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Preface

Looking back on my life, it seems obvious that I was destined to become a pastry chef.

Even when I was still too young to read, the heroine of my favorite book was a badger named Frances who loved to eat bread and jam.

When I was twelve, an age when most other girls were cutting out photos of teen idols from YM magazine, I was combing through my subscription to Martha Stewart Living, tearing out dessert recipes. By age fourteen, I was responsible for making dinner for my family two nights a week (Mondays spaghetti and Thursdays baked rice pudding with a gingersnap crust). I saved my allowance to buy cookbooks with full-color photos. I baked for slumber parties and family birthdays, and by the time I was sixteen, I was making all the holiday pies for family celebrations. In college, I used baking for stress reduction, handing out cookies and lemon bars to all grateful comers. I even used money intended for textbooks to instead buy my first KitchenAid mixer.

So why, then, did it take me so long to realize that baking was my calling? I’d always loved to bake, but it was something I did for fun, in my spare time: I didn’t consider it a serious career. And then I went gluten-free.

When I first began my gluten-free journey eight years ago—having been diagnosed with an autoimmune condition that barred my eating goodies made with flour—I trudged through each stage of mourning for my comforting dessert staples: cinnamon rolls, scones, cakes, pies, tarts, and doughnuts. I combed through gluten-free cookbooks and websites for recipes to re-create my favorite treats, but, overwhelmingly, the message I kept getting was, “Lower your expectations: without flour and other ‘critical ingredients,’ a gluten-free cake will never have the same good flavor and texture as a ‘regular’ cake.”

With that disheartening news, I glumly began trying to bake gluten-free. While there were several close approximations of the desserts I was trying to create, nothing impressed me as tasting like “the real thing.”

Without a gluten-free go-to resource to advise me, I had to find my own way, beginning with attending Le Cordon Bleu’s patisserie and baking program. This school changed my outlook. I could either perpetually feel I was missing out (and it’s difficult to be a first-rate baker without taste-testing your creations)—or take positive action. I chose the latter. Armed with my newly gleaned information about the chemistry and function of ingredients, I’d come home after class and begin experimenting with gluten-free flours to see if I could re-create what I had made in class that day. Admittedly, in the beginning, I turned out a few hockey pucks. But as I kept experimenting, I gradually developed a trove of trusted recipes.

Once I had come up with a handful of cakes that were really good, I started sharing them with friends and family. My first cake offering was Persian Love Cake, now very popular in my bake shop. The combination of spicy cardamom and warm, toasty pistachios, topped with cardamom Italian meringue buttercream, was a hit with everyone who tried it.

Shortly thereafter, I got a phone call from a gluten-free family friend who was getting married. I happily scheduled a cake tasting for the blissful couple. We met, they tasted the Persian Love Cake, Raspberry Beret (a vanilla cake topped with raspberry Italian meringue buttercream), and Lemon Cake, and chose all three for their wedding. Soon after the wedding, a guest in attendance called me and asked if I could make cupcakes for a baby shower. The calls escalated: I received several requests from guests at the baby shower—who weren’t even gluten-free eaters!—who thought my cupcakes were delicious and wanted to know if I made birthday cakes. The only marketing I ever did was taking my cupcakes and other treats to parties and letting people sample, and business increased as word spread.

For the first eighteen months, I ran my bake shop as a custom-order business from my certified home kitchen, but that all changed one Tuesday evening. I have always loved watching the Food Network, and my husband and I were reclining in front of Cupcake Wars when he suggested I apply for the show. I had heard this before, from multiple people who told me they thought my cupcakes were the best they had ever eaten—gluten-free or not—and on this particular night, I agreed to try. I pulled out the laptop, sent off a quick email to the Cupcake Wars website, and pressed Send.

My phone rang a few hours later. Jessica, the show’s casting director, was on the line and asked if I could submit a two-minute video—the next day. This didn’t give me much chance to think of a creative hook, but, nonetheless, my husband pulled out his handheld camera and we filmed a short video (http://tiny.cc/KyraCCWAudition). I sent it off, deciding that the producers would either like it or not. Then I got nervous about the idea of competing head-to-head with other successful bakers on camera. What if the judges said—on camera—that my cupcakes were awful? Or worse, what if I succumbed to stage fright and messed up my recipes?
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With these thoughts circling through my head, by the time the producer called to invite me on the show, I was a ball of nerves. But in the back of my mind was the hope that if I did compete, and the judges loved what I made, I could help change the false idea that gluten-free baked goods are either completely disgusting or just barely edible. I could help people see that gluten-free cakes can be just as delicious, if not more so, than gluten-full.

I felt like the underdog going in: I was the first gluten-free baker to appear on the show, and I was judged on whether these were excellent cupcakes, not on whether they were “good cupcakes for being gluten-free.” To my relief, the judges’ comments were extremely positive, and I wound up making it to the final round before being knocked out of the competition.

The following season, the producer asked if I’d like to compete in a redemption episode—this time against other bakers who also lost in the final round. Hoping I had learned something from my first appearance and relishing the challenge, I agreed—and this time I won. The only mention of my cupcakes being completely gluten-free came in the last four seconds of the show: not once did I mention to the judges that I was baking gluten-free and competing against traditional bakers. I had won based simply on taste.

The next season, I again received a call from the producers. They were planning an all-star version of the show called Cupcake Champions, with sixteen previous winners competing for the Grand Championship. I said yes, won the semifinal show, and advanced to the Grand Finals in June 2012. Even though I was the runner-up overall, I felt like I had proven without a shadow of a doubt that gluten-free can compete against the “best of the best” of traditional baking.

Early on during the Cupcake Wars whirlwind, I decided to open my very own brick-and-mortar bake shop. I am fortunate enough to live in a small suburban community (right outside Portland) that is extremely supportive of local businesses, and I knew I wanted to keep my shop local. After spending months scouring real estate listings, I stumbled on a charming brick building in the heart of downtown Lake Oswego. There were wide windows facing the street and twenty-foot ceilings, and, though the space was tiny, I had a vision for how it could be transformed into a warm, bright bakery.

After three months of tearing down walls, outfitting the shop with ovens and mixers, and fine-tuning my recipes, we opened the doors. Initially, I wasn’t sure what to expect. After all, how many gluten-free people could there possibly be in our area? But the response has been overwhelming. We now sell more than a thousand freshly made cupcakes, cinnamon rolls, scones, cookies, doughnuts, rolls, bars, and ice cream sandwiches every day—all from 750 square feet of bake shop space. And all gluten-free.

Indeed, eating gluten-free, once seen as an oddity or only appropriate for a very few, has hit the mainstream. Awareness continues to rise about celiac disease and other autoimmune disorders (such as colitis, Crohn’s disease, lupus, rheumatoid arthritis, and Hashimoto’s) that can benefit from a gluten-free diet. Almost everybody knows at least one person who has recently started eating gluten-free. And then there are those who are gluten-free for other benefits, even without a diagnosed disorder.

Increasing awareness means that ready-made gluten-free foods on supermarket shelves are becoming more prevalent and better tasting. Five years ago, I had to make a trip to Whole Foods or another specialty foods store to buy gluten-free crackers. Today I can go to my local Safeway or Ralph’s and find those same brands—and many more! However, there is no guarantee that every company can prevent cross-contamination with wheat or other allergens; and while buying ready-to-eat packaged foods off the shelf is certainly convenient, it can never compare to the best home recipes freshly made from scratch.

In Sweet Cravings, I provide proven recipes designed for you as a home cook to create gluten-free, delectable treats. Indeed, this cookbook will help you bake scrumptious desserts that your friends and family are unlikely to know are gluten-free (unless you tip them off in advance, or they see this book propped open on your counter). With these recipes, a single deliciously made dessert can be shared by a family or group of friends, and no one is left out, feels “different,” or has to eat something “special.” In fact, the desserts in this book are all special and — as numerous customers in my bake shop (as well as the Cupcake Wars judges) can attest—delightful to everyone.

With this book as your secret source, you can create irresistible cupcakes, buttery scones, and mouthwatering fruit tarts, instead of simply having to do without; don’t miss the fun of blowing out candles on a birthday cake and being able to have a slice, or waking up to Christmas morning scones fresh out of the oven that taste even better than they smell. Everyone will love the taste and texture of these pastries and safely be able to eat them. What could be better?
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Introduction

Superior Gluten-Free Baking

Are you like me—a “nourisher”? Someone who enjoys creating things that make a real difference in others’ lives? Do you enjoy making people happy—through food—and coming up with something that at once elicits oohs and aahs and makes their day?

Well, this book is definitely for you. It’s an opportunity to do all this—and much more.

When I appeared on the Food Network’s Cupcake Wars, one of the judges—to my surprise and delight—called me the “inspirational ‘It Girl’ for gluten-free baking.” And I’m bringing that inspiration to this book so that you, too, can wow your friends and family “judges.” With these recipes as your guide, you can create light, fluffy cakes, buttery scones, rich and impressive ice cream desserts, silky tiramisu, and more.

But, more importantly, this book is to help you discover that gluten-free baking can be tastier, better textured, and more appealing than traditional wheat-flour baking, and to make it easy for you to share your baking passion with those who eat gluten-free and still create addicting desserts for those who don’t.

I think there’s something magical about creating desserts that


• bring people together, so everyone can share the same special sweets

• are safe for your family and guests to eat, regardless of whether they have a diagnosed gluten allergy, sensitivity, or intolerance

• taste even better than “regular,” gluten desserts, meaning that you can indulge and still feel healthy afterward



And I’m going to share

The Scoop on Gluten







The Recipes








Guide to Ingredients and Adjustments
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OTHER GLUTEN-FREE INGREDIENTS FOR BAKING
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Chef’s Tips and Baking Secrets
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