loaf, baked in a rectangular pan with a lid, became the standard for British commercial 
bakeries in the early 20th century. This shape ensures even, soft-sided slices perfect for sandwiches4the cornerstone 
of British packed lunches. From schoolchildren's jam sandwiches to elegant cucumber and cream cheese triangles at 
afternoon tea, this loaf is quintessentially British in both form and function. Its soft, tender crumb and minimal crust 
make it universally beloved.

Ingredients

Dry: 450g GF bread flour, 2 tsp 
xanthan gum, 1 tbsp psyllium 
husk, 2 tsp yeast, 1½ tsp salt, 2 
tbsp sugar, 3 tbsp milk powder 
(or coconut milk powder)

Wet: 360ml warm milk, 3 tbsp 
melted butter, 2 eggs, 1 tsp 
vinegar

Method Summary

Mix dry ingredients. Combine 
wet ingredients separately. Blend 
together for 4 minutes. Pour into 
greased 900g loaf tin. Rise 50-60 
minutes until dough reaches 
rim. Bake 190°C for 40-45 
minutes. Cool completely before 
slicing.

Pro Tips

Use a Pullman tin with lid for 
perfectly square slices. Brush top 
with butter immediately after 
baking for soft crust. Slice only 
when completely cool for clean 
cuts. Toast revives day-old bread 
beautifully.

Total Time: Prep 12 min, Rise 55 min, Bake 43 min | Yield: 1 large loaf, 16-18 slices

Gluten-Free Scottish Bannocks

British Background: Bannocks are among Scotland's oldest breads, dating back to when most homes lacked ovens 
and all baking occurred on a griddle or flat stone over the fire. These simple oat-based cakes sustained Highland 
communities for centuries, served with butter, cheese, or alongside hearty stews. The word "bannock" likely derives 
from the Latin "panicium," meaning baked dough. They remain a cherished part of Scottish heritage, particularly for 
Burns Night celebrations.

Ingredients: 200g gluten-free oat flour, 100g potato starch, 50g 
ground almonds, 2 tsp baking powder, ½ tsp salt, 1 tsp sugar, 40g 
cold butter (cubed), 180ml buttermilk (or dairy-free alternative + 1 
tsp lemon juice). Method: Combine dry ingredients in bowl. Rub in 
butter until mixture resembles breadcrumbs. Add buttermilk and 
mix to form soft dough. Divide into 8 portions. Pat each into 1cm 
thick rounds. Cook on medium-heat griddle or heavy pan for 4-5 
minutes per side until golden and cooked through. Serve warm.

Time: 25 minutes total

Yield: 8 bannocks

Serving: Split and butter while warm. Serve 
with Scottish smoked salmon, crowdie 
cheese, or raspberry jam. Excellent 
alongside Scotch broth.
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Gluten-Free Welsh Bara Brith & English 
Muffins
Gluten-Free Welsh Bara Brith (Speckled Tea Bread)

British Background: Bara brith, meaning "speckled bread" in Welsh, is a traditional fruit-laden tea bread from Wales. 
Historically, dried fruits were soaked overnight in tea4a clever way to plump them and add depth of flavor when fresh 
fruit was scarce. This bread has graced Welsh tables for generations, particularly at teatime and special gatherings. 
Each family has its own recipe variation, but all share the characteristic dark, moist crumb studded with sweet fruit. 
It's traditionally served sliced and buttered, a perfect accompaniment to afternoon tea.

Soak the Fruit

Combine 300g mixed dried fruit 
(raisins, currants, sultanas) with 
250ml hot strong tea and 100g 
brown sugar. Soak overnight or 
minimum 4 hours until plump.

Prepare the Batter

Mix 300g GF flour blend, 2 tsp 
mixed spice, 1 tsp cinnamon, 2 tsp 
baking powder, ½ tsp xanthan 
gum. Beat in soaked fruit mixture, 
2 eggs, and 50g melted butter until 
combined.

Bake to Perfection

Pour into lined 900g loaf tin. Bake 
160°C for 75-85 minutes until 
skewer comes clean. Cool in tin 15 
minutes, then transfer to rack. 
Best after 24 hours.

Chef's Notes: Use strong breakfast tea like Welsh Brew or English Breakfast for authentic flavor. The bread improves 
with age4wrap tightly and store 2-3 days before serving for maximum moisture and melded flavors. Some Welsh 
bakers add a splash of whisky to the tea soak for depth. The longer the fruit soaks, the more flavor develops. Total 
Time: Prep 15 min (plus overnight soak), Bake 80 min | Yield: 1 large loaf, 14-16 slices

Gluten-Free English Muffins

British Background: Despite their name suggesting English origins, these griddle-cooked rounds were perfected in 
19th-century Britain and became a breakfast staple. The key characteristic is their distinctive holey interior texture
4"nooks and crannies"4created by cooking on a griddle rather than baking. English muffins should never be sliced 
with a knife; they must be split with a fork to preserve the irregular texture that cradles butter and jam so 
magnificently. They differ entirely from American muffins, which are sweet cakes.

1Make the Batter

Whisk 350g GF flour, 1 tbsp psyllium, 1½ tsp 
yeast, 1 tsp salt, 1 tsp sugar. Add 300ml warm 

milk, 30g melted butter, 1 egg. Mix to thick 
batter. Rest 30 minutes.

2 Cook on Griddle

Heat griddle to medium-low. Grease 8cm rings. 
Pour batter into rings, 1cm thick. Cook 8-10 
minutes per side until golden and cooked 
through. Remove rings halfway.

3Split and Toast

Cool completely. Split horizontally with fork, 
never knife, to create nooks. Toast cut sides until 

golden. Serve immediately with butter melting 
into crevices.

Serving Suggestions: Classic with butter and marmalade. Traditional Eggs Benedict requires English muffins as the 
base. Perfect for breakfast sandwiches with bacon, egg, and cheese. Excellent toasted with Marmite for umami lovers. 
Time: 50 minutes | Yield: 8 muffins
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Gluten-Free Crumpets & Irish-Style Soda 
Farls

Classic British Crumpets

Holey, spongy griddle cakes that are the ultimate vehicle 
for butter

Irish-Style Soda Farls

Quick, no-yeast griddle bread, UK adaptation of Irish 
tradition

Gluten-Free Crumpets

British Background: Crumpets are iconic British teatime treats, distinguished by their signature honeycomb of holes 
on top and spongy, almost pancake-like texture. Unlike English muffins, crumpets are only cooked on one side, 
creating their characteristic appearance4golden and cooked underneath, pale and punctured on top. The holes form 
as bubbles of air escape during cooking, creating the perfect texture for absorbing copious amounts of butter. 
Victorian England considered them a delicacy, and they remain a beloved comfort food, particularly on cold winter 
afternoons.

The Perfect Batter

Ingredients: 250g GF flour, 1 tsp 
psyllium, 2 tsp instant yeast, 1 tsp 
sugar, ½ tsp salt, ½ tsp baking 
soda, 350ml warm milk, 100ml 
warm water

Method: Whisk all dry ingredients 
except baking soda. Add liquids 
and beat vigorously for 2 minutes 
until smooth. Cover and rest 45 
minutes until bubbly. Stir in 
baking soda.

Cooking Technique

Heat griddle to medium-low and 
grease 9cm rings heavily. Pour 
batter into rings about 1.5cm deep. 
Cook 8-10 minutes until bubbles 
burst and surface sets. Remove 
rings and flip briefly (30 seconds) 
to just barely cook top. The top 
should remain pale.

Serving Ritual

Toast the bottom side only until 
golden. Butter generously4proper 
crumpets should be dripping with 
melted butter that seeps into every 
hole. Top with honey, jam, or 
Marmite. Never eat untoasted.

Troubleshooting: No holes forming? Batter too thick (add water) or heat too high. Holes too large? Batter too thin or 
cooked too quickly. Gummy texture? Undercooked4needs longer on first side. Total Time: 65 minutes | Yield: 8-10 
crumpets

Gluten-Free Irish-Style Soda Farls (UK Variation)

British Background: Soda farls are a Northern Irish staple that have been embraced throughout the UK, particularly 
in Scotland. "Farl" derives from "fardel," meaning fourth part4these breads are traditionally cut into quarters before 
cooking. Unlike yeast breads, they rely on baking soda for leavening, making them incredibly quick to prepare. They're 
an essential component of the Ulster Fry, a substantial breakfast featuring sausages, bacon, eggs, and, critically, soda 
farls fried in the pan drippings. The griddle-cooked exterior provides a slight char that contrasts beautifully with the 
soft interior.

Ingredients: 300g GF flour blend, 1 tsp baking soda, 1 tsp cream of tartar, 1 
tsp salt, 1 tsp sugar, 250ml buttermilk (or milk + 1 tbsp lemon juice). 
Method: Whisk dry ingredients thoroughly. Add buttermilk and mix 
quickly to form soft dough4don't overwork. Turn onto lightly floured 
surface and pat into 2cm thick round. Cut into quarters. Heat dry griddle 
or heavy pan to medium. Cook farls 5-6 minutes per side until golden with 
some charred spots and cooked through. Test by pressing center4should 
spring back.

Time: 20 minutes

Yield: 4 farls

Chef's Note: Work quickly once liquid 
meets baking soda4the reaction 
begins immediately. Don't add oil to 
pan; farls should cook dry.

Serving Suggestions: Split horizontally and toast for breakfast. Fry in bacon fat for authentic Ulster Fry experience. 
Serve alongside full English breakfast. Spread with butter and jam for teatime. Excellent with smoked salmon and 
cream cheese.
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Gluten-Free Chelsea Buns
Sweet spirals of cinnamon, dried fruit, and sticky glaze4British bakery classics

British Background: Chelsea buns originated at the Bun House in Chelsea, London, during the 18th century, where 
they became so popular that crowds would gather for their release from the ovens. These sweet, spiced buns are rolled 
with cinnamon, sugar, and currants, then baked close together so they merge slightly, creating soft, pull-apart sides. 
Unlike American cinnamon rolls, Chelsea buns are traditionally finished with a sticky glaze and often feature mixed 
peel. They represent the height of British sweet baking4not quite cake, not quite bread, but something wonderfully in 
between. Hot Cross Buns share their heritage, but Chelsea buns reign supreme for everyday indulgence.

Prepare Sweet Dough

Dry: 400g GF bread flour, 2 tsp xanthan gum, 1 tbsp psyllium, 2¼ tsp yeast, ½ tsp salt, 50g sugar, 1 tsp mixed 
spice. Wet: 250ml warm milk, 60g melted butter, 2 eggs, zest of 1 lemon. Mix thoroughly for 4 minutes. Dough 
will be soft and sticky. Rest in greased bowl, covered, 60 minutes until puffy.

Roll and Fill

On parchment paper dusted with GF flour, roll dough into 40×30cm rectangle. Spread with 40g softened 
butter. Mix 75g brown sugar with 2 tsp cinnamon and sprinkle over butter. Scatter 100g currants and 50g 
mixed peel over surface. Roll tightly from long edge into log. Cut into 12 equal slices.

Rise and Bake

Arrange slices cut-side up in greased 23×33cm baking tin, spacing 2cm apart. Cover and rise 45 
minutes until touching. Bake 180°C for 25-30 minutes until golden. Meanwhile, heat 3 tbsp apricot jam 
with 1 tbsp water. Brush over hot buns immediately. Cool slightly before serving.

Gluten-Free Adaptation Notes: The dough will be stickier than traditional Chelsea bun dough4this is 
necessary for moisture. Use parchment paper for rolling to prevent sticking. Don't flour your work surface 
too heavily or buns will be dry. The psyllium and xanthan gum work together to create rollable dough, but 
handle gently. If dough tears, press together with wet fingers.

Essential Details

Total Time: Prep 25 min, Rise 105 min, 
Bake 28 min

Yield: 12 generously sized buns

Storage: Best eaten day of baking. Store in 
airtight container 2 days. Warm briefly 
before serving.

Chef's Notes

Traditional Chelsea buns use currants, but raisins or sultanas work 
beautifully. The mixed peel is optional but authentic. For extra 
indulgence, drizzle cooled buns with icing made from 100g 
powdered sugar and 1-2 tbsp milk. Some bakers add a handful of 
chopped pecans to the filling. The lemon zest in the dough is subtle 
but essential for brightness.

Serving Suggestions: Serve slightly warm with strong tea or coffee. Traditional at Chelsea Flower Show and afternoon 
tea services. Excellent for weekend breakfast or brunch. Can be frozen unfilled, then thawed, rolled, filled, and baked 
fresh.

Gourmet Variations: Replace currants with dried cherries and add dark chocolate chips. Use orange zest instead of 
lemon and cardamom instead of mixed spice. Create pistachio-rose Chelsea buns with ground pistachios in filling 
and rosewater in glaze. Try date-walnut filling for autumnal version.
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Gluten-Free Cornish Saffron Bread & 
Wholemeal Brown Loaf

Cornish Saffron Bread

Aromatic, golden celebration 
bread infused with precious 
saffron threads, a Cornish 
specialty for special occasions.

Wholemeal-Style Brown 
Loaf

Hearty, nutritious everyday bread 
with deep, satisfying flavor and 
substantial texture.

Gluten-Free Cornish Saffron Bread

British Background: Saffron bread is Cornwall's most treasured baking tradition, with roots stretching back to 
medieval times when Phoenician traders brought saffron to Britain. This golden, slightly sweet bread studded with 
currants was originally reserved for feast days, weddings, and celebrations due to saffron's precious cost. The vibrant 
yellow color and distinctive earthy-sweet aroma make it instantly recognizable. Traditional Cornish bakers would 
pinch a few saffron strands and steep them overnight, creating an intensely flavored infusion. This bread connects 
Cornwall to ancient spice routes and represents the county's rich maritime heritage.

Saffron Infusion

Steep ½ tsp saffron 
threads in 3 tbsp hot 
milk for minimum 2 
hours or overnight. 
The longer it steeps, 
the more intense the 
color and flavor. The 

milk should turn deep 
golden-orange.

Dough 
Preparation

Dry: 450g GF bread 
flour, 2 tsp xanthan 

gum, 1 tbsp psyllium, 
2¼ tsp yeast, ½ tsp 

salt, 75g sugar, 1 tsp 
mixed spice. Wet: 

Saffron milk, 200ml 
warm milk, 75g 

melted butter, 2 eggs. 
Mix-ins: 150g 

currants, 50g chopped 
mixed peel.

Mixing & Rising

Combine dry 
ingredients. Mix wet 

ingredients including 
saffron infusion. 

Blend together for 4 
minutes. Fold in 

currants and peel. 
Transfer to greased 

900g loaf tin. Rise 70 
minutes until nearly 

doubled.

Baking & 
Finishing

Bake 180°C for 45-50 
minutes until deep 
golden and hollow-

sounding. 
Immediately brush 
with honey-butter 
glaze (1 tbsp each 
honey and melted 

butter). Cool before 
slicing. The crumb 

should be vivid yellow.

Chef's Notes: Never skimp on saffron4it's the soul of this bread. Spanish or Iranian saffron works best. The bread 
should be vibrantly colored; pale yellow indicates insufficient saffron or inadequate steeping. Some Cornish bakers 
add a pinch of turmeric for color enhancement, though purists object. This bread improves over 2-3 days as flavors 
meld. Total Time: Prep 15 min (plus steeping), Rise 70 min, Bake 48 min | Yield: 1 large loaf

Serving: Slice thick and serve with clotted cream and strawberry jam. Traditional at Cornish tea. Toast and butter for 
breakfast. Excellent with strong cheddar cheese.

Gluten-Free Wholemeal-Style Brown Loaf

British Background: Brown bread has long been the choice of health-conscious and rural British households. While 
white bread was historically a status symbol, brown bread's nutty flavor and superior nutrition have made it the 
preferred everyday loaf in modern Britain. This bread represents the shift toward wholegrain baking, offering fiber, 
minerals, and satisfying density. It's the bread of choice for substantial sandwiches, morning toast, and accompanying 
hearty British meals like Irish stew or Scotch broth.

Ingredients: 250g GF brown rice flour, 150g buckwheat 
flour, 100g teff flour, 2 tsp xanthan gum, 1 tbsp psyllium, 
2 tsp yeast, 2 tsp salt, 2 tbsp molasses, 2 tbsp olive oil, 
400ml warm water, 2 tbsp ground flaxseed. Optional: 3 
tbsp mixed seeds (sunflower, pumpkin, sesame). 
Method: Mix all dry ingredients. Combine wet 
ingredients. Blend together thoroughly for 5 minutes4
mixture will be thick. Fold in seeds if using. Transfer to 
greased 900g loaf tin. Smooth top with wet spatula. 
Sprinkle additional seeds on top. Rise 60 minutes. Bake 
190°C for 50-55 minutes until internal temperature 
reaches 96°C.

Time: Prep 12 min, Rise 60 min, Bake 53 min

Yield: 1 hearty loaf, 14-16 slices

Chef's Notes: The combination of brown rice, 
buckwheat, and teff creates authentic wholemeal color 
and flavor without wheat. Molasses adds depth and 
moisture. This bread is denser than white varieties4this 
is correct and desirable. Toast transforms the texture 
beautifully. Slice thinly for best sandwiches.

Serving: Perfect for cheese on toast with Worcestershire sauce. Excellent with soups and stews. Makes robust 
sandwiches with roast beef and horseradish. Toast for breakfast with marmalade.
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The Art of Gluten-Free British Baking
The journey through these ten iconic British breads reveals a profound truth: gluten-free baking need not be a 
compromise, but rather an opportunity to honor tradition while embracing innovation. Each recipe in this collection
4from the magnificent bloomer with its crackling crust to the delicate crumpets with their signature honeycomb 
texture4demonstrates that the soul of British baking transcends wheat flour. The techniques may differ, the 
ingredient lists may surprise, but the essence remains unchanged: the comfort of warm bread, the satisfaction of 
home baking, and the connection to centuries of British culinary heritage.

These breads tell the story of Britain itself4the Scottish Highlands in every bannock, Wales in each slice of Bara Brith, 
Cornwall's maritime history in golden saffron bread, and London's 18th-century elegance in spiral Chelsea buns. They 
represent not merely sustenance but culture, community, and continuity. Gluten-free adaptations have opened these 
treasures to countless individuals who thought such pleasures were lost to them forever. The advancement of gluten-
free baking science4psyllium husk for binding, xanthan gum for structure, carefully balanced flour blends for texture
4has reached a sophistication that allows authentic recreation of beloved classics.

10
Iconic Breads

Representing centuries of British 
baking tradition

100%
Gluten-Free

Without compromising flavor or 
authenticity

1000+
Years of Heritage

Ancient recipes preserved and 
reimagined

As you embark on baking these breads, remember that gluten-free baking requires patience and precision. Measure 
accurately, respect rise times, trust the process even when dough appears different from wheat-based versions, and 
embrace the learning curve. Your first bloomer may not achieve perfect oven spring, your initial crumpets might lack 
ideal holes, but persistence yields mastery. The reward extends beyond delicious bread4it's the pride of 
craftsmanship, the joy of sharing, and the knowledge that you're part of an unbroken chain of British bakers 
stretching back through the centuries.

British bread is more than food; it's a cultural touchstone, a daily ritual, a source of comfort and pride. These gluten-
free versions ensure that no one need be excluded from this rich tradition. Whether you're managing celiac disease, 
exploring dietary preferences, or simply seeking variety, these recipes welcome you to the table. May your kitchen fill 
with the aroma of baking bread, your table with good company, and your meals with the authentic taste of British 
baking heritage, reimagined for today's needs but honoring yesterday's wisdom.

"Bread is the warmth of home, the sustenance of life, and the foundation of hospitality. In Britain, bread tells our 
story4from highland griddles to London bakeries, from teatime treats to daily loaves. These gluten-free versions 
ensure that story continues, inclusive and delicious, for generations to come."
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