Method for producing gluten-free baked goods includes preparing and measuring out the raw
materials, dissolving amylotic enzymes in water, and preparing a semi-finished hydrolysate product
from rice flour. Wherein the dough is prepared using a straight dough method, which envisages
mixing all ingredients according to the recipe at the same time, using corn, rice and flax flours in
the ratio of 60:20:20.



