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			TIPS FOR SUCCESS

			In regular baking, quick breads and muffins are easy—simple and quick to bring together at a moment’s notice. Baking gluten-free can also be simple and quick, but there are some guidelines that need to be followed.

			The first one is that adding fresh fruit is always risky—sometimes it works and sometimes it doesn’t. What it boils down to is moisture. I played with the ratio of berries to batter for a long time to acheive a bread or muffin that is cooked through and free of soggy patches. After all that experimentation, I discovered that by the time I brought the berry ratio down to ensure good results, I lost the berry flavor. As I have mentioned so many times throughout this book, I am often charged with the task of rethinking the process and achieving a desired result in different ways. It is important for me to provide my baking students with success and no nonsense. You will see that for my berry quick breads and muffins, I decided to cook down the fruit and add it as a glaze to achieve that good berry flavor. The fruit glazes do not take long to make, and they bring out the concentrated flavors of the fruit.

			The moisture in carrots and zucchini can also hinder the process. You will see that I have you grate your vegetables and squeeze out the moisture in a clean kitchen towel or cheesecloth. Reducing the amount of moisture is absolutely crucial in gluten-free baking. Regular baking is so much more forgiving. The gluten strands that are formed during mixing can hold a great deal of moisture both in terms of oil and liquid. In gluten-free baking you have to be really precise. Don’t leave it to chance. How many times have you thrown out something that you baked because it was doughy or raw inside? I have done it more times than I care to admit.

			Nonstick cooking spray is crucial but so is properly lining your baking vessel with a parchment overhang. The parchment allows you to remove the bread from the loaf pan soon after it comes out of the oven, without having to touch the hot pan. You never want the baked good to sit in its own steam. This leads to soggy baked goods. Muffins are more forgiving, but I still recommend that you remove them from the muffin pan ten minutes after taking them out of the oven.

			I usually use heavy-gauge aluminum or steel loaf and muffin pans. I do not recommend silicone pans for gluten-free baking, and I only recommend glass when baking pies.

			Freezing is always a good idea for both the quick breads and muffins. Let them cool to room temperature and then place the loaf or muffins in a resealable plastic bag and freeze them. I thaw the whole loaf or muffins in a 200°F oven for 15 to 20 minutes. You can also slice the breads before freezing and toast them frozen as desired. If you are going to eat them quickly, you can place muffins and quick breads in a container with a tight-fitting lid in the refrigerator for two days. But I freeze most everything and use it directly from the freezer.

			
				
				
					QUICK BREAD AND MUFFIN TUTORIAL
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				1. Cut a length of parchment 8½ inches wide and the entire length of the parchment roll. Place the parchment in the loaf pan so there is an overhang on both long sides of the pan. Spray the pan with nonstick spray and place the batter in the loaf pan on top of the parchment overhang. This will allow you to remove the loaf when it is freshly out of the oven.

			

			banana bread

			or muffins

			My mother and I both love banana bread. This was the second recipe that I developed for the two of us, right behind the chocolate chip cookie. It is a standard recipe at my house. It tastes exactly like the banana bread that we all know and love. This recipe is great for newcomers to gluten-free baking.

			MAKES ONE 8½ BY 4½-INCH LOAF OR 12 MUFFINS

			Gluten-free nonstick spray

			126 grams (⅔ cup) firmly packed brown sugar

			120 grams (1 cup) sorghum flour

			72 grams (½ cup) potato starch

			52 grams (½ cup) tapioca starch

			2 teaspoons ground cinnamon

			1 teaspoon double-acting baking powder

			1 teaspoon xanthan gum

			¾ teaspoon baking soda

			½ teaspoon fine salt

			⅓ cup melted and slightly cooled clarified butter or coconut oil

			¼ cup milk or dairy-free milk, room temperature

			2 eggs, room temperature

			1 teaspoon vanilla extract

			200 grams (1 cup) mashed banana (2 to 3 overripe bananas)

			½ cup coarsely chopped pecans, walnuts, sunflower seeds, or pumpkin seeds (optional)

			Turbinado sugar, to finish (optional)

			
					
					Preheat the oven to 350°F. Spray an 8½ by 4½-inch loaf pan or 12-cup muffin pan with gluten-free nonstick spray. If using a loaf pan, line the bottom and long sides of the pan with parchment paper so the ends hang over the sides. Lightly coat the parchment paper with the nonstick spray.

				

					
					In the bowl of a stand mixer fitted with the paddle attachment, blend together the brown sugar, sorghum flour, potato starch, tapioca starch, cinnamon, baking powder, xanthan gum, baking soda, and salt.

				

					
					In a 2-cup liquid measuring cup, whisk together the clarified butter, milk, eggs, and vanilla.

				

					
					Add the liquid ingredients to the mixing bowl and mix on low speed until everything is well incorporated, about 2 minutes. Add the banana and pecans (if using) and mix on very low speed until well incorporated, about 1 minute.

				

					
					Transfer the batter to the prepared loaf pan and spread it evenly. For muffins, use a large spoon or cookie scoop to spoon the batter into the pan, filling each cup about three-quarters full. Sprinkle the turbinado sugar over the top, if desired. Bake the loaf for 45 to 50 minutes and the muffins for 20 to 25 minutes, until a toothpick inserted into the middle comes out clean.

				

					
					Remove the pan from the oven. Let the loaf cool in the pan for 10 minutes, then remove it using the parchment paper overhang, and set it on a wire cooling rack. Cool to room temperature, about 1 hour, then slice and serve. Let the muffins cool in the pan until cool enough to handle. Use an offset spatula to remove the muffins and set them on a cooling rack to cool completely.

				

			

			Note: Store leftovers in a resealable bag in the refrigerator for 2 days. To freeze, let the bread cool to room temperature, then slice. Store slices or muffins in a resealable bag in the freezer for 3 weeks.
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			carrot bread with currants and pecans

			or muffins
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			I like to start my day with a muffin, and a carrot muffin is my favorite. After baking, freeze the bread or muffins and defrost them as needed. You can also take this into the realm of a casual dessert by using the Cream Cheese Glaze on this page.

			MAKES ONE 8½ BY 4½-INCH LOAF OR 12 MUFFINS

			Gluten-free nonstick spray

			120 grams (1 cup) sorghum flour

			117 grams (⅔ cup) granulated sugar

			52 grams (½ cup) tapioca starch

			72 grams (½ cup) potato starch

			1 Tablespoon double-acting baking powder

			2 teaspoons ground cinnamon, plus more to finish

			1 teaspoon baking soda

			1 teaspoon xanthan gum

			¾ teaspoon fine salt

			½ teaspoon ground cardamom

			½ cup milk or dairy-free milk, room temperature

			½ cup melted and slightly cooled clarified butter or coconut oil

			2 eggs, room temperature, or 133 grams (½ cup) unsweetened applesauce

			1 teaspoon vanilla extract

			90 grams (1 cup) peeled and finely shredded carrots, excess water squeezed out

			½ cup finely chopped pecans, finely chopped walnuts, sunflower seeds, or pumpkin seeds

			½ cup currants

			1 Tablespoon turbinado sugar, to finish

			
					
					Preheat the oven to 350°F. Spray an 8½ by 4½-inch loaf pan or 12-cup muffin pan with gluten-free nonstick spray. If using a loaf pan, line the bottom and long sides of the pan with parchment paper so the ends hang over the sides. Lightly coat the parchment paper with the nonstick spray.

				

					
					In the bowl of a stand mixer fitted with the paddle attachment, blend together the sorghum flour, granulated sugar, tapioca starch, potato starch, baking powder, cinnamon, baking soda, xanthan gum, salt, and cardamom.

				

					
					In a 2-cup liquid measuring cup, whisk together the milk, clarified butter, eggs, and vanilla.

				

					
					Add the milk mixture to the mixing bowl and mix on low speed until everything is well incorporated, about 2 minutes. Add the carrots, pecans, and currants and mix on very low speed until well incorporated, about 1 minute.

				

					
					Transfer the batter to the prepared loaf pan and spread it evenly. For muffins, use a large spoon or cookie scoop to spoon the batter into the pan, filling each cup about three-quarters full. Combine the turbinado sugar and about ½ teaspoon cinnamon, and sprinkle over the top of the loaf or muffins. Bake the loaf for 35 to 40 minutes and the muffins for 20 to 25 minutes, until a toothpick inserted into the middle comes out clean.

				

					
					Remove the pan from the oven. Let the loaf cool in the pan for 10 minutes, then remove it using the parchment paper overhang, and set it on a wire cooling rack. Cool to room temperature, about 1 hour, then slice and serve. Let the muffins cool in the pan until cool enough to handle. Use an offset spatula to remove the muffins and set them on a cooling rack to cool completely.

				

			

			Note: Store leftovers in a resealable bag in the refrigerator for 2 days. To freeze, let the bread cool to room temperature, then slice. Store slices or muffins in a resealable bag in the freezer for 3 weeks.

			Variation

			Zucchini Bread or Muffins: Substitute the carrots with 1 cup shredded zucchini, and substitute the cinnamon and cardamom with 2 teaspoons sweet smoked paprika, 1 teaspoon cumin seed, and 1 Tablespoon Sriracha. Substitute the pecans with ½ cup sunflower seeds. Leave out the currants as well as the cinnamon-and-sugar topping.

			Note: Zucchini retains more water than carrots, so it is important to wring the excess water out of the zucchini after shredding. Place the zucchini in a thin layer on top of several layers of paper towels with several more layers of paper towels on top, and press down with your hands to release the moisture. You can also place the shredded zucchini in a kitchen towel and wring it out. Remeasure the zucchini after removing the excess water.

			raspberry lemon loaf

			or muffins

			For a long time, I struggled with adding fruit to gluten-free baked goods. If I put too much fruit in, I risked having raw batter around the fruit. Too little fruit meant no fruit flavor. I started to have success when I started creating fruit glazes. You get the punch of fruit flavor and no underdone loaf cake. If you don’t feel like making the fruit glaze, you can use any of the other glazes starting on this page.

			MAKES ONE 8½ BY 4½-INCH LOAF OR 12 MUFFINS

			RASPBERRY GLAZE

			6 ounces (1 cup) fresh or frozen raspberries

			2 Tablespoons freshly squeezed lemon juice (from 1 lemon)

			1 Tablespoon granulated sugar

			½ Tablespoon grated lemon zest (from 1 lemon)

			23 grams (¼ cup) confectioners’ sugar, sifted

			LOAF

			Gluten-free nonstick spray

			96 grams (⅔ cup) potato starch

			69 grams (⅔ cup) tapioca starch

			60 grams (½ cup) sorghum flour

			45 grams (½ cup) gluten-free oat flour

			1½ teaspoons double-acting baking powder

			1 teaspoon xanthan gum

			½ teaspoon baking soda

			½ teaspoon fine salt

			176 grams (1 cup) granulated sugar

			⅓ cup melted and slightly cooled clarified butter or coconut oil

			1 Tablespoon finely grated lemon zest (from 1 lemon)

			2 eggs, room temperature

			¼ cup milk or dairy-free milk, room temperature

			
					
					To make the raspberry glaze: Combine the raspberries, lemon juice, granulated sugar, and lemon zest in a medium saucepan and cook over medium heat, about 5 minutes, mashing the fruit every so often with the back of a heat-safe spatula. Remove the pan from the heat and strain the mixture through a fine-mesh sieve to remove any seeds, skin, or fibrous bits.

				

					
					Return the strained juice to the saucepan and bring to a simmer over medium heat. Simmer until the juice is reduced by half, 2 to 5 minutes. Transfer the juice to a medium bowl and whisk in the confectioners’ sugar. Place the bowl in the refrigerator until the glaze sets up. Use immediately or store in an airtight container for up to 2 days, covered with plastic wrap directly touching the top of the glaze to prevent a skin from forming.

				

					
					To make the loaf: Preheat the oven to 350°F. Spray an 8½ by 4½-inch loaf pan or 12-cup muffin pan with gluten-free nonstick spray. If using a loaf pan, line the bottom and long sides of the pan with parchment paper so the ends hang over the sides. Lightly coat the parchment paper with the nonstick spray.

				

					
					In a mixing bowl, whisk together the potato starch, tapioca starch, sorghum flour, oat flour, baking powder, xanthan gum, baking soda, and salt.

				

					
					In the bowl of a stand mixer fitted with the paddle attachment, combine the granulated sugar, clarified butter, and lemon zest, and beat on medium speed until well incorporated, 1 to 2 minutes. Add the eggs and mix until fluffy and light in color, 1 to 2 minutes; it will look like lemon curd. On low speed, add the flour mixture and the milk, and mix until just blended.

				

					
					Transfer the batter to the prepared loaf pan and spread it evenly. For muffins, use a large spoon or cookie scoop to spoon the batter into the pan, filling each cup about three-quarters full. Bake the loaf for 40 to 45 minutes and the muffins for 27 to 30 minutes, until a toothpick inserted into the middle comes out clean.

				

					
					Remove the pan from the oven. Let the loaf cool in the pan for 10 minutes, then remove it using the parchment paper overhang, and set it on a wire cooling rack. Cool
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			resources

			The following listing includes sources for the ingredients and tools that I have found to be essential for successful gluten-free baking. I have tried so many options and these are tried and true.

			Ingredients

			Flours, Starches, and Gums

			As I mentioned in the introduction to this book, all of my recipes were tested with Bob’s Red Mill (bobsredmill.com) flours. They are readily available, and best of all, the flours are organic and milled fine. Milling is so important for the final baked good. Finely milled flour will ensure a baked good with a silky mouthfeel. I am sure that we have all had gluten-free baked goods that were gritty and unpleasant. To avoid that, begin your baking with Bob’s Red Mill. I also use Bob’s xanthan gum.

			Another fantastic company that I love, Authentic Foods (authenticfoods.com), also carries superfine-grind flours that are unbeatable. The downside is that while most of their products are GMO-free, they are not organic.

			All of the flours that I use in this book can be ordered through Amazon.com. It is worth the Amazon Prime membership to be able to order all of your flours and get free shipping. The delivery costs on flours would be difficult to bear otherwise. Be sure to check your local health food market or the natural food aisle in your favorite grocery store as well.

			The only time I veer away from Bob’s Red Mill for flour is with Mochiko sweet rice flour from Koda Farms (kodafarms.com). It is absolutely the best, especially for my piecrusts. It has a powdery fine texture that allows the starches to be more readily available. It gives my piecrust the best workability. Don’t skimp with sweet rice flour—go with Koda.

			Additionally, I have discovered that Now brand (nowfoods.com) is the best psyllium husk powder because it is milled into a fine powder from a reputable source. You can order it from their website or from Amazon.com, or check with your local health food store.

			Applesauce

			I don’t always have time to make apple puree (see this page). It is perfectly fine to substitute in a high-quality applesauce. It should be dense and made without water added. Some national brands are thin and watery. This will definitely affect your baking. What you are looking for is a dense, well-blended (not chunky) applesauce with no additives. These are my favorite brands: Santa Cruz (santacruzorganic.com), Whole Foods 365 (wholefoodsmarket.com), North Coast (northcoast.organic), and Trader Joe’s (traderjoes.com) unsweetened applesauce.

			Double-Acting Baking Powder

			Once a single-action product, such as baking soda, is exposed to moisture, it reacts one time. A double-action product, such as baking powder, reacts once when it is exposed to moisture and then again when exposed to heat. Sometimes I include both baking soda and baking powder to ensure additional lift both at the beginning of baking and again at the end. This is especially important in gluten-free baking, when we don’t have the gluten formation that is capable of holding more of the gas that is produced with leavening. My favorite brand is Clabber Girl (clabbergirl.com), but you can use any double-acting gluten-free brand.

			Baking Spray

			My favorite brand is Spectrum High Heat Canola Spray Oil (available through Amazon.com or at grocery or health food stores). It has a fine-spray nozzle and does its job so beautifully. Gluten-free baked goods have a tendency to stick to bakeware more readily than baked goods made with gluten. This is not due to the amount of sugar. I believe it has something to do with gluten acting as a barrier. Gluten-free baked goods tend to be a little stickier as a result and can really present a problem when it comes time to get them out of the pan. Clarified butter works really well but it needs to be put on in a nice even layer, which is hard to achieve. Coconut oil is also great, but it needs to be in a container with a fine-mist spray. I have never found olive oil sprays to be that effective.

			Butter and Alternatives

			I tend to use a lot of clarified butter in my baked goods. It is lactose-free and still has the rich butter flavor. Making your own clarified butter is easy (see my tutorial on this page) but there are many brands of clarified butter on the market; my favorite is made by Organic Valley (organicvalley.coop).

			After clarified butter, my next favorite fat throughout this book is coconut oil (Nutiva Brand is my favorite, but there are a lot of good ones out there). Measure it by melting it first and then cooling it. Always measure it in a liquid measuring cup.

			When it comes to a butter alternative for piecrusts and frostings, I really only have one answer—Earth Balance (earthbalancenatural.com)! All of their fats are nonhydrogenated. The buttery sticks are packaged just like regular butter, in ½-cup sticks. This allows you to use them in the same way as butter. I like the one that is soy free, but you be the judge. This brand is widely available in grocery stores.

			Cocoa Powder and Chocolate

			I use Scharffen Berger’s unsweetened cocoa powder, chocolate chips, and chocolate bars (scharffenberger.com). My other favorite brand is Guittard (guittard.com). Both are premium brands, and they are going to cost a little more than other national brands. My view is that if you are going to the trouble of baking, go the extra distance and use the good stuff. It is best to weigh chocolate whether it is powder, bars, or chips. Chips vary in size, and chopped chocolate will fill a cup with huge discrepancies depending on how coarse you chop it. Follow the weights that I give in each recipe and avoid the pitfalls.

			Canned Coconut Milk

			I don’t really have a favorite brand—just be sure that the coconut milk is 100 percent coconut milk. Some brands add water and even coconut water. When I call for coconut milk, use the full-fat coconut milk. I think it is also important that it be organic. Coconut cream will always rise to the top of the can. To use coconut milk to its best advantage, make sure the coconut cream is incorporated into the coconut milk. I achieve this by emptying the contents of the can into a microwave-safe bowl or a saucepan. Gently heat the mixture over a low temperature on the stove or in the microwave for 1 minute at 50 percent power, and whisk until well blended. Let cool before using.

			Flavorings and Extracts

			Here is another area where I refuse to scrimp. Flavor is so key to successful baked goods. Remember, you are also fighting the expectation that gluten-free will taste dietetic, dry, and flavorless. Flavorganics (flavorganics.com) has a full line of really great extracts. All of them are organic and pure (no fake flavors). When it comes to vanilla, I do love using the seeds of a vanilla bean. However, vanilla beans are very expensive. The next best thing is vanilla bean paste. My favorite is Nielsen-Massey’s Madagascar bourbon vanilla bean paste (nielsenmassey.com). It is also expensive but not as pricey as vanilla beans. I use it in the same quantity as vanilla extract. It imparts a beautiful depth and complexity with the added bonus of the flecks of vanilla bean seeds. Both brands are widely available online as well as at most grocery stores, kitchen supply shops, and cake decorating shops.

			Royal Icing

			When it comes to royal icing and decorating cutout cookies, Wilton (wilton.com) is the benchmark for both tools and tutorials. Wilton carries everything for the advanced baker as well as for the novice. If you’re just beginning, I suggest you keep it really simple. Wilton makes royal icing already in a tube with a piping tip (this is what we used for my gingerbread men on this page). The icing comes in a variety of colors and in both gel and opaque. You can find the tubes in most grocery stores in the baking aisle, or you can go online and order it directly.

			Salt

			I stipulate fine salt throughout the book. I am referring to the size of the particles. A coarse salt will measure differently than a fine grind. All my recipes use fine-grind salt.

			Sour Cream Alternatives

			There are so many more flavorful dairy alternatives nowadays. When it comes to sour cream, I like Tofutti brand (tofutti.com) sour cream and cream cheese. I have tested the Tofutti sour cream in all of my cake recipes that call for regular sour cream. Whole Foods and many other health food stores usually carry these products.

			Brown Sugar

			I always keep dark brown sugar in my pantry. I find that brown sugar promotes better browning in baked goods and has slightly more nutrients than white sugar. The difference between light and dark brown sugar is simply the amount of molasses that each contains. Light brown sugar has less molasses per total volume of sugar (about 3.5 percent) while dark brown sugar has more (6.5 percent). You can easily see the difference in their makeup using just your eyeballs: dark brown sugar is darker in color and looks more like molasses. You can taste it, too: dark brown sugar has a slightly more complex flavor that people often characterize as being similar to caramel or toffee. Dark brown sugar weighs more, contains more moisture, and is more acidic than light brown sugar. It also draws in more moisture through the process of baking. All of my recipes were devised using dark brown sugar, but you can also use light brown sugar.

			Other Sugars

			Feel free to substitute sugars as you see fit. There are so many to choose from. Just be mindful of the fact that I only tested with dark brown sugar, light brown sugar, and white granulated sugar. Some of the other sugars do not dissolve as readily, especially turbinado. That is why I use turbinado as a textural enhancement in cobblers, crisps, ginger cookies, and so on. Coconut sugar has a really complex flavor that I love but it also takes a while to break down in baked goods plus it can leave a gritty texture. On the other end of the spectrum, superfine-grind sugar is not ideal either. The smaller particles don’t always have enough texture for the creaming method that I use throughout this book. Aeration and structure are built when you cream the butter and sugar together in the mixer and add the eggs one at a time.

			Vegetable Purees

			I generally make my own vegetable purees (see the recipes on this page) but sometimes I am short on time and I don’t feel like fussing. My favorite brand and the one that works best with my recipes is the Farmer’s Market brand (farmersmarketfoods.com). They make organic butternut squash, pumpkin, and sweet potato purees. You can usually find this brand at Whole Foods (wholefoodsmarket.com). Whatever brand you choose, just be sure that water has not been added. I have been caught off-guard and ended up with some failed baked goods due to too much water in the puree.

			Yeast

			Active dry yeast and instant (or rapid-rise) yeast are the two most common yeasts available to us as home bakers. The two yeasts can be used interchangeably in recipes, but active dry yeast needs to be dissolved in water before using, while instant yeast can be mixed right into the dough. I like the immediacy of instant yeast, and so it is the only yeast I use throughout this book. My favorite brand is SAF Red Label—the red label is for lower-sugar-content baked goods. It is the only yeast you will need for this book. You can order it through Amazon.com or King Arthur Flour (kingarthurflour.com). I also use Fleischmann’s RapidRise Instant Yeast. Fleischmann’s is premeasured in individual packets and can be found in most grocery stores.
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			TOOLS

			Bins and Jars

			Storage bins are so important to my baking. I like plastic bins that can be tightly sealed and have a large enough opening for refilling and dispensing flour, nuts, and grains. The glass ones are pretty, but they are heavy and breakable. I label both on the lid and the front of each bin using painters’ tape or a thick permanent marker. When you are working with so many flours, it is easy to confuse them. I buy my flours in bulk and store them in the closet, where it is cool, until I need to refill the bins. The best place to find these handy organizers is Bed Bath & Beyond (bedbathandbeyond.com) and the Container Store (containerstore.com).

			Cake Strips

			Cake strips are a great tool for baking flat layer cakes (see the tutorial on this page). They help the layers bake more evenly. They are widely available online as well as at kitchen and baking supply shops.

			Instant-Read Thermometer

			It is important to take the temperature of your baked bread; otherwise there is no way to know if it is cooked to the middle. There are a lot of great thermometers out there. You don’t need a really expensive one. However, if you do want to invest in what I consider the best one on the market, I would have you choose a Thermapen (thermoworks.com).

			Oven Thermometer

			As I advised in the introduction, get a good instant-read thermometer and use it to evaluate how the temperature dial on your stove correlates to your actual oven temperature. It is best to buy thermometers from a high-end kitchen store. The ones that are sold in grocery stores tend to give out quickly. I usually put one in the front of my oven (hanging off the lower baking rack) and another one at the back of the oven on the same rack as the rack I use for baked goods. I know this sounds excessive, but this gives you the best read on your oven.

			Rolling Pin with Spacers

			I love the invention of spacers. The food stylist in me that wants everything to be precise. If you are a confident pie roller, you may not need this tool. However, an even thickness will ensure even browning and beautiful pies and cutout cookies. Sur La Table (surlatable.com) and Williams Sonoma (williams-sonoma.com) both carry these tools.

			Scale

			I have had my Escali (escali.com) for the entire time I have been developing gluten-free recipes (more than seventeen years). It has been a trooper. I bought another brand to have on hand and it is already retired after only five years. I say go with Escali—you can find it at many retail stores and online.

			Silicone Pastry Mat

			My favorite one is made by Sur La Table (surlatable.com). It has a nice sticky surface that holds up with hand washing (don’t put it in the dishwasher). I also love the concentric circles that are printed on the mat and allow you to see the circumference of your pie dough, even through the parchment.
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