Good Living / Breads and Pastries

Buckwheat and chia seed bread
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Ingredients
50 g chia seeds
250 g water
200 g buckwheat
2 tablespoon(s) flaxseed
50 g sunflower seeds
50 g olive oil
100 g maple syrup
1 tablespoon(s) baking powder
1 pinch salt
To serve

Method
Preheat oven over 160 ο C (320* F) Set to Fan.
In a bowl, add the chia seeds, the water and mix with a spoon. Set it aside until the
mixture starts to thicken.
In a food processor, beat the buckwheat in 2 batches until it turns into powder.
Transfer the buckwheat powder into a bowl.
In the same food processor, beat the flex seeds and the sunflower seeds until they turn
into powder. Transfer the powder to the bowl containing the buckwheat.
Add the thickened water and chia seed mixture, olive oil, maple syrup, baking powder
and salt. Stir with a silicone spatula until the mixture is homogenous and thick.
Crumble a parchment paper. Dampen the parchment paper and remove excess water.
Line the bottom and sides of a 10x22 cm baking pan.
Pour the mixture into the baking pan. Bake for one hour 15 minutes.
Remove baking pan from oven. Set it aside on a rack for 20 minutes to cool.
Turn over the baking pan and let it completely cool for 40-50 minutes.
To serve (#1)
Slice the bread and spread on it the spicy avocado dip.
Thinly slice the radish and cut in half the cherry tomatoes.
Place the radish on half of the bread slices and the cherry tomatoes on the other half.
Sprinkle with salt and pepper and serve.
To serve (#2)
Slice the bread and spread tahini over the slices.
Add honey on the tahini and serve.

spicy avocado dip
2 radishes
10 cherry tomatoes, yellow
salt
pepper
200 g tahini
50 g honey
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