
Ingredients:

• 1/3 cup sesame seeds
• 1/2 cup flax seeds
• 1/2 cup pumpkin seeds (pepitas)
• 1/2 cup sunflower seeds
• 2 tablespoons chia seeds
• 1/3 cup psyllium husk OR 1/3 cup cornstarch (corn flour)
• 1/2 teaspoon salt
• 3 1/2 tablespoons oil
• 3/4 cup boiling water

Instructions:

1. In a large bowl, combine sesame seeds, flax seeds, pumpkin seeds, sunflower seeds, 
chia seeds, psyllium husk (or cornstarch), salt, and oil. Mix thoroughly.

2. Pour in the boiling water and stir well until the mixture is fully combined. Let it rest for 
30 minutes to allow the chia and psyllium husk to bind the ingredients.

3. Preheat your oven to 275°F (135°C) and line a baking sheet with parchment paper.
4. Spread the mixture thinly and evenly across the baking sheet. Use wet hands (or a 

spatula if using cornstarch) to smooth it out.
5. Bake for 2 hours, rotating the pan every 30 minutes for even cooking.
6. Test the bread for doneness by tapping—it should be dry and crisp. If not, slide the bread 

off the parchment and return it to the oven for an additional 15 minutes.
7. Cool the bread completely on a wire rack before breaking it into pieces.
8. Store in an airtight container in the refrigerator for up to two weeks.
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