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Introduction

Dear Gluten-Free Baker,

I’m guessing you’ve picked up this book because you are looking for easy gluten-free recipes. Look no further. That’s exactly what you’ll find!

Gluten-free baking can be overwhelming. If you’ve spent your life buying your bread, cookies, and cakes, the thought of having to bake can be frightening! Start with the basics: white bread, chocolate chip cookies, pancakes. When you begin with easy recipes that return favorite foods to your diet, living gluten free becomes much more enjoyable.

The recipes are laid out so that you’ll feel comfortable baking gluten free. You won’t find odd ingredients in my recipes. None of the recipes use bean flours or other exotic flours. I use rice flours, cornstarch, potato starch, and other easy-to-find ingredients. The only ingredient missing is the gluten. In addition, my recipes use real butter, sugar, eggs, milk, and cream. The results produce foods that no one will guess are gluten free.

My interest in gluten-free baking began when I was a pastry student at the Culinary Institute of America. While perusing the shelves of the library, I noticed a book titled Against the Grain: The Slightly Eccentric Guide to Living Well Without Gluten or Wheat by Jax Peters Lowell. This amazing book introduced me to the world of gluten-free living. I stayed up all night inhaling the text.

I don’t have celiac disease, but I do have multiple severe food allergies. The upbeat manner in which Lowell talked about handling a dietary intolerance touched me to the core. Moreover, the gluten-free foods she so lovingly described intrigued me. I wanted to try them!

My measly student budget allowed me to buy only a few items: a loaf of bread, a brownie mix, and some premade cookies. With great anticipation, I headed back to my apartment to sample these treats. I was disappointed to say the least. Everything was dry and tasteless—and so expensive.

Although disenchanted with my gluten-free food experience, I was still curious. How would you bake good food without gluten? To me, it sounded like a fantastic challenge.

I began to experiment with gluten-free baking in my free time; I quizzed my instructors to find out what they knew about it and even did my internship at a gluten-free company. Simply put, I was in love with this new world of baking. My fellow students could not understand why I wanted to bake without gluten. It was hard to explain, but this way of baking felt right to me. I had found my passion.

After graduating from the Culinary Institute of America and then Mount Mary College, I decided to teach gluten-free baking classes using my own repertoire of recipes. My standard was (and still is!) to create gluten-free recipes that tasted just like their wheat counterparts, or as close as I could get. Since I’m not on a gluten-free diet, I make sure my gluten-free creations are put side by side with their gluten versions. They have to pass the test taste. If they don’t, it’s back to the kitchen.

I shared my recipes with the gluten-free community through classes and demonstrations. As the classes grew, students began asking for recipes they could share with their celiac friends and family members. It was then I decided to start a monthly gluten-free baking newsletter. I wanted it to be simple. No ads, just great recipes. Gluten-Free Baking and More, my monthly newsletter, was born in November of 2003. The newsletter has grown into a fantastic website, www.glutenfreebaking.com, with members from all over the globe. Soon after I began the newsletter, readers began asking for a cookbook. The book you are holding in your hands is the answer. I hope you enjoy it. Now, let’s get baking!

—Happy gluten-free baking,
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Frequently Asked Questions

Why don’t you use a gluten-free flour blend?

After testing numerous flour blends, I found them to be lacking. I had far superior results when I custom-blended flours and starches for a recipe. Breads require different flours than cookies. Cookies require different flours than cakes. The number one comment I hear about my recipes is that they taste just like wheat foods. I really believe this is because each recipe uses flours that are ideal for that recipe. If I ever create a “magic bullet” flour mix that works well in all recipes, I’ll be sure to let you know!

Why are dry and wet ingredients listed separately in the recipes?

Dry and wet ingredients are separated to make preparing a recipe a little easier. Most of my recipes include the step: “In a bowl, whisk together dry ingredients.” By having the dry ingredients in a separate column, you’ll know right away which ingredients you need to whisk together.

I am a big advocate of preparing homemade mixes. They make life easier! The most time-consuming part of making a gluten-free recipe is often dragging out all the dry ingredients and measuring them. With a homemade mix, you’ve already done this work. When you need to make something, you can just grab a mix from your pantry, add the wet ingredients, and you’re ready to go!

How do I make my own mixes?

When creating mixes, start with the recipes your family eats on a regular basis. There is no need to prepare mixes for recipes that you only make occasionally. Once you have a list of your favorites, decide how many mixes to create. If your family eats two loaves of bread per week, I recommend creating twelve bread mixes. That way, you won’t have to think about measuring out a bread recipe for six weeks!

Before assembling your mixes, be sure to have all the necessary ingredients on hand. This is not the time to think, “Oh, I’ll add that later!” If you do add the ingredient later, it will take additional time, defeating the purpose of using a mix. If you forget the ingredient, your recipe won’t work!

Let’s say you decide to create twelve mixes. Assemble twelve plastic bags and label, label, label! It’s amazing how similar a bread mix can look to a cookie mix when the bag isn’t labeled. Before filling the bags, write the date, recipe, and recipe source on the front of the bag with a permanent marker. By writing down the recipe source, you will know where to find the directions for completing the mix when you’re ready to bake.

After labeling the bags, measure the ingredients directly into the bags. If the recipe calls for one cup of white rice flour, measure one cup of white rice flour into each of the bags you have assembled. Then move on to the next ingredient. By measuring one ingredient at a time, you leave less room for error. Don’t measure all the ingredients into one large bowl and then divide among your bags. Gluten-free baking is sensitive. If the ingredients are not properly distributed, you might end up with too much xanthan gum in one bag and not enough in another.

Once you’ve measured the mixes, store them in a cool, dry place. They don’t need to be stored in the refrigerator (unless they contain a high-fat flour like soy flour). Because flours absorb odors, be sure to store your mixes in an odor-free area, not next to the onions! Mixes can be stored for up to three months.

Why is sugar sometimes included under the wet ingredients?

Sugar is included in the wet ingredients when it needs to be creamed with the butter or added separately from the dry ingredients. If you are preparing homemade mixes and you’d like to measure your sugar in advance simply measure it into a small baggie. Place this baggie inside your homemade mix.

Why do I need to whisk the flours together in your recipes?

Whisking the flours together helps to evenly blend the ingredients and evenly distribute the xanthan gum, salt, baking powder, etc. It is an important step in the baking process. I recommend using a balloon whisk for this step. If you’ve made a mix, whisk the dry ingredients together after emptying your mix into a bowl.

Why don’t all the recipes contain xanthan gum?

Xanthan gum, though I wouldn’t call it a gluten replacement, does provide necessary structure for baked goods. Some baked goods, like bread and pizza, require a great deal of structure. Other foods, like cookies and pancakes, don’t need it, so they are fine without xanthan gum.

Why don’t the recipes contain bean flours?

I do not use any bean flour in my recipes. I don’t like the taste or texture bean flours add to gluten-free baked goods. All of my recipes use a combination of gluten-free flours to provide you with the very best taste and texture.


The Basics: Ingredients, stocking your kitchen, appliances, and more!

Gluten-Free Baking Ingredients

White Rice Flour

This is made from ground rice from which the hulls, bran layers, and germ have been removed. It is pure white in color and sometimes grainy in texture. I prefer white rice flour from Asian food markets, as I find it has a smoother texture than other white rice flours.

Brown Rice Flour

This flour is ground rice with the bran still present. Brown rice flour has a slightly nutty flavor. It is available at health food stores and grocery stores.

Sweet Rice Flour

This flour is made from ground rice from sweet, “glutinous” rice. This flour provides a fine texture to baked goods and retains moisture better than regular white rice flour. It is excellent for baked goods like cookies and muffins but does not work well in yeast-raised breads. This flour is sometimes labeled “glutinous rice flour.” It is available at Asian food markets and online.

Cornmeal

Cornmeal is ground whole corn. Cornmeal is available in grinds from coarse to fine. Don’t confuse cornmeal with cornstarch!

Cornstarch

Cornstarch has a smooth texture, no flavor, and provides stability in gluten-free baked goods and sauces. Cornstarch is one ingredient that I don’t buy at the Asian food market. I don’t like the texture of Asian cornstarch (at least not the brands I have tried). At home and in the test kitchen, I use cornstarch that I pick up at the local grocery store.

Potato Starch

Made from cooked potatoes, potato starch lends a light and airy texture to baked goods. No strong potato flavor is present. To confuse gluten-free bakers, potato starch is often labeled “potato starch flour.” Potato starch flour is potato starch and it is what you want to buy and use in recipes.

Potato Flour

Potato flour should never be confused with potato starch. Potato flour is made from dehydrated whole potatoes. It’s heavy when baked and has a very distinct potato flavor. No recipes in this book use potato flour.

Sorghum Flour

Sorghum is a grass-like plant; when ground, it has a nutty flavor and adds protein to baked goods. Items baked with sorghum flour will have a creamy hue. Don’t confuse sorghum flour with sorghum syrup, which is a molasses-like sweetener. Sorghum flour is available at health food and grocery stores.

Tapioca Starch (Flour)

Ground from the root of the cassava plant, tapioca starch provides structure to gluten-free baked goods. When tapioca starch is overused, a slimy or gummy texture can result. Tapioca starch is sometimes labeled “tapioca flour.” Tapioca starch and tapioca flour are the same and can be found at health food and grocery stores.

Xanthan Gum

A necessary ingredient in gluten-free baking, xanthan gum is a derivative of corn sugar bacteria (yum!). It provides structure to baked goods, especially important in gluten-free bread baking. Some people detect a funny odor from xanthan gum. “Dirty socks” is how several of my students describe the odor. So, if you think your xanthan gum smells funny, it







Other Important Ingredients












Stocking Your Gluten-Free Kitchen
















































































Essential Kitchen Tools












Basic Kitchen Tools to Have On Hand


















Kitchen Appliances

KitchenAid Stand Mixer












Bread Machine











Food Processor









OEBPS/images/logo.png
53 NEW YORK








OEBPS/images/author.png










OEBPS/images/cover.png
Elizabeth Barbone







OEBPS/images/Fig-01.png





OEBPS/images/Fig-02.png









OEBPS/images/Fig-03.png





OEBPS/images/Fig-04.png





