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September 21, 2022       Gluten-Free Recipe 

 

Protein Seed Bread 

 

 

The gluten-containing ingredient that was substituted was white flour. Buckwheat was 

used instead of white flour to make this recipe gluten-free. Buckwheat is a complete 

protein with all nine essential amino acids. Unlike white flour, buckwheat is packed with 

protein, contains beneficial fiber, vitamins, and minerals, and is rich in flavonoids such as 

rutin and quercetin. This makes buckwheat an excellent option for people with celiac 

disease or anyone else committed to eating a gluten-free diet. 

 

 


