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Green Flaxseed Bread

Method

1.Preheat oven to 170C.

2.Line a loaf tin with baking paper.

3. If using frozen spinach, defrost and squeeze

out excess water.

4.Add all ingredients to a food processor and

blitz until combined.

5.Add to a loaf tin (approx 23 x 12 cm) and bake

for 45 minutes.

Ingredients

2/3 cup (80g) almond meal

1 2/3 cups (200g) ground flaxseed

1/4 cup (40g) buckwheat flour

1/4 cup (50g) pumpkin seeds

4 eggs

200g frozen or fresh spinach

50ml extra virgin olive oil

1 tsp bicarb soda

2 tbsp lemon juice

2 tbsp water

1 tsp sea salt

 GF DF

High protein, high fibre loaf.


