
10 Iconic Italian Breads 
Reimagined
Gluten-Free Artistry from Italy's Heart

Master the art of authentic Italian bread baking with these foolproof 
gluten-free recipes. From Tuscany's olive oil-rich focaccia to Puglia's hearty 
country loaves, discover how to recreate Italy's most beloved breads in 
your own kitchen4no gluten required.
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Ciabatta 4 The Slipper Bread

Origin & Character

Born in Veneto in 1982, ciabatta ("slipper" in Italian) features an 
open, airy crumb with a crisp crust. This rustic loaf pairs beautifully 
with olive oil, balsamic vinegar, or your favorite panini fillings.

Ingredients (Makes 2 loaves)

400g gluten-free bread flour blend

100g tapioca starch

2 tsp xanthan gum

10g sea salt

7g instant yeast

450ml warm water (38°C)

30ml extra virgin olive oil

1 tsp honey

Equipment & Timing

Tools: Stand mixer, bench scraper, baking stone, parchment paper

Prep: 20 min | Rest: 90 min | Bake: 25 min | Difficulty: Medium

Chef's Tip

The key to authentic ciabatta texture is a very 
wet dough. Don't be tempted to add more 
flour4embrace the stickiness for that 
signature open crumb.
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Ciabatta 4 Step-by-Step Process

01

Activate the Yeast

Combine warm water, honey, and yeast. Let stand 5 minutes 
until foamy. This ensures your yeast is alive and ready to create 
lift.

02

Mix Dry Ingredients

Whisk together flour blend, tapioca starch, xanthan gum, and 
salt in your mixer bowl. This distributes binders evenly 
throughout.

03

Combine & Beat

Add yeast mixture and olive oil to dry ingredients. Beat on 
medium-high for 4 minutes to develop structure. Dough will be 
very sticky4this is correct.

04

First Rise

Cover bowl with damp towel. Let rise in warm spot for 60 
minutes until doubled. The long fermentation develops 
authentic sourdough-like flavor.

05

Shape & Rest

Turn dough onto well-floured parchment. Divide in half, shape 
into rustic rectangles with oiled hands. Rest 30 minutes for 
final proof.

06

Bake to Perfection

Preheat oven to 220°C with baking stone inside. Slide loaves 
(on parchment) onto hot stone. Bake 25 minutes until deep 
golden. Cool completely on wire rack.

Nutritional Info (per 100g): 245 kcal | Protein 4g | Carbs 48g | Fat 3g | Fiber 3g

Flavor Variations: Add 80g chopped olives, rosemary sprigs, or sun-dried tomatoes to dough before first rise.
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Focaccia 4 Liguria's Golden Treasure

A Ligurian Legacy

This dimpled flatbread from Genoa showcases the simplicity 
of Italian baking: flour, water, salt, yeast, and Liguria's liquid 
gold4olive oil. The result is pillowy soft inside with a crispy, 
herb-kissed exterior.

Ingredients (One 30x40cm pan)

500g gluten-free bread flour blend

2 tsp xanthan gum

12g sea salt (divided)

7g instant yeast

400ml warm water

80ml extra virgin olive oil (plus extra for topping)

Fresh rosemary sprigs

Flaky sea salt for finishing

Equipment & Timing

Tools: Large rimmed baking sheet, pastry brush, mixing bowl

Prep: 15 min | Rest: 120 min | Bake: 22 min | Difficulty: Easy

Secret to Success

The characteristic dimples aren't just decorative4
they create pockets for olive oil, ensuring every bite 
is perfectly moistened and flavorful.
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Focaccia Mastery in Six Steps

Create the Base

Whisk flour, xanthan gum, 10g salt, and yeast. Add warm water and 60ml olive oil. Mix until smooth batter forms (more 
liquid than typical bread dough).

Initial Proof

Pour into oiled bowl, cover, and let rise 90 minutes until doubled and bubbly. This extended fermentation creates 
focaccia's signature airy texture.

Pan Preparation

Generously oil baking sheet with 20ml olive oil. Pour risen dough into pan, gently spreading to edges with oiled 
fingertips.

Create Dimples

Press fingertips firmly into dough creating deep dimples across entire surface. Drizzle with remaining olive 
oil, letting it pool in wells. Rest 30 minutes.

Season & Adorn

Press rosemary sprigs into dough. Sprinkle with flaky sea salt. The herbs will perfume your kitchen as they bake.

Bake Golden

Bake at 200°C for 22-25 minutes until deep golden brown. The edges should be crispy, center soft. Brush with more 
olive oil while warm.

Variations: Try cherry tomatoes, caramelized onions, black olives, or sea salt flakes. Nutrition (per 100g): 268 kcal | 
Protein 3g | Carbs 42g | Fat 9g
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Five More Regional Treasures

Pane Toscano

The Saltless Wonder
Tuscany's famous unsalted bread (born 
from medieval salt taxes) features a thick 
crust and dense crumb. Perfect for bold 
Tuscan soups and spreads.

Pane Pugliese

Apulia's Pride
This hearty country loaf boasts a yellow 
crumb from semolina-style flour blend, 
crispy crust, and keeping qualities that 
last for days.

Pane Casereccio

Homestyle Comfort
Italy's "housewife bread"4a versatile 
round loaf with soft interior, perfect for 
everyday meals. Simple, reliable, and 
authentically Italian.
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Grissini 4 Turin's Elegant Breadsticks

Royal Origins

Created in 1679 for a young Duke of Savoy with digestive 
troubles, these crispy breadsticks became Turin's signature 
export. Thin, crunchy, and endlessly elegant.

Ingredients (40-50 breadsticks)

350g gluten-free flour blend

1.5 tsp xanthan gum

8g salt

5g instant yeast

220ml warm water

45ml olive oil

Sesame seeds or herbs (optional)

Time: Prep 30 min | Rest 45 min | Bake 15 min | Difficulty: 
Medium

1

Mix & Knead

Combine all ingredients, knead 5 minutes until smooth, 
pliable dough forms.

2

Rest & Roll

Rest 45 minutes. Roll into rectangle, cut into thin strips 
(pencil-width).

3

Stretch & Season

Roll each strip to 25cm length. Brush with oil, add toppings 
if desired.

4

Bake Crisp

Bake at 180°C for 15-18 minutes until golden and 
completely crisp throughout.
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Panini, Pane Integrale & Schiacciata

Panini Rolls

The Perfect Sandwich

Soft, pillowy rolls ideal for Italian 
sandwiches. Use 450g flour blend, 
300ml water, 30ml oil, 7g yeast. 
Shape into 8 oval rolls, rest 60 min, 
bake 18 min at 200°C. Slice 
horizontally while warm.

Yield: 8 rolls

Time: 110 minutes total

Best filled with prosciutto, 
mozzarella, arugula

Pane Integrale

Wholesome Whole Grain

Hearty bread with nutty flavor. Mix 
300g GF bread flour, 200g 
buckwheat flour, 10g psyllium husk, 
8g salt, 7g yeast, 420ml water, 20ml 
honey. Knead, rise 90 min, shape 
into loaf, bake 40 min at 190°C.

Yield: 1 large loaf

Time: 160 minutes total

Rich in fiber and minerals

Schiacciata

Tuscan Flatbread

Similar to focaccia but thinner and 
crispier. Use same ingredients as 
focaccia but spread thinner in pan 
(1cm thick). Press grapes into 
surface during harvest season for 
traditional schiacciata con l'uva.

Yield: One large flatbread

Time: 140 minutes total

Perfect for antipasti platters
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Pane al Rosmarino 4 Aromatic Perfection

Herb-Infused Tradition

This fragrant bread combines the earthiness of rosemary 
with olive oil's richness. Popular throughout Italy, it's perfect 
alongside soups, cheeses, or simply with butter.

Ingredients (2 medium loaves)

480g gluten-free bread flour

20g potato starch

2 tsp xanthan gum

10g salt

7g instant yeast

380ml warm water

40ml olive oil

3 tbsp fresh rosemary (minced)

1 tbsp honey

The Process

Bloom yeast in warm water with honey (5 min)1.

Mix dry ingredients including 2 tbsp rosemary2.

Combine wet and dry, beat 4 minutes3.

First rise: 75 minutes in warm place4.

Shape into 2 oval loaves, score tops with knife5.

Brush with oil, press remaining rosemary into surface6.

Second rise: 30 minutes7.

Bake 30 min at 200°C until hollow-sounding when tapped8.

Time: 150 min total | Difficulty: Easy

Chef's Wisdom: Fresh rosemary is essential4dried herbs won't provide the same aromatic punch. Chop finely to 
distribute flavor evenly and prevent bitter pockets.
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Master Baker's Essential Tips

Preventing Dense Texture

Gluten-free breads need more liquid than wheat breads. 
Your dough should be wetter and stickier4resist adding 
extra flour. Proper hydration creates steam during 
baking, yielding lighter crumb.

Building Structure

Xanthan gum, psyllium husk, or ground flaxseed create 
elasticity. For best results: use 2 tsp xanthan gum per 
500g flour, or replace with 1 tbsp psyllium husk powder 
mixed with extra 50ml water.

The Crust Secret

Create authentic Italian crust by placing a pan of boiling 
water on oven's bottom rack. Steam keeps exterior soft 
initially, allowing maximum oven spring before crust sets. 
Remove water for final 10 minutes.

Storage Wisdom

Gluten-free breads stale faster than wheat breads. Store 
in airtight containers at room temperature for 2 days, 
refrigerate up to 5 days, or freeze up to 3 months. Refresh 
in 150°C oven for 8 minutes.

Your Italian Baking Journey Begins: These recipes prove that gluten-free baking can be just as authentic, delicious, and 
satisfying as traditional methods. With practice, you'll develop an intuitive feel for dough consistency and timing. Buon appetito e 
buona fortuna!
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