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			Praise for America’s Test Kitchen Titles

			“The sum total of exhaustive experimentation…anyone interested in gluten-free cookery simply shouldn’t be without it.”

			NIGELLA LAWSON ON THE HOW CAN IT BE GLUTEN-FREE COOKBOOK

			Selected as the Cookbook Award Winner of 2019 in the Health and Special Diet Category

			INTERNATIONAL ASSOCIATION OF CULINARY PROFESSIONALS (IACP) ON THE COMPLETE DIABETES COOKBOOK

			“Diabetics and all health-conscious home cooks will find great information on almost every page.”

			BOOKLIST (STARRED REVIEW) ON THE COMPLETE DIABETES COOKBOOK

			“This is a wonderful, useful guide to healthy eating.”

			PUBLISHERS WEEKLY ON NUTRITIOUS DELICIOUS

			“True to its name, this smart and endlessly enlightening cookbook is about as definitive as it’s possible to get in the modern vegetarian realm.”

			MEN’S JOURNAL ON THE COMPLETE VEGETARIAN COOKBOOK

			“The book offers an impressive education for curious cake makers, new and experienced alike. A summation of 25 years of cake making at ATK, there are cakes for every taste.”

			THE WALL STREET JOURNAL ON THE PERFECT CAKE

			“The editors at America’s Test Kitchen pack decades of baking experience into this impressive volume of 250 recipes…. You’ll find a wealth of keeper recipes within these pages.”

			LIBRARY JOURNAL (STARRED REVIEW) ON THE PERFECT COOKIE

			“Cooks with a powerful sweet tooth should scoop up this well-researched recipe book for healthier takes on classic sweet treats.”

			BOOKLIST ON NATURALLY SWEET

			“Here are the words just about any vegan would be happy to read: ‘Why This Recipe Works.’ Fans of America’s Test Kitchen are used to seeing the phrase, and now it applies to the growing collection of plant-based creations.”

			THE WASHINGTON POST ON VEGAN FOR EVERYBODY

			“As with previous titles from America’s Test Kitchen, this keto-focused volume is a solid collection of rigorously tested recipes…. The dishes are easy to source and prepare, and nutritional information is included for each recipe, as are menu plans for those new to the program. This information-packed volume rises above the rest of the keto cookbooks.”

			PUBLISHERS WEEKLY ON EASY EVERYDAY KETO

			“Some books impress by the sheer audacity of their ambition. Backed up by the magazine’s famed mission to test every recipe relentlessly until it is the best it can be, this nearly 900-page volume lands with an authoritative wallop.”

			CHICAGO TRIBUNE ON THE COOK’S ILLUSTRATED COOKBOOK

			“The 21st-century Fannie Farmer Cookbook or The Joy of Cooking. If you had to have one cookbook and that’s all you could have, this one would do it.”

			CBS SAN FRANCISCO ON THE NEW FAMILY COOKBOOK

			“The go-to gift book for newlyweds, small families, or empty nesters.”

			ORLANDO SENTINEL ON THE COMPLETE COOKING FOR TWO COOKBOOK

			“This book upgrades slow cooking for discriminating, 21st-century palates—that is indeed revolutionary.”

			THE DALLAS MORNING NEWS ON SLOW COOKER REVOLUTION

			“Some 2,500 photos walk readers through 600 painstakingly tested recipes, leaving little room for error.”

			ASSOCIATED PRESS ON THE AMERICA’S TEST KITCHEN COOKING SCHOOL COOKBOOK

			“If you’re a home cook who loves long introductions that tell you why a dish works followed by lots of step-by-step hand holding, then you’ll love Vegetables Illustrated.”

			THE WALL STREET JOURNAL ON VEGETABLES ILLUSTRATED

			“A one-volume kitchen seminar, addressing in one smart chapter after another the sometimes surprising whys behind a cook’s best practices…. You get the myth, the theory, the science, and the proof, all rigorously integrated as only America’s Test Kitchen can do.”

			NPR ON THE SCIENCE OF GOOD COOKING
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			Welcome to America’s Test Kitchen

			
				This book has been tested, written, and edited by the folks at America’s Test Kitchen, where curious cooks become confident cooks. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space, including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to empower and inspire confidence, community, and creativity in the kitchen.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Download our award-winning podcast Proof, which goes beyond recipes to solve food mysteries (AmericasTestKitchen.com/proof), or listen in to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. And you can engage the next generation of home cooks with kid-tested recipes from America’s Test Kitchen Kids.

			Our community of home recipe testers provides  valuable feedback on recipes under development by ensuring that they are foolproof. You can help us investigate the how and why behind successful recipes from your home kitchen. (Sign up at AmericasTestKitchen.com/recipe_testing.)

			However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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			Introduction

			Our first gluten-free cookbook was published to a groundswell of support from our fans and supporters around the country, as well as from many people who had never bought a book developed by our test kitchen but who were desperate for gluten-free recipes that were reliable and tasted great. Although we’re not in the business of prescribing diets or offering up medical advice, engineering foolproof recipes for great food is what we do best, and we delivered recipes—everything from pancakes to pizza—that tasted as good as their wheat counterparts.

			We asked for and got lots of feedback on our first book, from ideas for recipes (bagels were often mentioned) to pleas for whole-grain recipes and dairy-free recipes to nutritional information for every recipe. Our second gluten-free book addressed all of these wishes, including a versatile and healthful whole-grain gluten-free flour blend.

			With the publication of this new, combined volume, you now have our entire gluten-free collection—the result of many years of research and recipe tests—at your fingertips. Throughout our recipe development process, we were guided by a set of clear goals.

			DEVELOP gluten-free recipes for favorite foods that typically rely on wheat in some form. In addition to the obvious cakes, cookies, breads, and pizzas, we wanted to tackle recipes like fried chicken (usually made with a flour coating), eggplant Parmesan (with a bread-crumb coating), and meatloaf (which often includes bread for moisture).

			CREATE a versatile alternative to all-purpose flour that could be used not only in the recipes in this book, but as a starting point for reworking readers’ favorite recipes. Our ATK All-Purpose Gluten-Free Flour Blend uses easy-to-find ingredients and produces baked goods that taste as good as their wheat-based counterparts.

			CREATE a whole-grain gluten-free flour blend that would allow us to create hearty baked goods that rival those made with traditional whole-wheat flour, including recipes for pancakes and waffles, a rustic boule, pecan bars, and free-form tart dough. Our ATK Whole-Grain Gluten-Free Flour Blend features teff flour, which adds both a nutritional boost and a robust flavor to baked goods.

			TEACH readers about the wide range of gluten-free grains (everything from amaranth to millet) now sold in supermarkets. Many cooks are unfamiliar with these grains, and our test kitchen explains how to buy, store, and cook them, offering up approachable, appealing recipes for the most versatile grains.

			RATE key gluten-free supermarket ingredients that make cooking—and eating—easier, including the wide variety of gluten-free pastas and sandwich breads now on the market. We also explored substitutions for pantry staples, such as soy sauce, that are typically made with wheat.

			DEVELOP dairy-free variations for dozens of our recipes and summarize our findings so readers can tailor their own recipes to be dairy-free.

			As the test kitchen was working on this book, we sent the most important (and most difficult) recipes out to volunteer recipe testers—home cooks like you. In all, we received more than 2,500 written reports from this army of gluten-free testers. Thank you. Your feedback helped identify techniques that needed to be described in more detail as well as recipes that needed to be reworked.

			If you have comments or questions about this book, we’d love to hear from you. Visit howcanitbeglutenfree.com where we have posted answers to the most frequently asked questions. If your questions aren’t answered there, you can email us at glutenfree@americastestkitchen.com.

		

	
		
			The Science of Gluten

			Before you attempt to cook without gluten, it’s helpful to understand what gluten does in various recipes. Let’s start with the most common source of gluten—wheat flour—which is the main ingredient in everything from pasta and pizza to cakes and cookies.

			

			WHEAT FLOUR 101

			Flour is milled from wheat berries, which contain starches, proteins, and fats. There are two main proteins in wheat flour—glutenin and gliadin. Glutenin is a very large, loosely coiled protein, while gliadin is a much smaller and tightly coiled sphere. Glutenin provides most of the strength and elasticity in dough, allowing it to bounce back after it has been stretched. Gliadin, on the other hand, provides the stretch.

			DEFINING GLUTEN

			In dry flour, these proteins are basically lifeless strands wrapped around granules of starch. But they begin to change shape when they come in contact with water, a process called hydration. Once moistened, the individual protein molecules (the glutenin and gliadin) begin to link up with one another to form long, elastic chains called gluten. These strands of gluten combine to form a membrane-like network. The network engulfs swollen starch granules and gas bubbles (created by yeast, chemical leaveners like baking powder, or foams like whipped egg whites), stretching as the batter or dough rises and then bakes, giving the finished cake or loaf its structure and chew.

			GLUTEN DEVELOPMENT

			There are several factors that can affect gluten development. The first is the flour itself. Bread flour is milled from high-protein wheat, which means it’s capable of developing more gluten, or structure, which is perfect for chewy artisan loaves. In contrast, cake flour is made from soft wheat with a low protein content. As a result, cake flour produces less gluten, making it perfect for tender cakes. All-purpose flour has a relatively high protein content of 10 to 12 percent, depending on the brand. Bread flours have even more protein, generally 12 to 14 percent. Cake flour has just 6 to 8 percent protein. Second, the amount of water can affect gluten development. Basically, the more water in a dough or batter, the stronger and more elastic the gluten strands. Why does this matter? If the gluten strands are strong and elastic, they can support the starch granules and air bubbles that hydrate and swell as the dough rises and bakes, producing an airier bread with good chew.

			The third variable is the mixing time. A muffin batter that is gently stirred will develop less gluten than a bread dough beaten in a stand mixer for 10 minutes. More stirring equals more gluten, which equals more structure and chew.

			What Is Gluten?
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			Wheat flour contains two types of protein strands, glutenin and gliadin, wrapped around starch granules.
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			When flour is combined with water, the protein strands unwind and link together to form a membrane-like network, which is called gluten.

		

	
		
			Strategies for Replacing Wheat Flour

			Before you remove the flour from your favorite recipes, you need to consider the role the flour is playing in those recipes in order to devise a successful substitute. Remember that flour contains both protein and starch, and the kind of substitute you will need when trying to convert a recipe to be gluten-free will vary because some recipes rely on one but not the other element. Let’s look at the three most common roles played by wheat flour.

			FLOUR THICKENS

			In sauces, gravies, soups, and stews, wheat flour plays the role of thickener. Flour is 75 percent starch; when its starch granules are heated in these dishes, they absorb water, swell, and eventually burst, releasing a starch molecule called amylose that diffuses throughout the solution, trapping additional water and forming a gelatinous network. This is how a few tablespoons of flour turn chicken stock into gravy.

			Some thickeners, like cornstarch, are pure starches and contain more amylose than flour. Purity affects not only thickening power but performance. Cornstarch is more fickle than flour; for instance, overwhisking pastry cream made with cornstarch can break the bonds of the starch gel and thin out the custard. In contrast, the proteins and lipids in flour dilute its capacity to form starch gels, so that more flour is needed for thickening. But these non-starch compounds also act as binders, ensuring that the liquid not only thickens but also stays thick.

			For these reasons, simply replacing flour with a pure starch doesn’t always work. Large quantities of pure starch can impart a gritty texture to dishes. We had this problem when developing our recipe for pot pie—the amount of cornstarch needed to thicken the filling to the proper consistency gave the sauce a gritty mouthfeel. Luckily, there are other gluten-free starches besides cornstarch, including arrowroot (derived from a tropical tuber of the same name), potato starch, and tapioca starch (derived from cassava, another tropical tuber). In the end, we didn’t find a single replacement for flour as a thickener but, given all the options, we had no trouble finding an excellent work-around.

			FLOUR COATS

			In addition to its use as a thickener, flour can also be used as a coating in dishes like fried chicken or pan-fried pork chops. The starches in the flour are responsible for most of the browning and crisping, while the proteins in the flour help the coating cling to the surface of the food. The proteins also create chew, or texture, in the fried or baked coating.

			Cornstarch is traditionally used as a coating in many recipes, from tempura to onion rings, so replacing the wheat flour in our recipes with cornstarch was a start. However, since cornstarch contains almost no protein, we had to rely on other ingredients to help the coating adhere and/or give it a chewy texture.

			In our pan-fried pork chop recipe, we used the sticky proteins in the meat itself to help bind the coating to the chops. Simply cutting a very shallow crosshatch pattern into the meat released these sticky proteins and ensured that the crisp cornstarch and cornflake crust stayed put. In our fried chicken recipe, we added cornmeal (a good source of protein) as well as an egg to the coating. Some baking powder and baking soda also helped the coating to puff in the hot oil and create a crisp crust with the requisite chew.

			Finally, in recipes like eggplant Parmesan and chicken fingers that rely on a bread-crumb coating, we were able to use gluten-free sandwich bread (dried in the oven first to make the crumbs less sticky) in combination with cornstarch (which improved overall coverage and increased browning and crispness). As with thickeners, we didn’t find one direct substitute for flour as a coating ingredient but here, too, we had no trouble finding solutions that worked.

			FLOUR BUILDS STRUCTURE

			The main use for flour in the home kitchen is as a structural agent in baked goods. It’s here that the gluten performs an essential function, as the ability of the proteins in wheat flour to expand and trap gas bubbles is key in many baked goods. Finding a replacement to replicate these structural functions using gluten-free ingredients was especially challenging because most options contain less protein.

			In a baked good such as a muffin, the starch granules in wheat flour absorb moisture and swell as the batter is being prepared. The strands of gluten bond together and surround the starch granules. Gluten is particularly elastic and strong, especially when heated. This highly organized and strong network of gluten gives the muffin its structure and shape. Compared with wheat flour, gluten-free flours generally contain less protein and their protein is less elastic, so they don’t do as good a job of organizing and holding the swollen starch granules. Most gluten-free flours also contain an even higher starch content, which means they can impart a gritty texture to baked goods. In effect, there’s too much starch and not enough protein.

			These differences mean that no single gluten-free flour behaves like wheat flour. To achieve the same (or at least similar) results, it’s necessary to use a combination of gluten-free flours and starches to take advantage of their different properties. In addition, it’s helpful to incorporate other ingredients that boost the effectiveness of their protein. Xanthan gum, for instance, acts like glue, helping cement the protein network in gluten-free flour. Emulsifiers such as nonfat milk powder can help the flour to hydrate more readily, which promotes the swelling of the starch granules and the bonding of the protein strands. Emulsifiers can also make gluten-free flour more compatible with fat—something that wheat flour does better than other flours. Why is this important? Many baked goods (think cookies, cakes, even muffins) contain a lot of fat for flavor and moistness. If the flour doesn’t absorb fat well, the baked good can be both greasy (from the unabsorbed fat) and dry (because the starches are not properly coated with fat).

			
				TIPS FOR SUCCESSFULLY MAINTAINING A GLUTEN-FREE DIET

				If you’re new to a gluten-free diet, you will want to pick up some good resources to help teach you how to read a product label and find hidden sources of gluten. Here are the key challenges, in brief.

				Check Ingredients: Many foods are made with an ingredient that contains gluten. This list includes the obvious (traditional sandwich bread and Italian pasta) and the less obvious (such as soy sauce—which is typically made with soybeans and wheat—and some brands of baking powder). You will need to learn which ingredients are typically made with wheat-based ingredients, and then to read labels carefully.

				Review Processing: Other foods can be processed in facilities that also handle wheat and as a result may contain trace amounts of gluten—even though the food contains no wheat. This can be an issue with foods like cornmeal or oats. If you have celiac disease or another reason to avoid foods with even trace amounts of gluten, you need to read labels carefully to make sure naturally gluten-free foods, like oats, have not been processed in the same machines used to grind wheat.

				Separate and Safe: Likewise, as a cook, you need to think about cross-contamination if you’re trying to eliminate all gluten, even trace amounts, from your diet. If you’re preparing dishes with wheat as well as gluten-free recipes in the same kitchen, you need to be vigilant about washing measuring tools, bowls, cutting boards, and your hands.

			

			As we developed gluten-free baked goods, much of our testing was aimed at solving both grittiness and weak structure. And because most home cooks don’t want to stock a dozen flours and starches and use a customized blend for each recipe, we decided to develop as many recipes as possible using one all-purpose or whole-grain gluten-free flour blend.
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				The ATK All-Purpose Gluten-Free Flour Blend

			
		
		The ATK All-Purpose Gluten-Free Flour Blend

		[image: dingbat]WHY THIS RECIPE WORKS

		The decision to develop our own all-purpose blend came about after we tested a variety of other published recipes and store-bought blends, none of which worked universally well in all types of baked goods. Our ideal blend would have a rich, round flavor with enough protein to provide baked goods with a good chew and decent browning, and we wanted the ingredients to be easy to find. We also decided to leave out any binders, such as xanthan or guar gum, so that we could add them as needed to individual recipes. Most blends are based on one of three ingredients: rice flour, sorghum flour, or bean flour. We didn’t like the bean- or sorghum-based flour blends; they worked well structurally but had off-flavors. Rice flour was clearly the best choice for building our own versatile flour blend, and white rice flour was ideal because of its neutral flavor and smooth texture. We knew that the blend would need a few other ingredients in addition to white rice flour. Individual gluten-free flours and starches absorb water, swell, and gel at different temperatures and to different degrees, creating more or less structure, more or less readily. Combining white rice flour with other types of starch essentially combined the properties of each to make the blend work better in a wide array of recipes. We added brown rice flour because it has an earthy flavor and gave the baked goods some welcome heft. Cornstarch didn’t work well because it made the baked goods taste very starchy. Instead we liked tapioca starch, because it provided chew and elasticity, as well as potato starch, which helped with tenderness and binding. To find the ideal ratio of white rice flour, brown rice flour, tapioca starch, and potato starch, we baked many batches of muffins and cookies (upward of a thousand) with slightly altered flour and starch proportions. In the end, we found that too much brown rice flour made baked goods gritty, too much tapioca starch made them dense, and too much potato starch gave them crumbly textures. We liked a basic formula of 4 parts white rice flour, 1 part brown rice flour, 1 part potato starch, and ½ part tapioca. Tinkering with these amounts a bit further helped us land closer to the final proportions, but we were still having some structural problems. Suspecting that our flour blend needed a protein boost, we considered adding one of the following three ingredients: calcium carbonate, powdered egg whites, or nonfat milk powder. Calcium carbonate (the active ingredient in Tums) is added to many gluten-free breads, so we tried crushing and adding some tablets, but ultimately the hassle factor outweighed the slight tenderness it added. Powdered egg whites added a big boost in terms of structure but imparted an unpleasant, meringue-like flavor. The nonfat milk powder, however, helped with structure, tenderness, and browning and added rich and caramel-like flavor; it also helped temper the starchiness. Now we had a balanced and versatile blend that would perform well in many different types of recipes.

		G-F TESTING LAB

		RICE FLOURS

		We had the best results using Bob’s Red Mill white rice flour and brown rice flour. See this page for more information.

		POTATO STARCH

		Be sure to use potato starch, not potato flour. Alternatively, 7 ounces (1¼ cups plus 2 tablespoons) sweet white rice flour, or 7 ounces (1¾ cups) arrowroot starch/flour/powder can be substituted for the potato starch. We had better results using sweet rice flour in quick breads, cakes, and cookies, and using arrowroot starch in yeast breads.

		TAPIOCA STARCH

		Tapioca starch is also sold as tapioca flour; they are interchangeable.

		MILK POWDER

		You can omit the milk powder, but baked goods won’t brown as well and they will taste less rich. Alternatively, you can substitute soy milk powder.

		ATK All-Purpose Gluten-Free Flour Blend

		MAKES 42 OUNCES (ABOUT 9⅓ CUPS)

		If you don’t bring the flour to room temperature before using, the recipe may not work as expected.

		
			24 ounces (4½ cups plus ⅓ cup) white rice flour

			7½ ounces (1⅔ cups) brown rice flour

			7 ounces (1⅓ cups) potato starch

			3 ounces (¾ cup) tapioca starch

			¾ ounce (3 tablespoons) nonfat milk powder

		

		Whisk all ingredients together in large bowl until well combined. Transfer to airtight container and refrigerate for up to 3 months or freeze for up to 6 months. Bring to room temperature before using.
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				The ATK Whole-Grain Gluten-Free Flour Blend
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		[image: dingbat]WHY THIS RECIPE WORKS

		In addition to our ATK All-Purpose Gluten-Free Flour Blend, we wanted a whole-grain flour blend that loosely mimicked the flavor, color, and texture of whole-wheat flour. We started by testing a variety of store-bought blends and published blend recipes to get the lay of the land. Surprisingly, most whole-grain blends we tested produced decent baked goods, but none of them had a deep, hearty, “wheaty” flavor. In fact, when we set up a blind taste test and pitted baked goods made with these whole-grain blends against our own all-purpose blend, most tasters could not tell the difference. We knew we could do better. As with our all-purpose blend, we wanted the whole-grain blend to use five ingredients or less, and we didn’t want to include any binders such as xanthan or guar gum. Also, we wanted to keep this blend as allergy-friendly as possible and avoid milk powder, oat flour, and potato starch. Finally, we wanted whole-grain flours to make up more than 50 percent of our blend. The world of gluten-free whole-grain flours is fairly large, but we quickly narrowed it down to just eight options—amaranth, brown rice, buckwheat, coconut, millet, quinoa, sorghum, and teff. We ran these flours through a series of tests to help identify their flavors and textures and confidently eliminated buckwheat, quinoa, and coconut flours from the race because they all tasted too distinctive for a blend. Moving forward with teff, brown rice, sorghum, millet, and amaranth, we began a series of tests that paired them together in various configurations, round-robin style, to see what worked best. We also added some tapioca starch to the mix, knowing that we’d finesse the type and amount of starch later. As we moved through this intense round of testing (during which time we produced over 600 muffins), teff flour consistently came out on top for its hearty chew, darker color, and wheat-like flavor. Brown rice flour also ranked well because its mild flavor and texture smoothed out the rough edges of the teff. Sorghum, millet, and amaranth all fell out of the testing along the way—the sorghum consistently made muffins dry and tough, while the millet and amaranth added an unwelcome aftertaste and a grainy texture. Working with a ratio of 3 parts teff flour to 1 part brown rice flour, we put the tapioca under the spotlight and tested it against a few other starches including arrowroot, sweet white rice flour, and cornstarch. Tasters unanimously preferred the clean flavor and smooth, nongritty texture of sweet white rice flour over the others, and we settled on 3 parts teff flour and 1 part brown rice flour to ⅔ part sweet white rice flour. Finally, we turned our attention to a somewhat random group of secret ingredients that are sometimes added to blends in small amounts to add flavor, help with browning, or boost the protein content to make the blend stronger. Our secret list included ground flax, chia, and hemp seeds and pea powder isolate. We loved ground golden flaxseeds because they added a well-rounded, wheaty flavor and richness to both muffins and cookies. After 126 tests and more cookies and muffins than any one person could consume in a year, we nailed down the ingredients in our whole-grain blend: 3 parts teff flour, 1 part brown rice flour, 1 part ground golden flaxseeds, and ⅔ part sweet white rice flour.

		G-F TESTING LAB

		TEFF FLOUR

		We used teff flour made by Bob’s Red Mill during our testing. We also tested several other brands of teff flour and found that they all worked equally well.

		RICE FLOURS

		We had the best results using Bob’s Red Mill brown rice flour and sweet white rice flour. See this page for more information.

		GROUND GOLDEN FLAXSEEDS

		We had good results with Bob’s Red Mill ground golden flaxseeds. Do not substitute ground brown flaxseeds because its flavor will be too strong. Do not attempt to grind flaxseeds yourself because you will not be able to grind them fine enough.

		ATK Whole-Grain Gluten-Free Flour Blend

		MAKES 45 OUNCES (ABOUT 10 CUPS)

		If you don’t bring the flour to room temperature before using, the recipe may not work as expected.

		
			24 ounces (5¼ cups) teff flour

			8 ounces (1¾ cups) brown rice flour

			8 ounces (2⅓ cups) ground golden flaxseeds

			5 ounces (1 cup) sweet white rice flour

		

		Whisk all ingredients together in large bowl until well combined. Transfer to airtight container and refrigerate for up to 3 months or freeze for up to 6 months. Bring to room temperature before using.

	
		
			What About Store-Bought Flour Blends?

			In traditional baking recipes, the brand of flour isn’t terribly important. That’s because all brands of all-purpose flour (as well as bread flour) contain the same single ingredient—wheat flour. Yes, protein levels in the wheat will vary among different brands, but this has minimal impact on the finished product.

			In gluten-free baking recipes that call for a gluten-free flour blend, the brand of flour will have significant impact on the final baked good. That’s because each brand of flour blend, whether all-purpose or whole-grain, relies on a mix of different ingredients, yielding cookies, cakes, breads, and muffins with varying textures, colors, and flavors.

			

			TESTING ALL-PURPOSE FLOUR BLENDS

			To get a sense of the range of possible outcomes, we tested 10 store-bought all-purpose gluten-free flour blends in three of our well-vetted recipes—chocolate chip cookies, blueberry muffins, and sandwich bread. Twenty tasters from our test kitchen participated in these blind taste tests, which also included samples of each recipe made with the ATK flour blend (the control). Tasters were asked to rate how close each sample came to the control.

			THE RESULTS

			
				For the most part, all of the blends worked in these recipes—that is, they made cookies, muffins, and loaves of bread that at least looked the part. However, there were significant textural and flavor differences (see the charts on this page and this page). Our two favorite brands are made with neutral-tasting rice flour. Brands that ended up at the bottom of the rankings tend to include ingredients with more personality, such as sorghum or bean flours, which were detectable in the baked goods. Based on these tastings, we divided these 10 flour blends into two groups: recommended replacements for the ATK flour blend and those recommended with reservations.

			RECOMMENDED ALL-PURPOSE FLOUR BLENDS

			For the best results with recipes in this book, we recommend that you use the ATK flour blend. It was designed especially for these recipes. It’s also cheaper than store-bought blends and more convenient, since you can make it in bulk rather than buying little boxes.

			If shopping for five ingredients and spending less than 5 minutes to combine them is too much bother, we recommend that you use King Arthur Gluten-Free All-Purpose Flour in recipes that call for an all-purpose flour blend. Our second choice is Betty Crocker All-Purpose Gluten Free Rice Flour Blend. (This product wasn’t available when we developed recipes for our first book but based on our experience testing the Betty Crocker blend in all the recipes in our second book, we can say with confidence that it will also work in the recipes from our first book.)

			All of our recipes have also been tested with Bob’s Red Mill GF All-Purpose Baking Flour, the most widely available brand in the United States. While we don’t love its beany, earthy notes, it can be the only choice in many markets, and therefore we deemed it important to understand how this flour blend worked in our recipes. It’s an acceptable choice in nearly all of our recipes, with the exception of Yeasted Doughnuts (this page), Popovers (this page), Baguettes (this page), Bagels (this page), and Rugelach (this page).

			REMEMBER TO WEIGH

			If you decide to use a store-bought all-purpose flour blend, we strongly recommend that you weigh it. Because each blend is made with different ingredients, it packs into dry cup measures differently. A scale ensures that you have the right amount of flour—no matter the brand.

			A WORD ON WHOLE-GRAIN FLOUR BLENDS

			We could not find a store-bought whole-grain flour blend that delivered the same earthy, “wheaty” flavor as our blend. We don’t recommend using any store-bought blends in recipes that call for our whole-grain blend.

		

	
		
			Rating All-Purpose Flour Blends

			We tested these 10 store-bought blends in three of our own gluten-free recipes—blueberry muffins, chocolate chip cookies, and sandwich bread—and compared them to baked goods made using the ATK All-Purpose Gluten-Free Flour Blend. Here are the results:

			

			RECOMMENDED

			These two blends performed very similarly to the ATK All-Purpose Gluten-Free Flour Blend in most of the recipes throughout this book. Look for more details in the G-F Testing Lab notes that accompany each recipe.
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						KING ARTHUR

						Gluten-Free

						ALL-PURPOSE FLOUR

						PRICE: $7.95 for 1.5-lb box ($5.30/lb)

					
						
						White Rice Flour, Tapioca Flour, Potato Starch, Brown Rice Flour, Calcium Carbonate, Niacinamide (a B vitamin), Reduced Iron Thiamin Hydrochloride (vitamin B1), Riboflavin (vitamin B2)

					
						
						Across the board, this blend performed well in terms of both delivering good structure and having a neutral, not-too-starchy flavor. It finished in the top three for all tests. A few tasters found it too sweet in cookies and muffins, but overall it won out for its superior flavor. Many noted a grainy, gritty texture, but not enough to push it to the bottom of any tastings.
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						BETTY CROCKER

						All-Purpose Gluten

						Free Rice Flour Blend

						PRICE: $3.75 for 1-lb box

					
						
						Rice Flour, Potato Starch, Tapioca Starch, Guar Gum, Salt

					
						
						In all three of our tests, this blend was ranked highly, particularly in the chocolate chip cookies. Overall, the blend won out for having a flavor very similar to our homemade blend. In terms of texture, a handful of tasters noted a “bouncy” texture in muffins and a “gummy” crumb in breads. However, the overall versatility of the blend kept it near the top in all of our tastings.

					
				

			

			RECOMMENDED WITH RESERVATIONS

			These eight blends (listed alphabetically and not in order of performance) all produced edible baked goods in the tasting; however, some worked better than others. We cannot guarantee that these blends will work as a replacement for the ATK All-Purpose Gluten-Free Flour Blend with the exception of Bob’s Red Mill, which we tested in the recipes in this book and found to be an acceptable substitute with a few exceptions (see below). It will add a noticeable bean flavor in most instances.
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						AUTHENTIC FOODS GF Classical Blend

						PRICE: $15.79 for 3-lb bag ($5.26/lb)

					
						
						Brown Rice Flour, Potato Starch, Tapioca Flour

					
						
						This blend fared well in producing muffins, but failed to satisfy tasters when baked into cookies and bread. Due to the relatively high proportion of potato starch in the mix, tasters found the bread and cookies to be “doughy” and “pasty.” The blend also changed the way the baked goods performed in the oven, producing “squat” muffins and cookies that “didn’t spread.”
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						BOB’S RED MILL GF All-Purpose Baking Flour

						PRICE: $4.29 for 1.5-lb bag ($2.86/lb)

					
						
						Garbanzo Bean Flour, Potato Starch, Tapioca Flour, Sorghum Flour, Fava Bean Flour

					
						
						Our tasters did not like the distinctive taste of bean flour in their baked goods. There were complaints that items tasted “stale,” and most panelists picked up strong “earthy” notes. Structurally speaking, muffins were “dense” and “crumbly,” cookies spread into very thin crisps, and while bread had a “good structure,” many noted that it was “dry.”
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						CUP4CUP
Multipurpose Flour

						PRICE: $19.95 for 3-lb bag ($6.65/lb)

					
						
						Cornstarch, White Rice Flour, Brown Rice Flour, Nonfat Milk Powder, Tapioca Flour, Potato Starch, Xanthan Gum

					
						
						Made up primarily of cornstarch, this blend left a starchy coating on the tongue and produced a “tight” texture in baked goods. Many tasters complained about the samples being “gummy.” The cookies fared better than the muffins, in part because the sugar seemed to mask the presence of the cornstarch.
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						GLUTINO Gluten Free Pantry All Purpose Flour

						PRICE: $4.55 for 1-lb box

					
						
						White Rice Flour, Potato Starch, Tapioca Starch, Pea Hull Fiber, Acacia Gum, Rice Protein

					
						
						Since this blend includes some of the most unusual ingredients we’ve seen in any blend (pea hull fiber, acacia gum, and rice protein), we were interested to see how it would perform in our recipes. Unfortunately, the added ingredients came along with flavors that weren’t appreciated by tasters. Muffins had a “bitter vegetal” note, cookies had a distinct “bean” flavor, and the bread tasted “sour.”
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						LIVING NOW Gluten-Free ALL-PURPOSE FLOUR

						PRICE: $4.49 for 1-lb box

					
						
						White Rice Flour, Brown Rice Flour, Tapioca Flour, Potato Starch, Potato Flour, Cellulose

					
						
						Producing muffins that were “heavy” and “dusty,” cookies that tasters called “gritty” and “biscuit-y,” and bread with an “odd flavor” and “lemon-like aftertaste,” this blend fell short in flavor and texture. The blend produced “almond-y” and “nutty” tastes in the finished products that many found to be welcome in muffins and cookies, but out of place in bread.
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						PAMELA’S All-Purpose Flour Artisan Blend

						PRICE: $7.98 for 1.5-lb bag ($5.31/lb)

					
						
						Brown Rice Flour, Tapioca Flour, White Rice Flour, Potato Starch, Sorghum Flour, Arrowroot Flour, Sweet Rice Flour, Xanthan Gum

					
						
						Although tasters were partial to the muffins made with this blend, chocolate chip cookies and sandwich bread fared poorly in our testing. Many noted the samples had a “grainy” quality and the bread had an “off vegetal flavor.”
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						PILLSBURY Best Multi-Purpose Gluten Free Flour Blend

						PRICE: $9.42 for 2-lb bag ($4.71/lb)

					
						
						Rice Flour, Potato Starch, Pea Fiber, Tapioca Starch, Xanthan Gum

					
						
						While tasters were partial to the “sweet buttery flavor” of baked goods made with this flour blend, the “gritty” texture of the flour distracted from the taste. Cookies were “crunchy,” while muffins had a “strange coarseness,” and loaves of bread were “tough and chewy.” All of the samples failed to rise as much as the control, resulting in squat breads and muffins.
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						TRADER JOE’S Baker Josef’s Gluten Free All Purpose Flour

						PRICE: $3.99 for 1-lb bag

					
						
						Brown Rice Flour, Potato Starch, Rice Flour, Tapioca Flour

					
						
						Bread made with the Trader Joe’s blend was one of the favorites of the tasting panel; the chocolate chip cookies and blueberry muffins, however, didn’t stand up against the rest. Our bread loaves had a “good structure,” “tall rise,” and a “tender” crumb. Cookies and muffins “lacked structure,” “spread” during baking, and had an “off aftertaste” that bothered tasters.

					
				

			

		

	
		
			Gluten-Free Cooking: Test Kitchen Discoveries

			During the years we spent in the kitchen testing gluten-free recipes, we learned that cooking without wheat really is different. In many cases, we had to reinvent recipes and employ new techniques. Here are some of our key discoveries, which may be helpful if you are trying to adapt recipes already in your repertoire to work without wheat flour.

			Thickening stays the same: In recipes where a tablespoon or two of flour is used as a thickener, you can generally use a gluten-free flour blend in a one-to-one replacement. This includes most stews and pan sauces. As with wheat flour, let the gluten-free flour cook for a minute before whisking in the liquid. This will cook out some of the raw, starchy flavor in the flour.

			If you use cornstarch: You can also thicken liquids with cornstarch rather than flour. However, you must first turn cornstarch into a slurry by mixing it with cold water, and then use this slurry at the end of the cooking process. In general, you will need less cornstarch than flour.

			For dusting proteins: Many breaded foods (everything from fried chicken and pork chops to eggplant Parmesan) are made with a bound breading—that is, they are dusted with flour, dipped in eggs or dairy, and then coated with crumbs. For the “dusting” part of the equation, cornstarch is a good replacement for the flour.

			Make your own breading: We weren’t terribly impressed with the brands of gluten-free bread crumbs that we tested. We had better luck taking our top-rated gluten-free sandwich bread and then grinding it into crumbs. Note that fresh bread crumbs should be dried in the oven before being used as a coating (see this page for more information).

			Consider cornflakes: Cornflakes (as long as they are produced in a gluten-free facility) are another option that can be used in place of bread crumbs to top casseroles and such, though they are a bit sweeter than bread crumbs.

			Replace soy sauce with tamari: Any recipe made with soy sauce (which generally contains wheat) can be made with tamari sauce (which generally does not contain wheat). A one-to-one replacement will work in most recipes.

		

	
		
			Gluten-Free Baking: Keys to Success

			Traditional baking is an exact science with time-honored techniques. When it comes to gluten-free baking, however, many new factors come into play and often key tenets of standard baking no longer apply. From measuring flour and proofing bread to determining leaveners, baking times and temperatures, and more, we had to break from tradition to develop great-tasting and foolproof gluten-free recipes. Here is a summary of what we learned.

			1 THE BLEND YOU CHOOSE MAKES A HUGE DIFFERENCE

			You can’t plug just any gluten-free flour blend into the recipes in this book and expect them to work. (Similarly, you can’t plug one of our blends into another recipe and expect it to work there either.) No two gluten-free blends are the same; they can contain wildly different ingredients—from rice and bean flours to seeds and gums—and in varying amounts. This means that the blend and the recipe need to be matched up; if they’re not compatible, you’ll just be wasting your time. For those of you who just can’t resist the convenience of a premade blend, we offer store-bought alternatives to our all-purpose blend; you’ll find recipe-specific information in the G-F Testing Lab attached to each recipe. We were unable, however, to find an acceptable store-bought substitute for our whole-grain gluten-free flour blend.

			CUPCAKES

			In simple yellow cupcakes, some gluten-free blends work better than others, but none tasted as good as the version made with the ATK blend.
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			ATK ALL-PURPOSE BLEND

			Cupcake rises extremely well, with slight doming. Crumb is fine and very tender.
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			KING ARTHUR

			Cupcake is denser and doesn’t rise as well. Tastes slightly starchy
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			BETTY CROCKER

			Cupcake rises well but crumb is dry and crumbly. Tastes slightly pasty.
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			BOB’S RED MILL

			Cupcake rises well but crumb is coarser and more crumbly. Distinct bean flavor.

			SANDWICH BREAD

			
				In our Whole-Grain Sandwich Bread (this page), no whole-grain gluten-free blend came close to the flavor and texture of bread made with the ATK blend.
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			ATK WHOLE-GRAIN BLEND

			Bread rises tall, with just the right open texture.
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			CUP4CUP WHOLESOME FLOUR BLEND

			Bread is more squat and dense.

			2 FINELY GROUND RICE FLOURS YIELD BETTER RESULTS

			
				Throughout all of our testing, we found that different brands of white and brown rice flours (the former is in our all-purpose blend, and the latter is used in both of our flour blends) have slightly different grinds that affect how well our recipes work and taste. Note that because our all-purpose flour blend has three times more white rice flour than brown rice flour, the brand you choose (and its grind) can have a big impact on the success of your baked goods. Depending on the brand, the grind can range from very fine to a tad gritty. In the end, we found that finely ground flours work best in both our all-purpose gluten-free flour blend (this page) and our whole-grain gluten-free flour blend (this page). By comparison, the rice flours with coarser grinds (such as Arrowhead Mills and Hodgson Mills brown rice flour) will have trouble absorbing the liquid and fat and will retain their gritty texture. We found Bob’s Red Mill rice flours (the most widely available brand of white and brown rice flour) to have the finest grind, although several other flours were acceptable, including EnerG (white and brown), Living Now (white), and King Arthur (brown). (Note that Goya brand rice flours are not gluten-free.) If you use another brand of rice flour, the texture should be close to that of cornstarch, with no more than a hint of grit. In the photos below, you can see the difference that finely and coarsely ground flours make in a simple chocolate chip cookie recipe.
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			COOKIES MADE WITH ARROWHEAD MILLS RICE FLOURS

			Cookies spread too much and seemed to fry in unabsorbed fat, resulting in a candy-like texture.

			
				
					[image: ]
				

			

			COOKIES MADE WITH BOB’S RED MILL RICE FLOURS

			Cookies spread nicely and had just the right balance of crisp edges and chewy centers.

			3 GLUTEN-FREE FLOURS REQUIRE SPECIAL MEASURING TECHNIQUES

			
				Most home bakers use the dip-and-sweep method when measuring flour, but this doesn’t work well with gluten-free flours and starches. One reason is that these flours and starches are finer than wheat flours, making them hard to pack evenly and consistently into a measuring cup. Also, they are often sold in small bags or boxes, so it is hard to maneuver a measuring cup inside the package without creating a mess or unevenly packing the cup. The simple solution is to just use a scale and weigh the flours instead of relying on wavering volume measurements. We strongly recommend that you use a scale when baking from this book. If you insist on using measuring cups, we found the following method delivers the most uniform results.
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			1. Place sheet of paper towel on counter and set measuring cup in center.
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			2. Spoon flour into cup, occasionally shaking cup to settle flour, until flour is mounded over rim. Do not tap cup or pack flour.
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			3. Using flat edge (like back of butter knife), scrape away excess flour to level.
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			4. Use paper towel to help funnel excess flour back into bag/container.

			4 USING LESS BUTTER AND OIL MINIMIZES GREASINESS AND IMPROVES STRUCTURE

			Gluten-free flours don’t absorb fat as readily as wheat flour does. In high-fat recipes, such as cookies, cakes, and pie dough, simply replacing the wheat flour with an equal amount of gluten-free flour doesn’t work. The baked goods are often much too greasy, which not only makes them unappetizing but can affect how cookies spread in the oven or determine whether pie dough holds its shape when baked. When reworking conventional recipes with gluten-free flour, we often trimmed a few tablespoons of butter or oil. You can easily see the difference in these two double-crust pies: One has been made with a traditional amount of fat, and the other has been made with a reduced amount of fat.
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			PIE DOUGH MADE WITH 20 TABLESPOONS BUTTER
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			PIE DOUGH MADE WITH 16 TABLESPOONS BUTTER

			5 OTHER INGREDIENTS CAN SUPPLY RICHNESS

			While using less butter or oil solved the greasiness problem in many recipes, this also made them less rich. In some cases, we compensated by adding another rich ingredient, such as cream cheese, sour cream, white chocolate, or even almond flour.

			6 BINDERS ADD STRUCTURE

			
				Binders (such as egg, xanthan gum, and ground psyllium husk) are crucial in gluten-free baking because the flours and starches are not able to form the strong, elastic bonds necessary for structure and height. Almost every baking recipe in the book includes an extra egg for this reason, and we even include them in recipes that don’t traditionally call for eggs, such as Baguettes (this page). Xanthan gum is also added to most of our baking recipes for extra structure and strength. The xanthan is more important in some recipes than in others; you can omit it if making muffins but not if making cookies, as you can see in the photos of White Chocolate–Macadamia Nut Cookies (this page) below. We’ve noted the binder’s level of importance in the G-F Testing Lab that accompanies each recipe. For more information on how to substitute different binders, see The Use of Binders on this page.
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			COOKIES MADE WITHOUT XANTHAN GUM

			
				
					[image: ]
				

			

			COOKIES MADE WITH XANTHAN GUM

			7 EXTRA LEAVENERS HELP DOUGHS RISE PROPERLY

			Gluten-free batters and doughs have a weaker protein structure than those made with wheat flour. This means that they have a harder time holding on to air bubbles from yeast and baking powder, and so they often bake up heavy and dense. Adding a little extra leavener, such as baking powder or baking soda, can help prevent this. Also, we’ve found that yeast bread often benefits from the addition of baking powder or baking soda to give the loaves a small height boost, as you can see in the sandwich bread below.
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			SANDWICH BREAD MADE WITH YEAST ALONE
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			SANDWICH BREAD MADE WITH YEAST AND BAKING POWDER

			8 GLUTEN-FREE FLOUR DOESN’T BROWN AS WELL AS WHEAT FLOUR

			To improve browning as well as add richness, we included milk powder in our all-purpose blend. A few recipes, such as sandwich bread, benefited from the addition of even a bit more milk powder. We sometimes added baking soda to help with browning, and often we sprinkled sugar on top of things (such as muffins) to encourage browning.

			9 MIXING BATTERS LONGER PROVIDES STRUCTURE

			While traditional recipes often warn against overmixing to avoid building up excess structure in delicate batters (such as muffins and cakes) so that they don’t turn rubbery, we found the opposite to be true of gluten-free batters. In fact, we often found ourselves trying to get the batters to have more structure so that they would have a better rise and a nicer chew, and could support stir-ins, such as blueberries. The gluten-free blueberry muffins below show the difference between an undermixed batter and a well-mixed batter in terms of both overall height and the ability to support berries evenly throughout the muffin.
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			MUFFIN MADE USING TRADITIONAL MIXING METHOD
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			MUFFIN MADE USING LONGER MIXING METHOD

			10 RESTING BATTERS AND DOUGHS HAS MULTIPLE BENEFITS

			
				Early on in our testing, we were commonly plagued by a sandy texture in our quick-cooking baked goods. (It was not noticeable in our baked goods with long baking times.) We tested lots of theories on how to get rid of this grit (grinding the flours further in a food processor, soaking them in water, heating them up before making the batter), but nothing worked well. Then, almost by accident, we found that letting the batters sit for 30 minutes before baking made all the difference. It simply gave the flours and starches time to absorb the liquid and soften before baking. It also helped batters become thicker and doughs to firm up so that they were less sticky. You can see the dramatic difference this made in the Whole-Grain Pancakes (this page) below. Be sure to cover the bowl of batter tightly with plastic wrap so that it doesn’t dry out as it rests.
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			PANCAKES MADE WITHOUT RESTED BATTER
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			PANCAKES MADE WITH RESTED BATTER

			11 THE FASTER THE RISE, THE BETTER

			
				When working with gluten-free yeast breads, you want them to rise as quickly as possible before the starches begin to set and the dough becomes stiff. As the dough stiffens, which happens as soon as the abundant starches in gluten-free flours absorb liquid, it becomes more difficult for the air bubbles produced by the yeast to move evenly throughout the dough. As a result, breads can be dense with a gummy layer along the bottom of the loaf. We use a superfast rising technique that blooms instant yeast in warm, sweetened water before adding it to the dough, and then starts the one and only rise in a warm (but turned-off) oven; see this page for more information. This technique results in a taller loaf with an open, even texture versus bread made traditionally with a longer, two-stage rising technique, which results in a denser, more squat loaf with a gummy bottom.
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			BREAD USING TRADITIONAL LONG RISE
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			BREAD USING SUPERFAST RISING TECHNIQUE

			12 CUSTOMIZED PANS ENSURE THE BEST SHAPE AND COLOR

			
				With many gluten-free baked goods, we needed some creative solutions to get rolls to hold their shape and breads to rise tall, and to keep cookies from burning. For our Hamburger Rolls (this page), we made our own aluminum foil collars, much like professional ring molds, to help the rolls stay round; for Honey-Millet Sandwich Bread (this page), we used a slightly smaller loaf pan (8½ by 4½ inches) but then wrapped a foil collar around the top of the pan in order to get a nice tall loaf. And for some baked goods, we found that we needed to use two baking sheets (one nestled inside another) to prevent burning. Don’t ignore these instructions, or you’ll likely be very unhappy with the results.
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			HAMBURGER ROLL MADE WITHOUT FOIL COLLAR
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			HAMBURGER ROLL MADE WITH FOIL COLLAR

			13 VISUAL CUES ALONE ARE NOT RELIABLE

			Knowing when a cake or bread is perfectly done and ready to come out of the oven can be tricky. This is especially true with gluten-free baking because traditional techniques (like a clean toothpick or pressing on the top of a cake) aren’t always accurate indicators. Even when fully cooked, gluten-free baked goods often look underdone, are slightly wet inside, and feel soft to the touch. Only when they cool do the starches set and firm up. We always list visual cues to help identify when something is fully baked, but we often find that timing is a more reliable way to determine doneness, so if you don’t have one, invest in a kitchen timer. Obviously, if your oven runs hot or cold, these times will not be accurate, so be sure to use a good oven thermometer.
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			1. A timer is often the best way to tell when your gluten-free baked goods are done because visual cues can be misleading.
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			2. A well-calibrated oven is crucial for gluten-free baking. Use a good oven thermometer and place it as close to the center of the oven as possible.

			14 EXTRA LIQUID IMPROVES TEXTURE

			The high starch content of gluten-free flour can impart a gritty texture to baked goods. We found that many gluten-free batters and doughs need more liquid to hydrate the flour blend properly, eliminate grittiness, and achieve a less dense or dry texture.

			15 PATIENCE PAYS OFF

			
				For recipes with an increased liquid content, it is very important to drive off this extra moisture during baking or you’ll wind up with a gummy texture. This is why many of our recipes have long baking times. Some of our recipes even instruct you to bake beyond the time that a toothpick inserted into the baked good comes out clean. Whole-Grain Gingerbread Coffee Cake (this page) is such a recipe; if you pull this cake out of the oven too soon, it will have a very mushy texture.
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			COFFEE CAKE BAKED UNTIL TOOTHPICK COMES OUT CLEAN
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			COFFEE CAKE BAKED 20 MINUTES PAST POINT THAT TOOTHPICK COMES OUT CLEAN

			16 SMALL BATCHES ARE BEST

			Gluten-free baked goods don’t last as long as regular baked goods, so don’t make big batches of cookies or muffins and expect them to stay fresh for days. We provide storage guidelines for various types of baked goods throughout the book.

		

	
		
			Troubleshooting Gluten-Free Recipes

			After thousands of kitchen tests, we have a sense of what problems are likely to occur when you attempt to make a conventional baked good gluten-free. The tips on this page offer advice for common problems we encountered during our recipe development. Note that every baking recipe is a unique formula, so these solutions won’t work in all cases. Think of this information as a starting point when problem-solving in your kitchen.

			
				
					
					
					
				
				
						
						TYPE OF RECIPE

					
						
						COMMON PROBLEM

					
						
						POSSIBLE SOLUTION

					
				

				
						
						Pancakes

					
						
						Dense, gummy texture

					
						
						Lower burner or griddle temperature and extend cooking time to help pancakes cook through without getting too brown

					
				

				
						 
						
						Crumbly texture

					
						
						Add extra egg and use binder, like xanthan gum

					
				

				
						 
						
						Dense texture

					
						
						Use more leavener

					
				

				
						
						Muffins/Quick Breads

					
						
						Gritty texture

					
						
						Let batter rest for 30 minutes before baking

					
				

				
						 
						
						Dry texture

					
						
						Add additional liquid or sour cream

					
				

				
						 
						
						Mushy center

					
						
						Lower oven temperature and extend baking time

					
				

				
						 
						
						Excessive spread

					
						
						Add binder and let dough rest

					
				

				
						 
						
						Gritty texture

					
						
						Let dough rest for 30 minutes before baking

					
				

				
						 
						
						Greasy

					
						
						Use less butter and swap in a portion of almond flour

					
				

				
						 
						
						Overly crisp texture

					
						
						Use more brown sugar, less white sugar

					
				

				
						
						Drop Cookies

					
						
						Overly soft texture

					
						
						Use superfine sugar and leave cookies in turned-off oven after baking for several minutes to dry out

					
				

				
						 
						
						Airy, hollow texture

					
						
						Use melted butter instead of creaming it

					
				

				
						 
						
						Burnt bottoms

					
						
						Before baking, place baking sheet of cookies inside second sheet for extra insulation on bottom

					
				

				
						 
						
						Greasy mouthfeel

					
						
						Swap in sour cream, chocolate, or cream cheese for some of fat
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