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For anyone living with
celiac disease, gluten
intolerance, or a wheat
allergy, the search for
good bread can feel
like a never-ending
journey. Store-bought
gluten-free loaves are
often dry, crumbly, and
shockingly expensive
— sometimes costing
three to four times
more than regular
bread. That's where
Gluten On A
Shoestring Bread

changes everything.
Born from the popular
blog and cookbook
series by Nicole Hunn,
this approach to
gluten-free baking
proves that you don’t
have to sacrifice
quality or flavor to stay
within a tight budget.
Whether you are a
seasoned gluten-free
baker or someone
newly diagnosed,
mastering these
recipes can transform
your meals and your
wallet.

In this article, we’ll
explore what makes
Gluten On A Shoestring
bread so special, break
down key recipes and
techniques, and share


https://web1.enteraskincare.com/

practical tips for
making delicious,
economical gluten-free
bread right in your own
kitchen.

WHAT IS GLUTEN
ON A SHOESTRING
BREAD?

Gluten On A
Shoestring is both a
philosophy and a
practical set of recipes
developed by Nicole
Hunn over more than a
decade. The term
shoestring refers to
keeping costs low — a
core principle of the
brand. Hunn’s bread
recipes are designed to
be made from scratch
using widely available,
affordable gluten-free
flours and starches,
without relying on
expensive pre-made
blends or specialty
ingredients.

The breads are known
for their soft, tender

crumb and sturdy
structure, qualities that
many commercial
gluten-free loaves lack.
From basic sandwich
bread to ciabatta,
bagels, and even
cinnamon raisin swirl,
the Gluten On A
Shoestring bread
repertoire is vast. Each
recipe is meticulously
tested to work in
standard home ovens,
and most can be made
dairy-free, egg-free, or
vegan with simple
substitutions.

The
Philosoph
y Behind
the Brand

Nicole Hunn started
her blog in 2009 after
her own celiac
diagnosis. She was
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frustrated with the high
cost and poor quality of
gluten-free products.
Her mission became to
create recipes that
taste amazing yet use
inexpensive
ingredients like white
rice flour, potato
starch, and tapioca
starch — often
purchased in bulk. She
also emphasizes that
you don’t need a bread
machine; a standard
mixer and a loaf pan
are enough.

This approach
resonates with
thousands of readers
who have learned that
homemade gluten-
free bread can be
both affordable and
delicious. The brand
has expanded into
several cookbooks,
including Gluten Free
on a Shoestring, Gluten
Free on a Shoestring
Bakes Bread, and
Gluten Free on a

Shoestring: 125 Easy
Recipes.

WHY GLUTEN-FREE
BREAD IS SO
EXPENSIVE (AND
HOW GLUTEN ON A
SHOESTRING
SOLVES THAT)

To truly appreciate the
value of Gluten On A
Shoestring bread, it
helps to understand
why gluten-free bread
carries such a high
price tag in stores.
Several factors drive
up costs:

e Specialty
flours: Many
commercial
breads use
exotic blends like
almond flour,
coconut flour, or
teff flour, which
are pricey.

¢ Production
scale: Gluten-
free bakeries are
small and



operate with
higher per-unit
costs.

¢ Additives: To
mimic gluten’s
elasticity,
manufacturers
add gums,
modified
starches, and
enzymes that
increase
expense.

e Shelf stability:
Gluten-free
bread spoils
faster, so
preservatives or
freezing logistics
add cost.

In contrast, Gluten On
A Shoestring bread
relies on a simple
blend of white rice
flour, potato starch,
and tapioca starch —
three ingredients that
cost a fraction of
specialty flours. By
buying these in bulk
and mixing your own
all-purpose flour, you

can slash the cost per
loaf to under two
dollars. That's a
savings of 75% or more
compared to store-
bought gluten-free
bread.

KEY RECIPES
EVERY GLUTEN-
FREE BAKER
SHOULD TRY

The Gluten On A
Shoestring website and
cookbooks feature
dozens of bread
recipes. Here are some
standout staples that
have become
community favorites:

Classic
Sandwich
Bread

This is the cornerstone
recipe. It produces a
soft, fluffy loaf that
slices neatly without
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falling apart. The
secret is a combination
of xanthan gum for
structure, apple cider
vinegar for tenderness,
and room-temperature
ingredients to ensure
proper hydration. This
bread is perfect for
toast, grilled cheese, or
lunchbox sandwiches.

Artisan
No-Knead
Bread

One of the most
popular recipes is the

Gluten On A
Shoestring No-
Knead Artisan

Bread. It uses a high-
hydration dough that
bakes up with a crackly
crust and an airy
crumb. Despite its
bakery appearance, it
requires minimal effort:
just mix, let it rise in a

bowl overnight, then
bake in a Dutch oven.
The result is a rustic
loaf that rivals
anything from a fancy
gluten-free bakery, yet
costs pennies per
serving.

Bagels
and
Bialys

For breakfast lovers,
the bagel recipe is a
game-changer. These
bagels are boiled
before baking, giving
them that authentic
chewy texture. They
freeze beautifully, so
you can make a batch
and enjoy them for
weeks. The recipe also
includes a version for
bialys — a lesser-
known cousin of the
bagel that’s filled with
onions and poppy



seeds.

Ciabatta
Rolls

Ciabatta’s open crumb
is notoriously hard to
achieve gluten-free,
but the Gluten On A
Shoestring version
nails it. The dough is
wet and sticky, and
after a long rise, it
bakes up light and full
of holes. These rolls
are ideal for panini, sub
sandwiches, or simply
dipped in olive oil.

ESSENTIAL TIPS
FOR SUCCESS
WITH GLUTEN ON
A SHOESTRING
BREAD

Baking gluten-free
bread can be tricky,
but these tips — culled
from Nicole Hunn’s
extensive testing —
will help you get

consistent, bakery-
quality results every
time.

Weigh
Your
Ingredien
ts

Volume measurements
(cups) for gluten-free
flours are notoriously
unreliable because the
density can vary
widely. A kitchen scale
ensures accuracy. Most

Gluten On A
Shoestring recipes list
weights in grams.

Investing in a digital
scale (under $20) will
pay for itself by
eliminating wasted
batches.
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Use

Room-
Temperat

ure

Ingredien

s

Cold eggs, milk, or
butter can inhibit yeast
activity and cause the
dough to rise unevenly.
Let all refrigerated
ingredients sit out for
30 minutes before
mixing. For a quick fix,
you can warm milk in
the microwave for
15-20 seconds.

Don't

Skip the
Xanthan
Gum

Xanthan gum is the
glue that holds gluten-
free bread together.
But too much makes
bread gummy, and too
little leads to
crumbling. Follow the
recipe precisely. If you
have a gum allergy,
you can substitute with
guar gum or psyllium
husk powder, but the
texture will change.

The
Importan
ce of



Hydration

Gluten-free flours
absorb more liquid
than wheat flour. The
dough should look like
a thick batter rather
than a stiff ball. Don’t
be afraid of a wet
dough — it yields a
moister bread. If your
bread turns out dry,
increase the liquid by a
tablespoon next time.

Let the
Bread
Cool
Complete

ly

This is the hardest tip
to follow! Gluten-free
bread is fragile when
hot. If you slice it too
soon, it will collapse.

Let the loaf cool in the
pan for 10 minutes,
then transfer to a wire
rack and wait at least
one hour before
cutting. For best
texture, wait until it's
completely room
temperature.

HOW TO SAVE
EVEN MORE
MONEY ON
GLUTEN-FREE
BREAD

Beyond the recipes

themselves, the
Gluten On A
Shoestring

community shares

countless strategies to
stretch your gluten-
free food budget:

e Buy flour in
bulk: White rice
flour, potato
starch, and
tapioca starch
are available at
warehouse clubs
or online
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wholesalers. A
25-pound bag of
white rice flour
can cost as little
as $0.70 per
pound.

Make your own
flour blend: Mix
the three basic
flours in the ratio
called for in the
recipe (often 2
parts rice flour, 1
part potato
starch, 1 part
tapioca starch).
Store in an
airtight
container.
Freeze extra
loaves: Most
Gluten On A
Shoestring
bread freezes
well. Wrap tightly
in plastic wrap
and foil, then
slice when
needed. Toast
frozen slices
directly.

Use leftover

bread: Stale
bread makes
excellent
breadcrumbs,
croutons, or
gluten-free
stuffing. Don’t
throw any away.
e Substitute
expensive
ingredients:
You can often
swap buttermilk
for soured milk
(milk plus
vinegar), or use
vegetable oil
instead of butter
to save money.

ADAPTING RECIPES
FOR DIETARY
NEEDS

One of the strengths of
the Gluten On A
Shoestring approach
is adaptability. Many
recipes are already
dairy-free, and most
can be made egg-free
with commercial egg
replacer or flax eggs.



For those who are
grain-free, there are a
handful of recipes
using almond or
coconut flour, but the
majority are grain-
based due to cost
considerations.

If you need to avoid
corn or soy, check the
labels on your xanthan
gum and pure vanilla
extract, as these
sometimes contain
corn-derived
ingredients. Nicole
Hunn often provides
substitution notes in
her blog posts.

COMMON
MISTAKES AND
HOW TO AVOID
THEM

Even experienced
gluten-free bakers hit
occasional roadblocks.
Here are the most
common pitfalls with
Gluten On A
Shoestring bread

recipes and how to fix
them:

1. Bread
collapses after
baking: This
often means the
dough was too
wet, or the bread
was underbaked.
Use a digital
thermometer —
internal
temperature
should reach
205-210°F.

2. Gummy
texture: Too
much gum or not
enough flour.
Check your
measurements.
Also, allow the
bread to cool
fully before
slicing.

3. Dense, heavy
loaf: Your yeast
may be dead, or
the dough didn’t
get enough rise
time. Proof your
yeast in warm
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water with sugar
first. Gluten-free
dough often
needs a longer
rise than wheat
dough — up to
90 minutes.

. Crust too hard:
Covering the
bread with foil
during the last
15 minutes of
baking can
soften the crust.
Alternatively,
brush the top
with butter or oil
after baking.

COMMUNITY AND
RESOURCES

The Gluten On A
Shoestring ecosystem
goes beyond recipes.
Nicole Hunn maintains
a blog with step-by-
step photos, video
tutorials, and frequent
Q&A posts. There’s
also an active
Facebook group where
thousands of home
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bakers share their
successes and
troubleshoot problems.
The official cookbooks
are available in print
and digital formats,
making it easy to
access recipes even
without internet
access.

For those who want to
dive deeper, the
website includes a
glossary of gluten-free
flours, a qguide to
stocking a gluten-free
pantry, and weekly
meal plans that
incorporate leftover
bread. The community
is welcoming and
supportive a
valuable resource for
anyone feeling
overwhelmed by the
gluten-free diet.

CONCLUSION:
BREAD FOR EVERY
TABLE

Gluten On A



Shoestring bread
isn't just a set of
recipes; it's a lifeline
for people who thought
they would never again
enjoy a simple
sandwich or a slice of
toast without quilt or
expense. By focusing
on affordable
ingredients, detailed
instructions, and a
dash of kitchen
confidence, Nicole
Hunn has empowered
countless families to
reclaim bread that
tastes like bread —
without breaking the

12

bank.

Whether you are
baking your first loaf or
your hundredth, the
principles of this
shoestring method will
serve you well: keep it
simple, weigh your
ingredients, and don't
be afraid to
experiment. With
practice, you’ll develop
a feel for the dough
and be able to adapt
recipes to your own
taste and budget. The
result is more than just
a loaf of bread —
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