HOMEMADE HAPPINESS WITH MANISHA @

High Protein Gluten-Free Bread (No

Yeast)

No-yeast, no-flour lentil bread/buns based on the video method.

YIELD PREP COOK/SET SOURCE
1 loaf/buns Soak as needed Bake until set -fEP39jIGql

Ingredients Method

e Lentils/dal: as shown in video 1. Soak lentils as shown.
e Water: for soaking and grinding 2. Drain and grind to a smooth batter with minimal water.
e Salt and seasonings: to taste 3. Add salt, seasoning, and raising ingredient.
e Leavening/raising ingredient: as 4. Pour into greased moulds or shape buns.
shown

5. Bake or cook until firm and cooked through.

e Seeds/herbs: optional 6. Cool before slicing

Notes

e Use clean, dry utensils for storage
recipes.

e Adjust salt, spice, and sourness to
taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=-fEP39jIGg|
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=-fEP39jIGql



