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			“Aran’s book, filled with beauty and an abundance of staples, breads, and pastries, is the baker’s companion for those who long for artisanal, gluten-free delights.”

			—LAUREL GALLUCCI, author of Sweet Laurel and Sweet Laurel Savory

			“Aran writes about baking with an ease that is simultaneously soothing, inspiring, and empowering—each page will make you want to bake…now!…You needn’t be avoiding gluten to fall in love with this book…it is for anyone who loves to spend time baking, especially if they love to share their bakes with others.”

			—ERIN JEANNE McDOWELL, author of The Book on Pie

			“Cannelle et Vanille Bakes Simple is the gluten-free baking bible we all need. Aran has done an incredible job of making a subject that can be overwhelming and mysterious simple and accessible…. You feel like Aran is in the kitchen calmly guiding, inspiring, and answering all your baking questions.”

			—ODETTE WILLIAMS, author of Simple Cake

			“Whether you’re looking for gluten-free recipes or just baking inspiration, this wonderful book is for you.”

			—KERRY DIAMOND, founder of Cherry Bombe

			“The timeless recipes and techniques illustrated…are truly valuable—not only to those that are gluten-free but to all of us who enjoy delicious baked goods made with alternative flours. The combination of Aran’s talents as a pastry chef (and baker) along with her heartachingly beautiful styling and photographs makes for a spellbinding book that may never leave your kitchen.”

			—AMY CHAPLIN, James Beard Award–winning author of Whole Food Cooking Every Day

			“Aran offers up an array of desserts without gluten that will satisfy any cravings, even if you’re not gluten-free. The bread recipes ensure that beautiful loaves of bread (and even bagels!) are within the reach of all, and cookie-lovers will find something delicious and satisfying.”

			—DAVID LEBOVITZ, author of My Paris Kitchen

			“Aran Goyoaga is truly a master of gluten-free baking, which she elevates to an art…. The soothing practice of baking is celebrated on every page of this useful and beautiful book.”

			—SUSAN SPUNGEN, author of Open Kitchen

			“Aran uses classic, time-honored techniques but with a gluten-free twist, using whole food ingredients that both nourish and dazzle. There are countless recipes in this book that I know I will fold into my repertoire, in the hopes that Aran’s poetic connection to baking will be infused into my own.”

			—SARAH BRITTON, holistic nutritionist and founder of My New Roots

			“I am not experienced with gluten-free baking…. But, reading Aran’s recipes made me believe that I could excel at all of these efforts.”

			—CARLA LALLI MUSIC, author of Where Cooking Begins

			“These recipes manage to pull off the rare and difficult feat of being simultaneously beautiful, delicious, and truly approachable for the home baker. That they’re also gluten-free, and in many cases vegan, gives them a touch of the magical, a quality Aran herself possesses.”

			—CLAIRE SAFFITZ, author of Dessert Person
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				This book is dedicated to the memory of my grandparents Aitite Angel and Amama Miren, and my aunt Aran, who taught me to find beauty in subtlety and humanity.
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			Family Heirlooms Made Mine

			AN INTRODUCTION

			

			It was November 16, 2001. The house was dark and it was an unseasonably warm day in Denver, where we were living at the time. It was two months after September 11, when the world felt unstable and strange. My grandfather had passed away in the morning, and while I was mourning his loss, I received a letter informing me that I was being laid off from my marketing job at a big corporation. My husband, Chad, had lost his job weeks before. I sat alone on the kitchen floor, resting my head on my knees, anxious and worried about the future. Then I stood up, pulled out jars of flour and sugar, and started baking. Since childhood, this is how I have calmed myself. Later that evening, sharing a piece of the marble cake I had made, I said to Chad, “I really think I want to pursue this.” As always, he nodded.

			I called my parents the following morning. My hands were shaking. Even though I was twenty-seven, married, and living half a world away, I was afraid they would be disappointed with my decision and that they would remind me of all the money they had spent on my education or ask me why I had never shown any interest in our family’s pastry business. Of course, they didn’t say either. They were surprised but understood that I was to find my own path in my own time, as I’d always been one to go against the grain. A few short weeks later, we moved to Florida and I enrolled in culinary school.

			I am a fourth-generation baker. My family says it all started with my great-great-uncle Julian Mugida, who worked as a baker and store manager at Martina de Zuricalday in Bilbao, in the Basque Country in northern Spain. When my grandfather Angel Ayarza turned fourteen, Julian secured an apprenticeship for him. He excelled and worked at Martina de Zuricalday until 1936, when the Spanish Civil War broke out. At sixteen, Angel was sent to war. We know very little about this time. He worked as a radio operator and told me, just once, about a stormy night of battle where he witnessed tremendous death. After that night, my grandfather could not bear nights of wind and thunder. No one knows much about his years immediately after the war, but he married my grandmother Miren Gaztelu in 1946 after being introduced by one of his aunts, and they settled in Amorebieta. My mother was born shortly after, and another seven children followed. In early 1949, while working at a local factory making vacuum cleaners, my grandfather decided to lease a small storefront and adjacent workshop on Luis Urrengoetxea, number 11. He opened a bakery called Pastelería Ayarza that September. The family slept in a small room next to the workshop. He taught my grandmother everything he knew. She prepped for him during the day while also tending to the children. Sometime in the late 1950s, my grandfather quit the factory job and dedicated his life to the pastry shop. They bought a flat right above it and moved in. We called this flat “upstairs” and the pastry shop “downstairs.”

			I grew up across the street from the pastry shop and my grandparents’ flat. I often waved at my grandmother from my bedroom window. The pastry shop was our world. My mother worked front of the house along with my uncles and aunts. I spent my time there before and after school. On weekends, I delivered pastries all around town on foot and helped my grandmother peel fruit, fill brioche with buttercream, or glaze shortbread cookies. The pastry shop was always warm—literally and figuratively. It was a gathering place for friends, relatives, or anyone who needed a place to rest and converse. I remember my grandmother stepping outside the shop to greet strangers and familiar faces, always with her apron on.

			I was encouraged to study and to be curious. From the age of eleven, my parents enrolled me in foreign exchange programs and I traveled all over Europe and the United States. They wanted to show me there was a vast world outside of our small town of Amorebieta. I studied business and economics in university, and in 1998 I moved to the US. I married my American boyfriend and found work in the corporate world. Those years were marked by a secret eating disorder, anxiety, and disconnection from my own path and self. All along, I baked. I baked to feel connected to my family and I baked to find purpose. On that unseasonably warm day in November 2001, everything changed.

			My professional career in pastry was short lived, but it was tremendously educational and intense. I learned and worked under some of the best pastry chefs in the US, most of them European men. I worked from dawn till dusk; sometimes from dusk till dawn. I went to school in the morning, then headed to one of the several restaurants where I worked during the evening. Once I graduated from culinary school, I landed a job at a five-star hotel. I continued to work my way up the ladder. I was consumed by the work, and the pastry team became my family. But in 2006, when Chad and I started a family, I left the professional kitchen. At the time, raising children and my life as a pastry chef felt incompatible. Eventually I began creating and sharing recipes on my blog, Cannelle et Vanille. It became a vehicle to channel my creativity and my love for pastry. I began experimenting with photography and taught myself about light and composition, always with the goal of creating an emotional response in my readers. I realized that a recipe could be so much more than a mere list of ingredients and steps—it was a tool for the creative expression I had longed for.

			I come from a close-knit family of pastry chefs but developed my own career trajectory on a different continent. My uncles, aunts, and cousins have carried on my grandparents’ torch. Their spirit is always with me, and we maintain a strong connection through our shared memories. My goal has always been to mesh the world of traditional pastry with the new horizons of alternative baking. To take the knowledge I was given and honor my family, yet transform the recipes through my filter and experiences with gluten intolerance. And with this, it is my hope, dear reader, that the recipes in this book will become part of your life. Share them with your family, with your neighbors, and create heirlooms to pass along to those you love.
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			How to Use This Book

			

			This book is divided into six chapters, each one organized by type of baked good. Please take a moment to read the sidebars sprinkled throughout as they include important information about ingredients, processes, and substitutions.

			A note about the word simple. In my mind, simple doesn’t always mean quick or short recipes. Sometimes simplicity requires understanding why we do what we do. So even if a recipe is longer, know that I wrote it in a detailed way so you understand the goal of every step. Some recipes are in fact fairly easy to make, like the Chocolate Sourdough Cake with Chocolate Glaze (this page), Cheddar and Herb Scones (this page), and Quick Crusty Boule (this page). Other recipes require time to ferment or set but aren’t inherently complex, such as Sourdough Boules (this page), Chocolate–Olive Oil Babkas (this page), or Lemon Meringue Tartlets (this page).

			All the recipes in this book are gluten-free and also offer dairy-free options. As I get older, I have noticed that my tolerance for dairy has decreased. My son has a casein intolerance, which has forced me to make most of what we eat at home without using cow’s milk products. There are so many great products available these days that it is easy to substitute nondairy ingredients.

			If gluten is not an issue for you, you can use all-purpose wheat flour in place of the total weight of the gluten-free flours and starches in many of my recipes. This works well for cakes, tarts, and cookies. For example, if a recipe calls for 140 grams of superfine brown rice flour, 100 grams of sorghum, and 60 grams of tapioca starch, you can use 300 grams of all-purpose wheat flour instead. Remember that gluten is a very elastic protein though, so the texture might be slightly different. However, wheat flour substitution won’t work for the yeast breads, which were formulated to use psyllium and flaxseed as an alternative to gluten.
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			Stocking the Pantry and Tools to Use

			
			PANTRY INGREDIENTS

			I store all of my flours, spices, and other pantry ingredients in labeled clear mason jars. It allows me to keep my kitchen organized and clean. At my studio, the jars live on the open shelves above the counter, but at home, they are put away in deep pull-out drawers. What follows is a list of gluten-free flours and other staples used in recipes throughout the book.

			Flours

			BUCKWHEAT FLOUR. Despite its name, buckwheat is actually not a grain nor related to wheat. It is a fruit seed with an earthy flavor, so it is apt for grain-free baking. If you are trying to maintain a low-grain or low-starch diet, buckwheat is perfect for you. In general, I prefer light buckwheat flour, and since the raw groats are quite soft, I grind them at home in a high-speed blender. Some of the commercially packaged buckwheat flours in the US, such as Bob’s Red Mill and Arrowhead Mills, are darker and earthier, which is not my preference, but they do work—the flavor will just be more distinct.

			NUT FLOUR. Nut flour adds fat and loads of flavor to baked goods, particularly cakes, tarts, and cookies. I love a bit of almond or hazelnut flour in my recipes. However, if you are avoiding almond flour, you can substitute tigernut flour, which is technically not a nut despite its name. I grew up with tigernuts (chufas) as they are what horchata is made from in Spain. The flour is delicious, good for you, works just like almond flour does, and is now readily available in most health-food stores.

			OAT FLOUR. In the US, it is easy to find certified gluten-free oats (meaning oats that have been processed in a facility not cross-contaminated with wheat). However, it is possible to be allergic to avenin, the protein in oats, just as you are to gluten. If you cannot tolerate oat flour, I recommend substituting it with light buckwheat flour.

			POTATO STARCH. Potato starch is used in baked goods to create a soft and tender crumb. If you cannot have potatoes, you can substitute tapioca or arrowroot starch.

			SORGHUM FLOUR. This slightly sweet and yellow-colored flour is high in protein and works well with other whole-grain and nut flours. I tend to use it a lot in breads. If you cannot find sorghum, you can use millet flour.

			SUPERFINE BROWN RICE FLOUR. This is the base of many of my baking recipes because it’s quite neutral in flavor and its finely milled texture allows doughs to hydrate well. This results in baked goods that are not as crumbly and have better mouth-feel. You can use stone-ground brown rice flour, but expect a bit crumblier texture. If you are using stone-ground brown rice flour and the bread doughs are too wet, reduce the amount of water by 10 percent and see if that helps.

			SWEET WHITE RICE FLOUR. This flour is made from sticky short-grain rice that is very glutinous. Sometimes it can make baked goods a bit too gummy, but it works well in certain pastries, such as brioche or puff pastry. It is mild and sweet in flavor.

			TAPIOCA STARCH. Also known as tapioca flour, tapioca starch is extracted from the cassava root. It helps bind and create crisp baked goods. You can use cornstarch or arrowroot in its place.

			Binding Agents

			FLAXSEED MEAL. Flaxseed is a great thickener when mixed with water. It gels and expands. I use it in bread-baking to create structure and also to replace eggs. It’s important that the flaxseeds are ground as finely as possible so they can absorb water well. You can easily pulverize them at home to make a flour or meal—use a clean coffee grinder or high-speed blender.

			PSYLLIUM HUSK POWDER. Psyllium husks come from the seed of the plantago plant, which is native to India and Pakistan. It is a great source of soluble fiber and absorbs large amounts of water. Be sure to use finely milled psyllium husk powder and not whole psyllium husks or flakes. You can pulverize whole husks in a coffee grinder or high-speed blender. If you do this, it is important to weigh the powder because freshly ground husk powder will be less dense.

			XANTHAN GUM. I use xanthan gum only when necessary as it can be hard to digest. I typically reserve it for pastry that requires lamination, stretch, and handling. There are a couple of recipes in this book where it is called for but optional. You will be able to make the recipe without it, but the pastry might fall apart a bit more than if you include it.

			Chocolate

			I use bars of chocolate, which I chop by hand. I hardly ever use chocolate chips, not even for cookies. I usually keep 70 percent and 85 percent cacao bars in my pantry. Theo Chocolate, a Seattle-based company, is one of my favorite chocolate makers. All of their chocolates are free of soy, which I also try to avoid.

			Eggs

			I use large eggs in my recipes, which weigh approximately 1½ ounces (45 g) without the shell. I try to buy eggs at my local farmers’ market.

			
				Replacing Eggs

				
				Most of the breads in the book are egg-free except the richer ones, such as brioche dough, but I do rely on eggs for cakes and cookies. You can replace the eggs using “flax egg” or aquafaba.

				To make one flax egg, combine 1 tablespoon of flaxseed meal with 2 tablespoons of hot water until it gels, then add to your recipe as you would eggs. This works well when eggs are used simply to bind but not when they need to be whipped like meringue. When using flax eggs for cakes, add ¼ teaspoon baking powder to the dry ingredients to help with aeration.

				Aquafaba is the liquid left over from cooking chickpeas (and other beans). It is thick and full of protein. Drain chickpeas from a can and reserve the liquid. It can replace eggs for binding, such as in breads or cakes, but also when they need to be whipped. Use 3 tablespoons of aquafaba to replace 1 large egg; 2 tablespoons for 1 large egg white; or 1 tablespoon for 1 large egg yolk. I have tested this method for various recipes in the book and it works well.
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			Sweeteners

			BROWN SUGAR. Brown sugar adds moisture to baked goods. It is simply white sugar with molasses added back into it, so it has a bit more viscosity, richer flavor, and color. Light brown sugar has slightly less molasses than the dark variety.

			COCONUT SUGAR. Coconut sugar, also called coconut palm sugar, is a natural sugar made from coconut palm sap. It is dark in color and is a great substitute for light or dark brown sugar.

			HONEY. Honey is the perfect sweetener, really: antibacterial, antifungal, full of antioxidants, and it provides lots of moisture to baked goods, helping to preserve them. For these recipes, I like to use runny honey because it mixes better with the rest of the ingredients.

			MAPLE SYRUP. Maple syrup is a syrup made from boiling the sap of sugar maple. It has similar sweetening power as sugar but adds a distinct flavor.

			MOLASSES. Molasses is a thick dark-brown syrup obtained from refining raw sugar cane. It adds moisture, color, and slight bitterness to baked goods. If don’t have molasses, you can use honey, but the color and flavor will be slightly different.

			POWDERED SUGAR. Powdered sugar, also called confectioners’ sugar, is produced by milling granulated sugar into a powder. Oftentimes, a bit of cornstarch is added to help absorb moisture and prevent clumping. Using powdered sugar helps dough retain its shape, like with cutout cookies or shortbread.

			SUGAR. When an ingredient list calls for simply sugar, I am referring to white granulated sugar or natural cane sugar. Natural cane sugar is slightly coarser than white sugar but works similarly.

			Leavenings

			BAKER’S YEAST. This is the common name given to strands of yeast used in commercial bread-baking. It is much faster-acting than wild yeast cultivated through the process of growing a sourdough starter. In the US, the most common types are active dry yeast and instant yeast. In general, you may substitute active dry for instant in the same amount; however, active dry yeast needs to be activated in a warm liquid, whereas instant yeast, which is added straight into the flour, does not.

			BAKING POWDER. Baking powder is a mixture of baking soda, cream of tartar, and sometimes cornstarch. The cream of tartar, an acid, neutralizes the baking soda, and therefore it is most often used when a recipe does not call for an additional acidic ingredient.

			BAKING SODA. Baking soda is an alkali that needs an acid to react and create carbon dioxide, which in turn allows baked good to rise. Baking soda is much more powerful than baking powder, so you don’t need as much.

			Fats

			BUTTER. High-fat-content butters, often labeled as European-style butters, have a deeper yellow color, tend to contain less water, and are more pliable. I prefer these for pastries and cookies where the butter flavor is predominant. I will also use dairy-free or vegan butters in my recipes. Look for formulations that are sold in sticks, as these have less water than those in containers and are better suited for pastry. On this page, you can find a recipe for Cultured Cashew-Coconut Butter that works great for baking and as a spread.

			COCONUT OIL. I didn’t grow up with coconut oil, so I don’t tend to use it unless I am working on a recipe where coconut is the main ingredient. I refer to two different kinds in the book—virgin and refined. Virgin (unrefined) has a very distinct coconut flavor and aroma, while refined coconut oil is much more neutral.

			OLIVE OIL. Extra-virgin olive oil is my go-to oil for baking. It adds beautiful flavor and moisture to cakes and breads. Not all olive oils are equal—some are peppery, some are fruity—so make sure you taste them and decide what you love best.

			Milks

			COCONUT MILK AND CREAM. All recipes that call for coconut milk use canned full-fat coconut milk. If the recipe calls for coconut cream, you can used canned coconut cream or collect the cream that solidifies at the top of a can of full-fat coconut milk after it has been refrigerated (see this page). My go-to brands are Native Forest and 365 by Whole Foods Market.

			OAT MILK. My go-to plant-based milk is oat milk, especially the brands Oatly and Califia Farms. I particularly love the Barista line because it’s thick and works just like rich whole milk or even half-and-half. Oat milk has a naturally sweet flavor that works very well in baking. You can also use nut milks in place of oat milk, but make sure they are unsweetened and thick.

			WHOLE COW’S MILK. I grew up with raw milk that my grandmother and mother pasteurized daily. I remember its deeply rich yellow with a thick layer of cream on top. Today I look for pasteurized and unhomogenized cow’s milk (the kind that says “cream on top”). Whole milk contains between 3½ and 4 percent fat content, which is how many countries label it.

			Salt

			FLAKY SEA SALT. I use flaky sea salt mostly for finishing to add crunch and texture to a recipe. I prefer Maldon sea salt flakes and Brittany Sea Salt fleur de sel.

			KOSHER SALT. Kosher salt is my everyday salt, even for baking (I like Morton brand). If you only have fine iodized or sea salt, reduce the volume by 20 percent.

			KITCHEN TOOLS

			I am really a minimalist when it comes to baking equipment. I believe in purchasing a small number of high-quality tools that will endure beatings and years of baking. Here is a list of my must-haves and favorite brands.

			BENCH SCRAPER. A bench scraper is always at my side when I am making bread and pastry doughs. It allows you to cut, scrape a surface of stuck dough, or move pieces around easily. I have a stainless steel one and also a plastic one from my grandfather that I use to scrape dough from bowls or meringues into pastry bags.

			BREAD LAME. A lame is a double-sided blade that is used to slash or score bread dough right before it goes into the oven. It helps create beautiful designs on the crust but also allows the dough to expand without cracking the surface when it bakes. There are many lame tools in the market, but I use a simple razor blade that I hold gently between my fingers when scoring. You can also use a very sharp knife, but the small razor blade allows you to cut more intricate designs.

			BREAD-PROOFING BASKET OR BANNETON. Bread-proofing baskets or bannetons are used to perfectly shape boules. They are inexpensive and come in different sizes, but I use 8-inch round bannetons. You can use a plain bowl for proofing, but make sure it is not wider than 8 inches.

			CAKE AND LOAF PANS. Seek out cake and loaf pans that are heavy and sturdy, as they will last a lifetime. In general, gluten-free breads need extra support when rising, so I prefer loaf pans that are narrow and tall. My favorite brands are Nordic Ware, USA Pan, and Chicago Metallic; all three make beautiful and high-quality products. I have many different shapes and sizes, but if I were to only have three, I would recommend an 8- or 9-inch-wide and 3-inch-deep heavy-duty cake pan; a 9-cup Bundt pan; and a 1-pound loaf pan.

			CANDY THERMOMETER. Candy thermometers are indispensable when cooking sugar. Taylor makes a 12-inch thermometer with a clip on the back that has been my preferred for years. It marks different sugar cooking stages, which is helpful.

			CAST-IRON DUTCH OVEN. Many of the crusty breads in this book call for baking in a cast-iron Dutch oven, which works as a steam chamber. When the dough goes into the pot and is exposed to very high heat, it releases large amounts of steam, and when this steam is trapped in the hot vessel, it creates a crispy and beautifully caramelized crust. My preferred size for bread-baking is approximately 5 quarts. Alternatively, you can use a clay pot, also known as a cloche.

			
				Creating Steam in the Oven

				
				If you don’t have a Dutch oven, you can bake bread dough directly on a baking sheet, but the crust will be paler and not as crispy. To address this, you can create steam in your oven by using boiling water. Put a shallow metal pan on the bottom rack of the oven while it preheats. When you put the baking sheet with dough into the oven, add 1 to 2 cups of boiling water to the empty pan and close the oven door immediately. The resulting steam helps develop a crust closer to one achieved with a Dutch oven. Of course, if you have a steam-injection
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