
 

Ingredients 
120g black rice 
100g red rice 
80g Quinoa  
140g Tapioca beads 
40g Lupen or Chickpeas 
80g mixed seeds (do not grind) 
1 teaspoon fine salt 
2 teaspoons Xantham gum 
2 teaspoons Rapidura sugar 
2 teaspoons dried yeast 
400g lukewarm water 
30g olive oil 
20ml apple cider vinegar 
2 eggs  

See next page for egg free version 

Method  
1. Place rice, quinoa, tapioca and chickpeas in the 

thermomix and mill for 2 minutes on speed 10 to 
make the flour. 

2. Add remaining dry ingredients and mix 15 
seconds on reverse speed 4. 

3. Combine wet ingredients and whisk lightly 
before pouring in though the lid, mix 30 
seconds, on reverse speed 4. 

4. Scrape the sticky “dough” into a greased, lined 
bread tin, shaping it into a high centred loaf.  

5. Sprinkle generously with pumpkin seeds. 
6. Allow to rise in a warm place for 30 minutes. (In 

winter, cover with a dark cloth and place in the 
sun.) 

7. Pop into preheated moderate oven (180 celsius) 
and bake for 45 minutes. 

8. Turn the oven off and rest for 10 minutes before 
turning onto a wire rack. 

9. Bread is ready when a skewer comes out clean. 
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Purple bread 
with mixed seeds 

This is a lovely loaf with a crunchy crust 
and a soft crumb. It freezes and toasts well 
and is light enough to use for sandwiches.  

It’s made in a thermomix but could be 
made in a bowl with a wooden spoon as 
long as you have a device to grind the 
grains into flour.  

If you are using flours in place of grains 
substitute gram for gram.  I tend to use a 
mix of whatever is in my pantry and that 
varies a LOT so I’ve tested a few versions 
to make sure you can be creative without 
failure. 

This recipe is an adaptation of Cyndi 
O’Meara’s Gluten Free Bread.  



Egg free recipe 

OK so this version is a little heavier.  It’s the loaf on the left. It could be the flax eggs or 
the different ratios of grains used.   Either way, I prefer the recipe on the previous page.  
But if you can’t eat eggs, it’s perfectly acceptable and much nicer than bought GF bread.  

Ingredients 
80g black rice 
180g red rice 
40g quinoa 
70g besan  
110g tapioca starch 
20g whole chia seeds   
20g whole flax seeds 
50g pumpkin seeds 
2 tsp rapidura sugar 
1 sachet yeast (2 teaspoons) 
2 tsp xantham gum 
2 flax eggs (40ml ground flax whisked into 
80ml water)  
380g lukewarm water 
20g olive oil 
20ml apple cider vinegar 

Method 
see previous page but do cook it for an extra  
15 minutes minutes 
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Original variation in 2012.  

This loaf was made with brown and basmati 
rice and eggs, no xantham gum. It was a 
little denser than this year’s version and did 
not rise as well but I probably spread the 
dough flat as opposed to scraping the sides 
into the centre as I’ve done with the newer 
versions. 


