
10 Gluten-Free Irish Breads 4 Premium 
Collection
Traditional Irish flavors reinvented without gluten 4 artisan, delicious, and simple to prepare.
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The Timeless Art of Irish Bread-Making

Irish bread traditions represent centuries of culinary heritage, born 
from a landscape of rolling green hills, coastal mists, and hearty 
farmhouse kitchens. These breads tell stories of resourcefulness and 
warmth 4 from the iconic cross scored into soda bread to ward off 
evil spirits, to the dense, nourishing brown bread that sustained 
generations of Irish families through long working days.

What makes Irish breads truly special is their simplicity and 
accessibility. Unlike many European bread traditions that require 
lengthy fermentation or specialized techniques, Irish breads 
celebrate quick, wholesome baking. They rely on buttermilk's 
natural acidity to activate baking soda, creating tender crumbs 
without yeast or waiting. This straightforward approach translates 
beautifully to gluten-free adaptations, where texture and moisture 
are paramount.

Adapting these beloved recipes for gluten-free diets requires understanding the unique properties of alternative 
flours. Where traditional wheat flour provides structure through gluten development, we turn to carefully balanced 
blends of rice flour, potato starch, and tapioca flour, enhanced with xanthan gum or psyllium husk to recreate that 
satisfying texture. The beauty lies in how well Irish recipes accommodate these substitutions 4 their moisture-rich 
batters and quick-baking methods actually work to our advantage.

Premium Flour Blends

Superfine rice flour, potato 
starch, and tapioca create the 
perfect foundation for tender 
crumb structure

Cultured Dairy Magic

Buttermilk's tangy richness 
activates leavening while adding 
moisture and authentic Irish 
flavor

Digestive Wellness

Gluten-free breads offer gentler 
digestion, stable energy release, 
and reduced inflammation for 
sensitive systems
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Your Gluten-Free Irish Bread Journey
This premium collection brings together ten iconic Irish breads, each reimagined for gluten-free excellence. From the 
crusty simplicity of soda bread to the rich complexity of Guinness-inspired dark loaves, these recipes honor tradition 
while embracing modern dietary needs.

Irish Soda Bread
The iconic loaf with its signature 
cross, reimagined with gluten-free 
perfection

Brown Bread
Dense, wholesome, and deeply 
satisfying 4 a farmhouse staple

Barmbrack
Fruit-studded sweetness perfect for 
afternoon tea celebrations

01

Potato Farls 4 Griddle-
cooked traditional flatbreads 
with crispy edges

02

Wheaten Bread 4 Nutty, 
wholesome loaves with rustic 
character

03

Oat-Style Bread 4 Hearty 
texture with gluten-free oat 
alternatives

04

Seeded Bread 4 Crunchy 
with flax, pumpkin, and 
sunflower seeds

05

Buttermilk Rustic Loaf 4 
Tangy, tender, and beautifully 
textured

06

Breakfast Bread 4 Quick 
morning loaves for busy 
households

07

Guinness-Inspired Dark Bread 4 Rich, malty depth without alcohol
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Gluten-Free Irish Soda Bread
The cornerstone of Irish baking 4 crusty exterior, tender crumb, ready in under an hour

Irish Heritage & Cultural Significance

Irish soda bread emerged in the 1840s when baking soda became widely available, revolutionizing home baking 
across Ireland. Unlike yeast breads requiring time and warmth, soda bread could be mixed and baked quickly in a 
bastible pot over an open fire 4 essential for rural households without ovens. The distinctive cross scored on top 
served both practical and spiritual purposes: it allowed heat to penetrate the dense dough while warding off the devil 
and protecting the household. This humble loaf became a daily staple, varying slightly from region to region but 
always maintaining its quick, reliable character.

Dry Ingredients

2¾ cups gluten-free all-purpose flour blend

1 teaspoon xanthan gum (if not in blend)

1 teaspoon baking soda

1 teaspoon fine sea salt

1 tablespoon organic sugar

Wet Ingredients

1¾ cups cold buttermilk (or dairy-free alternative 
with 1 tablespoon lemon juice)

1 large egg, lightly beaten

2 tablespoons melted butter or coconut oil

Optional Enhancements

s cup golden raisins or currants

1 tablespoon caraway seeds

2 teaspoons orange zest

Step-by-Step Masterclass

Preheat & Prepare

Preheat oven to 375°F. Line a baking sheet with parchment. Mix all dry ingredients in a large bowl, 
whisking thoroughly to distribute baking soda evenly 4 this prevents bitter pockets in the final loaf.

Combine Wet & Dry
Create a well in the center of dry ingredients. Pour buttermilk mixture in all at once. Using a wooden 
spoon, stir gently from the center outward until just combined. The dough should be sticky and shaggy 4 
overmixing creates dense texture. If too dry, add buttermilk by the tablespoon.

Shape with Care

Turn dough onto a floured surface. With floured hands, gently pat into a round loaf about 7 inches in 
diameter and 2 inches high. The dough will be softer than wheat-based versions 4 embrace this. 
Transfer to prepared sheet.

Score the Cross

Using a very sharp knife dipped in gluten-free flour, cut a deep cross about ¾ inch deep across the top. 
This isn't just decorative 4 it allows steam to escape and helps the bread bake evenly to the center.

Bake to Perfection

Bake 40-45 minutes until deep golden brown. The loaf should sound hollow when tapped on the bottom. 
Internal temperature should reach 200°F. Cool on a wire rack for 15 minutes before slicing 4 cutting too 
early releases steam and creates gummy texture.

50min
Total Time

10 minutes prep, 40 minutes baking

8
Servings

Generous slices for family meals

24hrs
Best Enjoyed

Peaks in first day, freezes beautifully

Chef's Secret

The key to authentic Irish soda bread texture in gluten-free versions is cold buttermilk and a light touch. 
Work the dough as little as possible 4 gluten-free batters don't need kneading. For extra authentic flavor, let 
the shaped loaf rest 10 minutes before baking to allow the baking soda to begin its work.

Serving Inspirations

Serve warm with salted Irish butter melting into thick slices. Pair with hearty vegetable soup, smoked salmon and 
cream cheese, or traditional bacon and cabbage. For breakfast, toast slices and top with marmalade or honey. The 
subtle sweetness makes it perfect alongside sharp Irish cheddar and apple slices for an afternoon snack.
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Gluten-Free Brown Bread
Dense, nutty, and deeply nourishing 4 the wholesome heart of Irish country kitchens

A Working Person's Legacy

Irish brown bread, often called wheaten bread in Northern Ireland, represents the sustaining force behind 
generations of laborers, farmers, and families. Darker and denser than its white soda bread cousin, brown bread 
traditionally used wholemeal flour, providing essential nutrients and lasting energy for long days of physical work. In 
Irish households, brown bread was baked daily, filling kitchens with its earthy aroma and providing the foundation 
for every meal 4 breakfast with eggs, lunch with cheese, dinner mopping up stew. This humble loaf embodies Irish 
resilience and practicality, transforming simple ingredients into deeply satisfying sustenance.

Dry Foundation

1½ cups gluten-free oat flour (certified gluten-
free)

1 cup brown rice flour

½ cup tapioca starch

s cup ground flaxseed

2 teaspoons xanthan gum

1½ teaspoons baking soda

1 teaspoon sea salt

2 tablespoons dark brown sugar or molasses

Wet Components

2 cups buttermilk (room temperature)

2 tablespoons melted coconut oil

1 tablespoon apple cider vinegar

1 large egg

Seed Enhancement

3 tablespoons mixed seeds (sunflower, pumpkin, sesame)

2 tablespoons rolled gluten-free oats for topping

Detailed Baking Process

Preparation Phase: Preheat oven to 350°F. Grease a 9x5-inch loaf pan generously and line with parchment paper, 
leaving overhang for easy removal. This bread's density requires lower temperature and longer baking than white 
soda bread.

Dry Mixture Mastery: Whisk all dry ingredients in a large bowl for at least 30 seconds. The thorough mixing is crucial 
because gluten-free flours tend to clump, and uneven distribution of baking soda creates an unpleasant metallic taste 
in pockets.

Wet Ingredient Integration: In a separate bowl, whisk buttermilk, melted coconut oil, vinegar, and egg until smooth. 
The vinegar adds extra acidity to boost the baking soda's leavening power 4 essential in dense gluten-free breads. 
Room temperature buttermilk prevents the coconut oil from solidifying.

The Critical Fold: Pour wet ingredients into dry and fold gently with a spatula until just combined. The batter will be 
thick and sticky, similar to thick brownie batter. Don't expect a pourable consistency 4 brown bread should be dense. 
If it seems too dry and crumbly, add buttermilk one tablespoon at a time. If too wet, add oat flour.

Pan and Top: Scrape batter into prepared pan, smoothing the top with a wet spatula. Sprinkle with rolled oats and 
gently press them into the surface. Score a shallow line down the center to encourage even rising.

Long Bake for Dense Perfection: Bake 55-65 minutes until a skewer inserted in the center comes out clean and the 
top is deeply browned. The internal temperature should reach 205°F. If the top browns too quickly, tent with foil after 
40 minutes. This bread needs time to fully cook through its dense center.

Essential Cooling: Cool in the pan for 15 minutes, then use the parchment overhang to lift onto a wire rack. Cool 
completely before slicing 4 at least 2 hours. Gluten-free brown bread firms up as it cools, and cutting warm creates 
gummy texture.

75%

Whole Grain Content

Rich in fiber and nutrients from oat 
and brown rice flours

90min

Total Time

Hands-on prep plus full baking 
duration

12

Hearty Slices

Substantial portions that satisfy and 
nourish

"The smell of brown bread baking brings me straight back to my grandmother's kitchen in County Cork. This 
gluten-free version captures that exact earthiness and comfort 4 you'd never know the difference." 4 Traditional 
Irish baker

Serving Traditions

Brown bread is Ireland's most versatile loaf. Toast thick slices for breakfast and top with poached eggs and smoked 
salmon. Serve alongside hearty Irish stew or potato leek soup, perfect for soaking up every drop. Create open-faced 
sandwiches with sharp cheddar, pickle, and watercress. Or simply enjoy with salted butter and a cup of strong tea 4 
the way generations have savored this honest, sustaining bread.
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Gluten-Free Barmbrack
Spiced fruit bread steeped in tradition 4 perfect for celebrations and fortune-telling at Halloween

Mystical Origins & Festive Traditions

Barmbrack, from the Irish "báirín breac" meaning speckled bread, holds a special place in Irish hearts as both 
everyday teatime treat and Halloween tradition. Historically, bakers would hide symbolic objects in the loaf 4 a ring 
for marriage, a coin for wealth, a thimble for spinsterhood. Today, barmbrack remains central to Irish celebrations, its 
sweet, spiced character making it the perfect companion to afternoon tea. The bread's unique texture comes from 
soaking dried fruits overnight in strong tea, which plumps them with moisture and infuses subtle tannin complexity. 
This soaking method translates beautifully to gluten-free baking, where extra moisture is always welcome.

Overnight Soak

1½ cups mixed dried fruit (raisins, currants, chopped 
apricots)

1 cup strong hot black tea

¼ cup Irish whiskey or orange juice

s cup dark brown sugar

Dry Ingredients

2 cups gluten-free all-purpose flour

1 teaspoon xanthan gum

2 teaspoons baking powder

1 teaspoon mixed spice (or pumpkin pie spice)

½ teaspoon cinnamon

¼ teaspoon nutmeg

½ teaspoon salt Wet Components

2 large eggs

3 tablespoons melted butter

The soaked fruit mixture with all liquid

Finishing Touch

2 tablespoons honey for glazing

Two-Day Baking Journey

1Night Before 4 The Soak

Combine dried fruits, hot tea, whiskey, and 
brown sugar in a bowl. Stir well, cover, and leave 

at room temperature overnight or at least 8 
hours. The fruits will absorb the liquid, 

becoming plump and flavorful.

2 Baking Day Morning

Preheat oven to 325°F. Grease and line a 9x5-
inch loaf pan. Whisk together all dry 
ingredients thoroughly. In another bowl, beat 
eggs and melted butter, then add the entire fruit 
mixture with any remaining liquid.

3Combining Elements

Pour wet mixture into dry and fold gently until 
just combined. The batter should be thick but 

spoonable. Scrape into prepared pan and 
smooth the top. 4 Long, Gentle Bake

Bake 70-80 minutes until a skewer comes out 
clean. The low temperature ensures even 
cooking without over-browning. If top darkens 
too quickly, tent with foil.

5Honey Glaze Finish

While still warm, brush top with honey for 
traditional glossy finish. Cool completely in pan 

before removing 4 this bread firms up and 
slices best when fully cooled, ideally the next 

day.

Gluten-Free Optimization

The overnight fruit soak is your secret weapon for gluten-free success. The extra moisture prevents the 
dryness that plagues many gluten-free quick breads. For even better texture, make the barmbrack a day 
ahead 4 it actually improves with time as flavors meld and the crumb sets perfectly. Wrap tightly and store 
at room temperature for up to 5 days, or freeze for up to 3 months.

Serving Suggestions

Slice thick and serve with salted butter at afternoon tea. Toast slices lightly and spread with cream cheese or 
mascarpone. Pair with strong Irish breakfast tea or coffee. For a special treat, make French toast with slightly stale 
barmbrack slices. In Ireland, it's traditional to serve barmbrack with aged cheddar 4 the salty-sweet combination is 
surprisingly perfect.

Classic Version

Traditional mixed dried fruits 
with tea and whiskey soak

Citrus Twist

Add candied orange peel and 
lemon zest for brightness

Chocolate Indulgence

Fold in dark chocolate chips with 
the dried fruits
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Gluten-Free Potato Farls & Wheaten Bread

Potato Farls
Griddle-cooked triangles with crispy edges 4 Ulster's 
beloved breakfast staple

Northern Tradition

Potato farls, or "potato bread," form the foundation of 
the famous Ulster Fry breakfast. These simple griddle 
cakes use leftover mashed potatoes transformed into 
tender flatbreads with crispy exteriors. "Farl" derives 
from "fardel," meaning fourth part 4 the traditional 
circle is cut into quarters before cooking. Naturally 
gluten-free when made correctly, farls represent Irish 
ingenuity in using every ingredient fully.

Ingredients

2 cups warm mashed potatoes (no milk or butter 
added)

1 cup gluten-free all-purpose flour, plus extra for 
dusting

½ teaspoon salt

2 tablespoons melted butter

Method

Mix warm mashed potatoes with salt and melted 
butter

1.

Gradually add flour until a soft, pliable dough forms2.

Roll on floured surface to ½-inch thickness3.

Cut into 4 triangular farls4.

Cook on dry griddle or cast iron skillet over medium 
heat, 3-4 minutes per side until golden with brown 
spots

5.

Serving: Essential in Ulster Fry with eggs, bacon, 
sausage, and black pudding. Also excellent for breakfast 
sandwiches or alongside soups.

Wheaten Bread
Nutty, wholesome quick bread 4 Northern Ireland's 
rustic daily loaf

Ulster's Daily Bread

Wheaten bread, particularly popular in Northern 
Ireland, bridges the gap between white soda bread and 
dense brown bread. Its combination of white and whole 
grain flours creates ideal texture and flavor 4 tender yet 
substantial, nutty yet not heavy. Quick to make and 
endlessly versatile, wheaten bread appears at every 
meal in many Irish households.

Ingredients

1½ cups gluten-free all-purpose flour

1 cup gluten-free oat flour

½ cup ground almonds

2 tablespoons wheat-free bran or ground flaxseed

1 teaspoon baking soda

1 teaspoon salt

1¾ cups buttermilk

1 tablespoon honey

Method

Preheat oven to 375°F, line baking sheet1.

Whisk all dry ingredients thoroughly2.

Mix buttermilk and honey, pour into dry ingredients3.

Stir gently to form soft, sticky dough4.

Shape into round loaf, score cross on top5.

Bake 40-45 minutes until golden and hollow-
sounding

6.

Serving: Delicious with farmhouse butter and honey, 
alongside soups and stews, or as sandwich bread for 
cheese and tomato.

30min
Farls Time

Quick griddle cooking for immediate 
enjoyment

50min
Wheaten Time

Simple mixing and baking for daily 
bread

100%
Traditional Taste

Authentic Irish flavors in every bite

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


Gluten-Free Oat-Style & Seeded Breads
Gluten-Free Oat-Style Bread
Hearty texture with the wholesome character of traditional oat bread

Irish oat bread celebrates Ireland's long history of oat cultivation in 
the cool, damp climate. While traditional oats contain traces of 
gluten from cross-contamination, certified gluten-free oats provide 
the same nutty flavor and hearty texture. This bread offers 
exceptional moisture retention and a tender crumb that stays fresh 
for days.

Key Ingredients

2 cups certified gluten-free oat flour

1 cup gluten-free all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

1½ cups buttermilk

2 tablespoons honey

½ cup rolled gluten-free oats for texture

Mix dry ingredients, combine with wet, fold gently. Shape into loaf, 
top with oats. Bake at 350°F for 45-50 minutes. The result is tender, 
moist, and perfectly suited to both sweet and savory toppings.

Gluten-Free Irish Seeded Bread
Crunchy with nutritious seeds 4 modern Irish baking at its finest

Pumpkin 
Seeds

Add nutty 
crunch and 
zinc for 
immune 
support

Sunflower 
Seeds

Provide 
vitamin E and 
pleasant mild 
flavor

Flax Seeds

Contribute 
omega-3s and 
binding 
properties

Sesame 
Seeds

Offer calcium 
and toasted 
richness

Modern Irish bakers have embraced seeds for their nutritional benefits and textural interest. This bread combines 
traditional Irish baking techniques with contemporary health-conscious ingredients. Mix ½ cup total mixed seeds 
into the dough, reserving 2 tablespoons for topping. Use a brown bread base recipe with seeds folded in just before 
shaping. The seeds add protein, healthy fats, and satisfying crunch that contrasts beautifully with the tender gluten-
free crumb. Brush the top with beaten egg or buttermilk before sprinkling with reserved seeds for attractive 
presentation and extra crunch.

1

Toast & Top

Perfect canvas for avocado, 
smoked fish, or nut butters

2

Sandwich Base

Sturdy enough for hearty fillings 
without falling apart

3

Soup Companion

Seeds add textural interest 
alongside smooth soups
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Gluten-Free Buttermilk Rustic Loaf & 
Breakfast Bread

Buttermilk Rustic Loaf

Tangy, tender, and beautifully textured 4 the essence of 
Irish simplicity

This loaf showcases buttermilk's magic in gluten-free 
baking. The cultured dairy's acidity tenderizes the 
crumb while adding subtle tang that balances the earthy 
gluten-free flours. Unlike many gluten-free breads that 
can taste bland, this rustic loaf delivers authentic Irish 
flavor in every slice.

Essential Components

2½ cups gluten-free flour blend

2 teaspoons xanthan gum

1 teaspoon baking soda

2 cups cold buttermilk

2 tablespoons olive oil

1 teaspoon honey

The key is using very cold buttermilk to keep the dough 
cool, which creates a more tender texture. Shape into an 
oval, score decoratively, and bake at high heat (400°F) 
for the first 15 minutes to develop crust, then reduce to 
350°F to finish. Total bake time: 45 minutes.

Perfect Pairings

Exceptional with Irish farmhouse butter, mature 
cheddar and chutney, or smoked mackerel pâté. Toast 
slices for bruschetta topped with tomatoes and basil.

Irish Breakfast Bread

Quick morning loaves for busy households 4 ready in 
45 minutes

When time is short but fresh bread is desired, this 
streamlined recipe delivers. Designed for weekday 
mornings, it uses minimal ingredients and requires no 
shaping finesse. The result is a slightly sweet, tender 
loaf perfect for toasting.

Express Ingredients

2 cups gluten-free all-purpose flour

1 teaspoon xanthan gum

2 teaspoons baking powder

¼ cup sugar

1 cup milk (dairy or non-dairy)

1 egg

3 tablespoons melted butter

Mix wet and dry separately, combine quickly, pour into 
greased loaf pan. No shaping required. Bake at 350°F for 
35-40 minutes. The small amount of sugar promotes 
browning and balances gluten-free flour's sometimes 
bitter notes.

Morning Magic

Toast and spread with marmalade, raspberry jam, or 
lemon curd. Perfect for quick breakfast sandwiches with 
eggs and bacon. Keeps well for 3 days wrapped tightly.

45min

Speed Winner

Breakfast bread from mixing bowl to 
table

60min

Rustic Time

Worth every minute of anticipation

10

Servings Each

Generous slices for family meals
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Gluten-Free Guinness-Inspired Dark Bread
Rich, malty depth without alcohol 4 Ireland's iconic stout transformed into hearty bread

The Legend of Stout Bread

Irish stout bread represents the ingenious marriage of two national treasures: beer and bread. While Guinness itself 
contains gluten from barley, we can capture its distinctive deep, malty, slightly bitter character using alternative 
ingredients. This bread offers complex flavor layers 4 coffee notes, caramel undertones, and earthy richness that 
pairs beautifully with both sweet and savory toppings. The dark color and robust taste make it particularly suited to 
autumn and winter meals, though devoted fans enjoy it year-round.

Dry Mixture

2 cups gluten-free all-purpose flour

1 cup gluten-free oat flour

s cup cocoa powder (unsweetened)

2 tablespoons ground flaxseed

1½ teaspoons xanthan gum

1 teaspoon baking soda

1 teaspoon baking powder

1 teaspoon salt

s cup dark brown sugar

Wet Components

1 cup strong brewed coffee (cooled)

1 cup buttermilk

s cup molasses or treacle

2 tablespoons melted butter

1 teaspoon vanilla extract

For authentic depth, the coffee replaces beer 
while cocoa mimics roasted malt character

Crafting Dark Bread Perfection

Build the Base

Preheat oven to 350°F. Grease and line a 9x5-inch loaf pan. Whisk all dry ingredients in a large bowl, making 
sure cocoa powder is fully distributed without lumps. The cocoa provides color and bitter notes reminiscent 
of roasted barley.

Blend Wet Elements

In a separate bowl or large measuring cup, whisk together cooled coffee, buttermilk, molasses, melted 
butter, and vanilla until smooth. The molasses adds both sweetness and the characteristic dark color and 
mineral depth.

Unite & Transform
Pour wet mixture into dry ingredients and fold gently until just combined. The batter will be thick and 
deeply colored 4 almost like chocolate cake batter. Don't overmix; a few small lumps are fine.

Long, Slow Bake

Pour batter into prepared pan and smooth the top. Bake 60-70 minutes until a skewer inserted in 
the center comes out mostly clean with just a few moist crumbs. The bread should reach an internal 
temperature of 200°F. The long bake time ensures the dense center cooks through.

Critical Cooling

Cool in pan for 20 minutes, then turn out onto a wire rack to cool completely. This bread must cool 
fully 4 at least 3 hours or overnight 4 before slicing. It firms up significantly as it cools, and slicing 
warm will create a gummy mess. Patience is rewarded with perfect texture.

Flavor Evolution

Like traditional Irish stout bread, this loaf tastes even better the day after baking. The flavors meld and 
deepen, creating more complex taste. Store wrapped tightly at room temperature for up to 4 days, or freeze 
slices for up to 3 months. Toast frozen slices directly 4 no thawing needed.

Sharp Cheddar & Apple

The bread's slight bitterness balances creamy aged 
cheddar perfectly, while crisp apple adds freshness

Smoked Salmon & Cream Cheese

Toast slices and top with lemony cream cheese and 
silky smoked salmon for an elegant brunch

Irish Beef Stew

Use thick slices to soak up rich stew gravy 4 the 
bread's robustness stands up to hearty dishes

Honey Butter & Marmalade

For breakfast or tea, the bread's subtle bitterness 
contrasts beautifully with sweet spreads

The Complete Collection

These ten gluten-free Irish breads represent the full spectrum of Ireland's baking heritage 4 from the simplest 
griddle cakes to complex fruit-studded loaves, from everyday sustenance to celebration centerpieces. Each recipe 
honors traditional methods while embracing modern dietary needs, proving that gluten-free baking can be just as 
delicious, satisfying, and authentic as its wheat-based counterparts.

Irish bread baking is fundamentally about warmth, comfort, and bringing people together. Whether you're preparing 
breakfast farls for a weekend brunch, wrapping a loaf of brown bread for a neighbor, or slicing barmbrack for 
afternoon tea with friends, these breads connect us to generations of Irish home bakers who understood that the 
simplest foods, made with care, nourish both body and soul.

We encourage you to explore these recipes, experiment with variations, and discover your favorites. Gluten-free 
baking requires slight adjustments in technique, but the results are absolutely worth it. May your kitchen be filled 
with the comforting aromas of fresh Irish bread, and may every slice bring you joy.
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