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Pumpkin Spice Mandel Bread [yields 48-60 pieces] adapted from gluten free mandel bread 
 

●​ 2 1/2 gluten free oat flour 
●​ 6 tablespoons sweet rice flour 
●​ 1 cup + 2 tablespoons almond meal 
●​ 3 large eggs 
●​ 1 cup pure cane sugar 
●​ 1/2 cup + 2 tablespoons sunflower oil 
●​ 2 tablespoons pumpkin puree 
●​ 2 teaspoons vanilla extract 
●​ 1 1/2 teaspoons baking powder 
●​ 2 teaspoons cinnamon 
●​ 1 teaspoon ginger 
●​ 1/2 teaspoon all spice 
●​ 1/2 teaspoon nutmeg 
●​ 1/4 teaspoon clove 
●​ 3/4c chopped walnuts 

 
1.​ Preheat your oven to 350*F and grease [or line with parchment] 2-3 cookie sheets. 
2.​ Sift the oat flour + sweet rice flour together in a bowl, then stir in the almond meal. Set 

aside. 
3.​ In a large bowl, stir the eggs together with a large wooden spoon. 
4.​ Stir in the sugar. 
5.​ Stir in the oil + pumpkin puree. 
6.​ Stir in the vanilla. 
7.​ Stir in the baking powder, cinnamon, ginger, all spice, nutmeg, and clove. 
8.​ Add about 3/4 of the flour mixture and stir until just combined, then add more as needed 

to thicken the dough. The texture should be spreadable with a knife, so it can be formed 
into a large oval on the pan. Not as thick as chocolate chip cookie dough, but not 
pourable. You will most likely use all of the flour. 

9.​ Gently fold in the walnuts, then portion out into 3 equal piles of dough on the baking 
sheets. 

10.​Shape the dough into an oval, with a knife or spatula, approximately 1/2” thick, 5-6” wide, 
and about 8-9” long. Leave about 2-3” spacing. 

11.​Bake for about 30min, until the edges are golden brown. The middle will feel slightly soft 
to the touch. 

12.​Carefully [hot!] slice down the center, and then make perpendicular cuts about 1-1.5” 
wide. They will quite be fragile at this point. 

13.​Turn up on their sides and bake for 5 minutes. 
14.​Let rest for 5min, then transfer to a cooling rack until fully cooled and hardened. 
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notes: For high altitude, set your oven to 365*F and use 1 1/4t baking powder. These freeze 
extremely well [for months!] loose in freezer bags. If you leave out the walnuts you may need to 
add 1T extra oat flour, since the walnuts soak up some of the moisture. If your dough is not thick 
enough, add 1T more oat flour at a time, stirring gently. 
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