
Buckwheat Herb Loaf
1 cup + 3 tbs. buckwheat flour (140 g)
1/3 cup arrowroot flour (25 g)
3 tbs. sweet rice flour/cream of rice flour (mochiko) (15 g)
1 packet (9 g) dry active yeast
1 tsp. sugar (4 g)
1 cup warm water (200 ml)
2 tsp. honey 
1/2 tsp. sea salt
1/8 tsp. thyme
1/8 tsp. sage
1/8 tsp. rosemary (chopped)
1/2 tbs. high heat oil (grapeseed recommended)
1 tsp. dried oregano
a few pinches flaked sea salt (optional but recommended)

Preparation time: 15 minutes
Proofing time: 2 hours
Cook time: 30-40 minutes
Yields one large loaf

1. In large bowl, mix flours, yeast, and sugar with a whisk.  Add water, and stir with a 
spoon or paddle attachment of electronic mixer on low speed for 2 minutes.  Add 
honey, salt, thyme, sage, and rosemary.  Mix for another 8 minutes, until dough starts 
to hold.  Set aside as you gently oil and dust a deep 8”x8” bread pan, or any other 
size loaf you want.  Fill no more than half way full, as this dough will rise.

2. Spatula the dough into the prepared mold, cover the pan with a damp cloth not 
touching the dough, and let rise 1 1/2 hours room temperature.  

3. Pre-heat oven to 410 degrees Fahrenheit (210 Celcius).  Very gently brush the bread 
with oil, and sprinkle with oregano and sea salt.  Cover again, and set the bread to 
rise next to a hot surface for 20-30 minutes.  

4. Bake for 5 minutes, rotate, and bake for another 5 minutes.  Reduce heat to 360 
degrees Fahrenheit (180 Celcius) and bake another 10 minutes.  Reduce heat to 300 
degrees Fahrenheit (150 C) to finish bread, cooking for another 10 minutes or so, 
until inserted pairing knife or wooden skewer comes out basically clean (some moist 
crumbs, but nothing sticky).

5. Remove, let cool 2 minutes before running a knife along the edges of the pan to 
loosen the bread.  Remove the base by sticking a spatula under the loaf, let sit a few 
minutes before serving.


