From: Mike Murphy, A Dedicated Celiac Helping Celiacs



Cranberry Orange Scones

Ingredients:

4 ounces butter, chilled

2 cups white rice flour mix (see below)
1/4 cup sugar

1/2 tsp xanthan gum

2 Tbsp orange rind, grated

1 Tbsp baking powder

1/2 tsp salt

1/2 cup dried unsweetened cranberries
1/4 cup créme fraiche or sour cream
3 Tbsp fresh orange juice

1 large egg

1 Tbsp whiping cream

2 Tbsp sugar

1/2 tsp cinnamon

GF Flour Mix
2 cups glutinous
2/3 cup potato starci/3 cup tapioca starch

Directions:

Cut butter into small pieces and put back in the
fridge while preparing other ingredients. Preheat
oven to 450F. Ine baking sheet with parchment
paper. Whisk flour, sugar, xanthan gum, rind,
baking powder and salt in food processor. Whisk
together creme fraiche, egg and orange juice. Cut
butter into flou using pulse, until mixture
resembles coarse meal just a few seconds. Mix in
cranberries. Gradually pour in creme fraiche
mixture and pulse until dough barely comes
together.

Pat dough into two 606 di
into 6 wedges. Transfer fepared baking sheet,
spacing apart. Bake until golden brown, about 12

minutes. Mix together the cream, sugar and
cinnamon and brush scones as soon as they come
out of the oven.

Note: These scones can be made up to 1 month
ahead. Cool completely, wrap aluminum foil, put
them in a bag and freeze.
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Chicken Fried - In The Oven

Ingredients:

1 egg, beaten

3 Tbsp norfat (skim) milk
1/2  cground flax seed (flax seed meal)

1/2 ¢ GF crackers or GF cornflakimely crushed)
1/4 tsp black pepper

1 Tbspdried parsley flakes

1 tsp chili powder

1 tsp garlic powder

1 tsp salt

2-3  lbs chicken pieces

2 Thsp melted butter (for a lowéat version, omit
the butter)

Direction:

In a small bowl, combine egg and milk. In a shallow
Container, Combine ground flax, GFacker or

corn flake crumbs, pepper, parsley, chili, garlic and
8alt. SKin th Bhicker® and rinse Rith WarR Waker.
Pat dry.

Dip chicken pieces into egg mixture; coat with the
crumb mixture. Place chicken on a greased 15
inch baking pan so pieces dot touch. Drizzle
chicken pieces with melted butter. Bake in a
preheated 350F oven for 45 minutesuyotil

chicken is tender and no longer pink. Do not turn
chicken pieces while baking.
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BANANA FRUIT CAKE

1 cup white sugar 1 tsp vanilla
'3 cup oil 3 large bananas, mashed
2 eggs, not beaten 1 pkg mixed peel
1 % cups GF flour % cup mixed fruit
1 tsp guar gum 1 cup raisins
1 tsp soda % cup nuts
1 tsp salt % cup currants & chopped dates
1. Beat sugar, oil, and together.
2. Mix the flour, soda, and salt together in a separate bowl.
3. Add % of the flour, then the bananas and vanilla. Add remaining flour and fruit mixture.
4. Bake in small pans, top with cherries & nuts, if desired.
5. Bake at 350°F for 1 hour.
POUND CAKE
1 cup white rice flour % cup butter
% cup cornstarch % cup sugar
¥ cup tapioca starch ¥ cup milk
1 tsp baking powder 3 large eggs
% tsp salt 1 % tsp vanilla
% tsp xanthan gum
1. Preheat oven to 350°F. Grease and flour a 9"x 5” loaf pan.
2. Sift together rice flour, cornstarch, tapioca starch, baking powder, salt and xanthan gum.
3. Inanother bowl, cream butter and sugar together until light and fluffy. Add eggs, one at a time, mixing
well after each addition.
4. Blend in dry ingredients until thoroughly combined.
5. Add milk and vanilla and blend well.
6. Pour into prepared pan and bake 45 minutes or until golden and cake springs back when touched.
7. Remove from oven and allow cake to remain in pan 5 minutes before removing to cooling rack.
CINNAMON CRUMB CAKE
% cup margarine 1 Thbsp baking powder
% cup sugar % tsp salt
2 cups GF flour mix

Combine above ingredients with a pastry blender into the mixture resembles fine crumbs. Remove % cup for
topping and add | tsp cinnamon.

3 eggs
Ya cup milk
1 tsp vanilla

Add the above three ingredients to crumb mixture and beat well. Pour into a greased 8"x 8" pan and sprinkle
remaining crumbs over the top. Bake at 350°F for 30-35 minutes.




Wraps T
This recipe works well with rice and = /%
corn tortillas, and can be used with
your favourite fillings. These can be &5
tuna, salmon, chicken or egg salad. The moisture
content of the fillings should be shty higher for
glutenfree tortillas than for those containing gluten.
If the glutenfree tortilla is kept frozen, defrost it in

a micrewave oven between paper towels, until it is
moist and bendable.

Place tortilla on counter. Spread with desired
condirments. Place filling near the edge closest to
you, grasp with fingers and roll in the opposite
direction. Fold in sides, and continue rolling until
done.

When wrapped in saran and put in the lunchbox,
these wonderful wraps are a great substitute to the
traditional sandwich.

Banana Bread Muffins

Preheat oven to 350E

1 cup mashed bananas

6 Tablespoons shortening

1/2 cup sugar

1 teaspoon salt

1 egg, well beaten

1 teaspoon vanilla

1 1/2- 1 2/3 cups white rice flour
1 teaspoon bakingpda

1 teaspoon glutefree baking powder
1/2 cup chopped walnuts (optional)

Combination GF Flour Mix
2 cups brown rice flour
1/3 cup tapioca starch

2/3 cup potato starch

Add shortening, sugar and salt to mashed bananas
and beat until well mixed. Adegg and vanilla and
mix well. Add remaining dry ingredients and nuts.
Mix until just blended. Batter is runny. Pour into
greased muffin tins. Bake for 220 minutes.

Yield: 9 muffins.

Lemon Chicken

Ingredients:

1/2 cup rice flour

1 1/2 teaspoonseasoned salt

1/4 teaspoon pepper

2 fryer chickens, cut up

2 tablespoons butter

2 tablespoons oil

1 (6-1/4 ounce can) frozen lemonade concentrate,
undiluted

3 tablespoons brown sugar

3 tablespoons white vinegar

1 lemon, sliced

Directions

Combine ricelbur salt and pepper in plastic bag.
Shake chicken pieces in mixture.

Heat butter and oil in frying pan. Brown chicken
pieces and arrange side by side in shallow baking
dish. Combine lemonade, brown sugar and vinegar.
Pour over chicken.

Bake at 350F for 4binutes. Remove from oven
and turn pieces over. Place lemon slices over
chicken, and baste with drippings. Return to oven
for 15 minutes more.

Serve with fluffy hot rice.

Makes 6- 7 servings.
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Gluten-Free, Dairy-
Free Carrot Cake

MAKES ONE 2LAYER
CAKE

Lighter and fluffier than most carrot cakes, this
recipe delivers rich, spicy flavor.

5 large eggs room temperature

% cupcanola or other vegetable oil
2 cups sugar

2 cupsglutenfree All-Purpose Flour Blend
2 teaspoons baking soda

1 teaspoon baking powder

1 tablespoon cinnamon

1 teaspoon nutmeg

1 teaspoon salt

1 teaspoon xanthan gum

3 cups grated carrots

1 cup raisins

1 cup chopped walnuts, optional

1. Preheat oven to 350 degrees. Grease tvao &
inch round cake pans and lightly dust with gluten
free flour.

2.In the bowl of a electric mixer, beat eggs, olil
and sugar at mediwmigh speed for 3 minutes.

3.In a separate bowl or on a piece of waxed paper,
sift together flour, baking soda, baking powder,
cinnamon, nutmeg, salt and xanthan gum.

4. Add the dry ingredients to the weatter and mix
on mediumlow speed just until blended,
approximately 30 seconds. Fold in grated carrots,
raisins and nuts (if desired) until combined.

5. Divide the batter between the two prepared pans.
Bake in preheated oven for approximately 60 to 75
minutes, depending on oven and pan size. Begin
checking for doneness at 60 minutes. Cake is done
when an inserted toothpick comes out clean. Let
cake cool in the pans for 20 minutes; then turn it out
of the pans and cool completely on a wire rack
before fresting.

*TIP This cake can be made egg free. Replace 5
large eggs with 9 tablespoons applesauce mixed
with 3 teaspoons baking powder + 4 tablespoons
warm water mixed with 1 tablespoon glutieee

egg replacer.

ACream Cheeseo Frosting
MAKES ENOUGH FOR ONB-LAYER CAKE
Hereds a wonder f ul al ter

frosting for those who can't tolerate cow's milk.

Y cup (1 stick) butter or daHfyee margarine or
Spectrum Organic Shortening

9 ounces soft goat cheese or soy cream cheese,
room temperature

6 cyos sifted powdered sugar

2 teaspoons fresh lemon juice

2 teaspoons pure vanilla extract

1. In the bowl of an electric mixer, beat the
margarine or shortening on meditmgh speed
until creamy, approximately 1 to 2 minutes for
margarine and 4 minutes foratening. Add the
goat cheese and beat at medinigh speed,
approximately 5 minutes or until creamy and
smooth.

2. Add the powdered sugar, lemon juice and vanilla
extract and beat at low speed until smooth. Once
smooth, beat at medium speed for severaem
minutes until light and fluffy.

Gluten-Free All-Purpose Flour Blend
MAKES 2 CUPS

1 cup rice flour
% cup tapioca starch/flour
Y cup cornstarch or potato starch

Thoroughly combine all ingredients. Store in a
covered container in the refrigerator unisled.
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GF CARROT CAKE WITH GINGER
FROSTING

Servings: 8 to 12

Ingredients:

2 cups fresh carrot juice

Canola oil for oiling parchment paper
2/3 cup (2.6 ounces) almond flour

1/2 cup (2 ounces) tapioca flour

1/4 cup (1 ounce) sweet rifleur

1/4 cup (1 ounce) superfine brown rice flour
1 teaspoon xanthan gum

3/4 teaspoon guar gum

3/4 teaspoon baking powder

1 teaspoon salt

1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

1 tablespoon plus 1/2 teaspoon ground ginger,
divided

1/4teaspoon ground cloves

2 cups (4 sticks) butter, at room temperature,
divided

1/2 cup dark brown sugar

1/2 cup granulated sugar

4 eqggs, plus 2 separated eggs, divided
Grated zest of 1 orange

1 teaspoon vanilla extract

1 cup grated carrots

1/3 cup chopped anuts (optional)

1/3 cup golden raisins (optional)

Pinch cream of tartar

8 ounces cream cheese

1/8 teaspoon cardamom

3 to 4 cups powdered sugar

DIRECTIONS

1. In a small saucepan over medium heat, bring the
carrot juice to a boil, then reduce the heabte. |
Slowly reduce the juice, stirring occasionally, until

it is reduced to onéourth cup and is darkened in
color, about 20 minutes. Remove from heat and set
aside to cool.

2. Heat the oven to 350 degrees. Cut a circle of
parchment paper to fit the badead®inch cake pan.
Grease both sides of the paper with oil and place it
in the pan. Set aside.

3. Into a large bowl, sift together the almond flour,
tapioca flour, sweet rice flour and brown rice flour.
Sift in the xanthan gum, guar gum, baking powder,
salt, cinnamon, nutmeg, off®lf teaspoon ginger
and cloves. Stir together the fleand-spice mixture
to make sure the ingredients are evenly distributed
and set aside.

4. In the bowl of a stand mixer, or in a large bowl
using a hand mixer, beat 1 cup lentand the white

and brown sugars until creamy and fluffy, 3 to 5
minutes. Add the 4 whole eggs and 2 egg yolks, one
at a time, until fully incorporated. Beat in the

orange zest and vanilla, then the reduced carrot
juice.

5. Slowly add the flouandspicemixture to the

liquid until combined. Gently stir in the carrots, and
walnuts and raisins (if using). The cake batter
should be quite thick, but you should still be able to
work a rubber spatula through it easily.

6. In a clean, dry mixing bowl, beat theeZnaining
egg whites with the cream of tartar with the hand
mixer until they form stiff peaks. Gently fold the
stiff egg whites into the cake batter until they are
entirely incorporated.

7. Pour the batter into the prepared cake pan. Slide
the pan into th oven and bake until a knife inserted
into the center of the cake comes out clean and the
top is golden brown, about 45 minutes. Transfer the
pan to a wire rack and set aside for 15 minutes
before removing it from the pan. Turn the cake out
onto the rackiurn it right side up, and cool
completely before frosting it.

8. Make the frosting: In a mixing bowl, beat
together the cream cheese, remaining 1 cup butter,
remaining 1 tablespoon ginger and cardamom with
the hand mixer until smooth. Gently beat in pgu
powdered sugar, then beat in more if you prefer the
frosting thicker and sweeter. Spread the frosting on
the top and sides of the cake before slicing and
serving.

00890
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PUMPKIN SOUP

Servings: 4to 8

Ingredients:

1 5pound sugar or pie pumpkin

6 tablespoons extnargin olive oil, divided
Kosher salt and cracked black pepper

1 large carrot, chopped

1 red onion, chopped

2 stalks celery, chopped

5 cloves garlic, smashed

1 tablespoon chopped fresh sage

1 sweet potato ¢(pound), quartered and medium
diced

1/2 teaspoon freshly grated nutmeg

1 small bay leaf

2 quarts GF chicken broth

1/2 cup heavy cream

2 tablespoons butter
2 teaspoons pumpkin seed oil (if you can't find it,
you can use olive oil)

DIRECTIONS:

1. Heat the oven to 450 degrees. Cut the top off the
pumpkin and quarter it. Remotee seeds and the
guts and set aside the seeds. Toss the pumpkin
guarters in 2 tablespoons of the olive oil and season
each piece with a good pinch of salt and pepper.
Place the pieces in a baking dish. Bake the pumpkin
until the flesh inside is soft endugo scoop out

with a spoon, about 30 minutes. Allow it to come to
room temperature, then scoop the flesh from the
shell and discard the shell.

2. While the pumpkin is baking, toss the pumpkin
seeds with 2 tablespoons of the olive oil. Spread the
seeds om baking sheet and place them in the oven
(on a separate rack from the pumpkin). Bake the
seeds until they start to brown, 5 to 10 minutes.
Remove from the oven and season with a pinch of
salt. Set aside to garnish the final soup.

3. Set a medium stockpover medium heat and add
the remaining 2 tablespoons of olive oil. When the
oil is hot, add the carrot, onion, celery and garlic
and cook, stirring occasionally, until they are
softened and the onion is translucent, about 10
minutes. Add the sage and coskifring, until the
sage is aromatic, about a minute.

4. Add the sweet potato to the stockpot with the
sauteed vegetables. Add the nutmeg and bay leaf.
Pour in the chicken broth and add the pumpkin
flesh. Bring the liquid to a boil, then reduce the heat
to low and simmer until you can run a knife through
the sweet potato, about 15 minutes.

5. When the potato is softened, discard the bay leaf.
Puree the soup using a blender (this may need to be
done in batches), and strain into another pot. Taste
the soup ad season to taste with salt and pepper.

6. Stir in the cream and butter. Bring to a good
simmer, then reduce the heat to low and gently
simmer to prevent burning, until the soup is reduced
and thickened to your liking, about 10 minutes. This
makes about Bups soup.

7. To serve, ladle the soup into bowls. Garnish each
serving with oneéhalf teaspoon of the pumpkin

seeds and orealf teaspoon pumpkin seed oil, or as
desired.

0048

BACON-WRAPPED PORK BELLY

=

Servings: 4to 8
Ingredients:

1 quart chicken broth

1 tablespoon olive oil

1 carrot, diced

1/2 onion, diced

1 stalk celery, diced

5 cloves garlic, smashed
1 teaspoon tomato paste
1 sprig fresh rosemary

3 sprigs fresh sage

4 square pieces fresh pork belly, about 6 ounces
each

1 tablespoon butter

2 teaspoonapple cider vinegar

1 teaspoon thinly sliced fresh sage

Salt and freshly ground black pepper

12 slices smoked bacon

1 tablespoon canola oll

DIRECTIONS:
1. Heat the oven to 425 degreésa large
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saucepateated over high heat, bring the
chicken broth to a boil, then remove from heat.
Set aside.

2. Place a large saute pan over medium heat, then
add the olive oil. Place the carrot, onion, celery and
garlic in the pan. Cook, stirring, until they are

golden brown, 10 to 15 minutes, and add the tomato
paste, rosemary and sage sprigs. Cook, stirring until

the vegetables are coated and the herbs are fragrant,

2 to 3 minutes.

3. Transfer the vegetable mixture to a casserole
dish. Place the pork belly pies on top of the
vegetables. Pour in the chicken stock. Cover the
dish with aluminum foil and slide it into the oven.
Braise the pork belly until you can squeeze tongs
easily into the meat, with little resistance, 1 1/2 to 2
hours. Remove from the oven.

4. Make the sauce: Strain the broth and let it sit for
a few minutes, allowing the fat to rise to the surface.
Skim the fat off the stock and pour the stock into a
large saucepan. Bring to a simmer and cook until
the sauce is reduced enough to thickly chatitack

of a spoon, about 15 minutes. Add the butter,

vinegar and sage. Taste the sauce and season it with

salt and pepper accordingly. Let the sauce sit on the
back of the stove or in a warm place while you
finish the pork belly.

5. Place 3 slices of bacer piece of pork belly on

a plate, overlapping them like ribbons. Season each
piece of pork belly with a pinch each of salt and
pepper on both sides. Place each pork belly piece,
skin side down, in the middle of the bacon. Fold the
bottom part of the wn ribbon up over the belly,

and then bring the top down.

6. Pour the canola oil into a clean, ovsafe saute

pan or baking dish. Put the baeamapped pork

belly, seam side down, into the pan. Slide the pan
into the oven. Cookurning halfway through, until

the bacon is crisp, 10 to 15 minutes. Take care not
to burn yourself, because the bacon fat will continue
rendering, spitting hot fat. Carefully remove from
the oven. To serve, spoon a bit of sauce over each
piece of pork biy.

@ )!
®)

GF Popcorn Toppings

Buttered popcorn:
Melt 3 tablespoons of margarine or butter. Drizzle
over the popcorn, add a dash of salt, and toss.

Caramel corn:

Heat 1 1/2 tablespoons of margarine or buft&

cup packed brown sugar, 2 taldesns haland

half or nondairy creamer, and 1 tablespoon of light

corn syrup to boiling, stirring occasionally. Reduce

heat and simmer for one minute, stirring constantly.
Drizzle over the popcorn and toss well.

Parmesan popcorn:

Prepare butteregopcorn above, omitting salt.
Sprinkle 1/2 cup grated

Parmesan cheese and toss.

Italian popcorn:

Melt 1/4 cup margarine or butter. Remove from
heat. Add 1/2 cup Parmesan cheese, 1/4 teaspoon
garlic salt, 1/2 teaspoon dried and crushed basil.
Drizzle overpopcorn and toss.

Mexican popcorn:

Melt 3 tablespoons of margarine or butter. Remove
from heat. Add teaspoon mild chili powder. Drizzle
over popcorn and toss.
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GF Holiday Fruitcake

Wet ingredients including the sugar:

1'4 b butter 1 1/2 tsp rum extract
1 cup white sugar 1/2 tsp vanilla

1 cup brown sugar 1/'4 cup molasses

5 large eggs 1/4 cup orange juice

Dry ingredients:

2 cups GF flour mix (see below)

1/4 tsp xanthan gum 1/2 tsp cloves
1/2 tsp cinnamon 1/4 tsp allspice
1/4 tsp baking soda 1/2 tsp salt

Frauits and nuts:

1/4 1b pecan halves 3/4 1b Sultana raisins
1/2 Ib walnut pieces 1/2 Ib Valencia or Lexia raisins
3/4 b red and green 1/4 1b vellow candied pincapple (cut)
candied cherries 1/4 ¢ chopped dates
1/2 Ib mixed candied fruit 1'2 Ib currants
Gluten Free Flour Mix
3/4 cup brown rice flour 1/4 cup sweet rice flour

3/4 cup tapioca starch 1/4 cup cornstarch

Prepare pans: Line pans with two layers of baker’s parchment paper. In a large mixing bowl, cream the butter
and sugars together well until very light. Beat in the eggs. one at a time. In a cup, mix together the rum extract,
vanilla, molasses and orange juice. Mix all the fruits and nuts in a very large bowl.

In a separate bowl. mix the flour spices. baking soda, and salt. Remove 1 cup of the flour mixture, and mix
thoroughly into the fruits and nuts. To the butter mixture, add remainder of dry ingredients alternatively with
the rum and molasses mixture. Beat until batter is very smooth. Add to floured fruits and nuts and mix very well
by hand. Place batter in prepared pans. Press into corners and pack well with the back of a spoon.

Bake at 275F for 3 - 4 hours (it might need longer), keeping a pan of water below it for the entire time.

Makes two large loaves.

Note: This recipe is endlessly adaptable to different flour mixes and fruit/nut combinations.
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GF Christmas Salad

Salad:

& cups spinach leaves

1 avocado. thinly sliced

1/2 cup thinly sliced red onion

1/2 cup dried cranberries or 1 cup

pomegranate seeds

Dressing:

1/4 cup cranberry juice concentrate
1/4 cup white wine vinegar

1 1/2 tsp dijon mustard

1/4 tsp freshly ground pepper

1/2 cup vegetable oil

To make salad: Stem spinach, tear into bite-size pieces and place in a large salad bowl. Place avocado and
onion over spinach,

To make dressing: Combine cranberry juice concentrate, vinegar, mustard, pepper and oil in a jar with a
tight-fitting lid. Shake until well blended. Drizzle over salad. Sprinkle dried cranberries or pomegranate seeds of
salad, toss gently.

Serves 6 guests.




GF Roasted Squash Curry

3 pounds banana squash, 3 drops fish sauce
cut in 1/4” slices salt and pepper
1 medium-sized onion juice of 1/2 lemon
3 garlic cloves, minced 3 sprigs basil
1 tsp grated fresh ginger 1 bunch swiss chard stalks,
1 beefsteak tomato, diced fine chopped
1 can coconut milk 4 Thsp butter
2 - 3 tsp Patak’s Curry Paste, 4 Thsp olive oil
or to taste toasted almonds

In a large roaster, place sliced squash, onion, garlic and ginger. Add butter, oil, salt and pepper.
Turn mixture with wooden spoon to coat. Place in 400F oven to roast and turn every 10 minutes
until squash starts to brown and is fork-tender. It will need at least three “turns™. Add tomato,
coconut milk, curry paste, lemon. fish sauce, and chard stalks. Mix. Return to oven for 10
minutes to cook chard. Serve over rice. and sprinkle with toasted almonds. Serves 4-6.

STIRFRY

Full kettle of water
3 eggs
1 tsp sesame oil

1/2 pound leftover meat
1 Tbsp garlic, minced
2 cups mixed

3/4 poundice stick noodles
2 Thsp VH brand soy sauce
Frozen vegetables, stir fry blend

1 cup GF stock, either beef or chicken
1 Thsp GF hot sauce

Boil water in kettle. Place rice noodles in bowl. Cover with water to soften and drain when ready, usuglly abol
five minutes. Scramble the eggs. Heat garlic and hot sauce over medium heat. Add all vegetables to pan. Ci
leftover meat and add. Add noodles, stock, and drizzle with soy sauce. Turn heat to high. Pour eggs and stir

until egg clumps. Drizzle with sese oil. Serve hot.

This recipe serves 6 and therebés usually some | e



Perfect GF Pie Crust

1 cup white rice flour
3/4 cup potato starch
1/2 cup tapioca starch
1 Tbsp sugar

1 tsp salt

1/4 tsp xanthan gum
1/2 cup shortening

4 ounce cream cheese
1 egg + 2 egg yolks

1 tsp vanilia

3 Tbsp very cold water

1. Combine dry ingredients. Cut in shortening and cream cheese with pastry cutter until the size of
peas.

2. Add eggs, vanilla, and water. Stir into flour mixture until smooth.

3. Form 2 or 3 balls. Makes two 9-inch deep dish pie crusts or three 8-inch pie crusts.

Single Crust Pie: Place a ball in the center of a 8 or S-inch pie tin and pat out covering bottom and sides
of pan, press top edge into a design. For a pre-baked crust, prick crust with a fork and bake at 425 F for
15 minutes or until crust is slightly brown.

Double Crust Pie: Pat a pastry ball in pie pan for bottom crust. Pour filling into crust. Roll out top crust
on a cornstarch dusted pastry cloth and covered rolling pin. Place crust on top of filled pie and use
fingers to crimp edges. (May roll out crust between sheets of plastic wrap to desired size, remove top
plastic sheet and use remaining sheet to reverse dough onto the filling.) Bake as directed for filling
used,

GF Pumpkin Pie

2 large eggs

15 ounce can GF pumpkin

3/4 cups sugar

1/2 tsp salt

1 tsp ground cinnamon

1/8 tsp ground nutmeg

13 ounce can evaporated milk

Use perfect pie crust unbaked deep-dish 9-inch pie crust

1. Beat eggs lightly in a medium bowi.

2. Stir in pumpkin, sugar, salt, cinnamon, nutmeg, and evaporated milk. Pour into pie shell.

3. Bake at 425 F for 15 minutes. Reduce heat to 350 F and bake 45 minutes longer or until knife
inserted in center comes out clean.



Shortbread

Ingredients:

2/3 cup rice flour

1/4 cup potato starch

1/2 cup GF icing sugar

1/2 cup cornstarch

2 Thsp tapioca starch

3/4 cup softened butter

Beat butter. In a separate bowl, whisk together all the dry ingredients; add gradually to the butter
with beaters. Roll into one-inch balls. Bake at 350F for 6 -7 minutes.

Sugar Plums
Ingredients:
2 eggs
1 3/4 ¢ coconut
2 ¢ brown sugar
1 tsp vanilla or 2 Tbsp rum
1/2 ¢ chopped dates
2 Tbsp chopped cherries
1/2 ¢ chopped nuts
1/4 tsp salt
Beat eggs. add remaining ingredients. Place in a well-greased frying pan. Cook on simmer,
stirring frequently for 20 — 25 minutes. Mixture should be thick. Cool. When lukewarm, shape
into balls and roll in coconut or fine sugar.

GF Teriyaki Sauce

This recipe can be made in less than 10 minutes.

Ingredients:

1/2 cup gluten free sova sauce
1/4 cup brown sugar

2 tablespoon oil

1/4 teaspoon ground pepper
1/2 clove garlic

1 teaspoon dry ginger

Directions:

Combine together the soy sauce. brown sugar. oil. pepper. garlic and ginger in a mixing
bowl and blend well using a wire whisk.

This sauce is so casy to make, all you need to do is set it aside to let the ingredients {lavor ¢ach other.




Makes 16 muffins

One benefit of the gluten free diet is that it forces celiacs to look beyond wheat to other less common grains that
have a lot to offer. Quinoa, for instance, has the cachet of a cool name, association with the Inca empire, and
high protein. This recipe for Gluten Free Moming Glory Muffins combines South American quinoa flour with
other nutritious ingredients and is relatively low in fat. Even for a decidedly non-morning person like myself,
these muffins make a pretty tempting reason to get out of bed. Though, of course, one could always just sleep in
and have them for brunch.

Wet ingredients:

3 eggs

¥4 cup sugar

2/3 cup canola oil

1 tsp vanilla extract

Dry ingredients:

1 cup quinoa flour
'2 cup tapioca starch
Y2 cup potato starch
2 tsp baking soda

2 tsp cinnamon

2 tsp xanthan gum
Y2 tsp salt

Mix-ins:

1 tart red apple, unpeeled, cored, and finely diced
1 cup grated carrot

1 cup grated zucchini

14 cup raisins

142 cup toasted chopped walnuts

V4 cup toasted coconut flakes

1 tsp grated orange zest

Preheat oven to 350°F.

Combine the wet ingredients in a large bowl and whisk by hand to incorporate air into the mixture: about one
minute.

Combine the dry ingredients in a separate bowl, and add. along with mix-ins, to the wet ingredients, using a
rubber spatula to mix it all together.

Scoop into paper lined muffin tins.

Bake for 25 minutes.



GRAHAM CRACKERS & GF
Makes about 2 dozen (3 xif3ch) crackers

Ingredients:

1 1/2 ¢ GF flour.

1/2 t xanthan gum

3/4 t salt

1 1/4 t baking powder

1 t ground cinnamon

6 T unsalted butter, room temperature
2 T honey

1/2 c firmly packed brown sugar
1 tpure vanilla extract

Topping:

2 T granulated sugar

1/2 t ground cinnamon

Directions:

1. Preheat oven to 325°F. Place two (18 x 12nch)

pans on countertop.

2. Combine flour, xanthan gum, salt, baking powder, and
cinnamon in bowl; stir. Set aside.

3. Beat butter, honey, brown sugar and vanilla on
medium speed for 1 minute or until well combined.

Add flour mixture, 1/2 cup at a time, beating after each
addition. Dough is stiff. If dough gets too stiff add water,
one teaspoon at a time, until dough is ageable.

(I added 1 teaspoon of water.)

4. Divide dough in half. Place one portion of dough
between two (14nch) sheets of parchment paper. Roll
out to 1/8inch thickness making a rectangular shape.
Remove top sheet of parchment paper; lift the remaining
parchment paper (with cookie dough on it) and place on
pan. Use pizza cutter to cuirich square shapes. Prick
small holes into each square with fork (like commercial
graham crackers).

Combine topping and sprinkle over dough. Repeat
procedure with remaing dough.

Refrigerate 2nd pan of dough until first pan comes out of
oven.

5. Bake one sheet at a time on middle rack of oven for
25-30 minutes. (I baked 27 minutes.)

Let cool 10 minutes in pan on wire rack. If necessary,
use pizza cutter again to cut dkacs into squares.

6. Store in airtight plastic container up to 2 days or
freeze up to 2 months.

GF Caramel Popcorn st
Buttery toffee coated popcorn. P%

Ingredients:

6 - 8 cups freshly popped corn
1 cupalmonds or pecans

1 cup packed brown sugar
1/2 cup light corn syrup

1/3 cup butter

1/2 tsp almond extract
1/2 tsp vanilla

1/2 tsp salt

1/2 tsp baking soda

Directions:

Preheat oven to 250°F.

Mix sugar,butter and corn syrup together in a heavy
sauceparBoil this at a medium heat and stir. Let the
mix sit and boil for 5 minutes without any stirring.
Remove from heat and add the vanilla, almond extract,
salt and baking sodavix the popcorn and almonds
together then toss together with the sugar mixtuté un
popcorn is well coated.

Pour mixture onto a baking sheet and evenly spread out.
Bake for about half an hour. Stir half way into the
baking.

*Let cool 10 minutes before handling the popcorn to
avoid burning hands.

Break up clusters and keep it in artight container

after cooled.

HOMEFIRE SWEET POTATO
CHEESECAKE

1 ¥ ¢ GF graham wafer crumbs
1 cless 1 T white sugar

1/4 ¢ white sugar

1/3 ¢ sour cream

1/4 c butter

1/4 ¢ heavy whipping cream

2 Ibs sweet potatoes

3 eggs

24 oz cream cheese, softened
Preheat oven to 350°F. Mix together GF graham type
crumbs, sugar and butter. Press mixture into the bottom
of a 9 inch spring form pan.

Bake 10 minutes and cool.

Place potatoes (skin on) in a baking dish and bake until a
knife inserted in the centre goes in easily, about one
hour. Cool potatoes enough to handle, peel and puree.
Transfer 1 1/2 c of the sweet potato puree into a mixing
bowl, add the cream cheese, white sugar, sour cream and
whipping cream. Beat until smooth.

Beatin one egg at a time, blending well after each one.
Pour filling into crust.

Bake at 350°F until a toothpick comes out clean, about
one hour.

Turn off oven and let cake stand one hour in the oven
with the door ajar.

Serves 14 14.
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Cookie and Snacks for Kids of All Ages

Coconut Cookies

2 cups flaked coconut

1/2 cup sugar

1to 1 1/2 tablespoons GF flour
4 tablespoons melted butter

2 egg yolks

1 whole egg

jam for filling

Heat oven to 350°F. In a bowl, combine the coconut,
sugar, flour, melted butter, yolks and whole egg. Toss
with a fork to mix well. With wet hands, form into
walnut sized balls. Optional: make indentation and fill
with strawberry jam.

Bake: 12 mins until golden brown.

=,

Cheese Snacks

1 cup margarine

1/2 b Imperial cheese

1/2 teaspoon salt

1 1/2 cups Celimix or GF flour mix

4 cups Crispy Rice
Roll ingredients into balls and flatten.
Bakeat 375°F for 10 mins.

Sparkling Raspberry Punch
2 cans frozen raspberry concentrate or punch
1 can frozen cranberry concentrate
1 can frozen lemonade concentrate
1/4 cup lemon juice

2 bottles carbonated soda
1 bottle ginger ale

Mix

Zesty Chicpea Crunchies

These make a healthy holiday nibble. Well worth
making double the quantity!

1 can (190z/540mi) chickpeas, drained and rinsed
1 tbsp olive ol

1/2 tsp salt

1/2 tsp chilli powder

1/2 tsp paprika

1/8 tsp cayenne pepper

In a bowl, sti seasonings into oil. Pour in chickpeas and
stir until coated with spices. Spread foil over baking

sheet. Spread chickpeas on foil. Bake at 325F for 2 hours

or until golden brown and crisp. Can be stored in an
airtight container for up to a week. You aase other
seasonings if you prefer depending on taste. Curry
powder instead of chilli is great, too.

Makes (2 cups)

Creamy Lemon Onion Halibut
1 cup mayonnaise

1/2 bunch green onions

2 tsps lemon zest

juice of 1 lemon

1 1/2 tsp sugar

1 tsp lemorpepper

4 large servings of halibut

1/4 cup (or less) white wine

garnish: fresh chopped parsley

Place 4 large servings of halibut in a casserole dish.
Sprinkle about 1/4 cup of white wine over it. Chop green
onions finely, mix with mayonnaise, lemoest, lemon
juice, sugar and lemon pepper. Spoon over halibut.
Bake in 350°F oven for 280 minutes

(until fish is firm).

Top with fresh chopped parsley.

Yule Log

6 eggs, separated
1/2 cup sugar

6 ounces semi sweet
chocolate

3 Thbsp strong coffee
1 tsp vanilla

( Nat ur e dciwgshgartGR GF)

Cocoa

Sweetened whipped cream

Beat egg yokes until light. Gradually add sugar. Melt the
chocolate and add coffee. Cool.

Beat chocolate/coffee mixture into sugar/egg mixture.
Add vanilla. Beat egg whites until stiff. Foldto

chocolate mixture. Pour into an 8 x 12" pan, greased and
lined with buttered wax paper. Bake at 350 degrees for
15 minutes. Remove from oven. Cover with a damp
towel and let stand for 20 minutes. Spread icing sugar
and cocoa evenly over a sheet of aaper. Turn cake
onto wax paper covered with sugar and chocolate.
Spread with whipped cream. Roll up with
chocolate/icing sugar mixture on the outside. Slice.

Crunchy Sleigh Bell Cookie Bars
1 bag chocolate chips
1 can sweetened condensed

(4
rodr
milk \ ) @ -
2 Tb9 butter or margarine 4

2 cups salted peanuts

1 cup maraschino cherries, halved

Extras: 1 package coloured miniature GF marshmallows
In a heavy saucepan, over low heat, melt chocolate with
condensed milk and butter. Remove from heat to cool
slightly, setaside.

In a large bowl combine peanuts, cherries and
marshmallows; fold into chocolate mixture.

In a 13x9 inch pan lined with waxed paper, spread
mixture evenly. Chill for 2 hours or until firm. Remove
from pan peel off wax paper and cut into squares.
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Reindeer Fudge

1 cup sugar

1/2 cup butter

1/2 cup heavy cream

1/8 tsp salt

2 cups powdered sugar

1 tsp vanilla

1/2 cup red candied cherries, chopped

1/2 cup green candied cherries, chopped

Spray an 8x8 inch baking dish with cooking spray.

In a large saucepan, bring the sugar, butter, cream, and
salt to a boil over medium heat, stirring frequently. Let
boil for 5minutes, stirring constantly. Remove from heat
and slowly add the powdered sugar and vanilla, stirring
until smooth and well combined. Stir in the cherries until
evenly distributed.

Spoon into baking dish and chill for 1 hour or until firm.
Cut into 1 irch squares. Store in an airtight container.

North Pole Snow Stacks

10 ounces vanilla milk or white chocolate chips

1 cup almonds, toasted

1/2 cup candied red cherries, quartered

1/2 cup candied green cherries, quartered

1/2 cup sweetened flaked coct

Line a cookie sheet with waxed paper. Stir vanilla chips
in a double boiler over low heat until smooth, or
microwave on medium power for 2 1/2 minutes or until
soft, then stir until smooth. Remove from heat and stir in
almonds and cherries. Drop bylaspoonful onto
prepared cookie sheet. Sprinkle with coconut.
Refrigerate until hard. Store in an airtight container.

Tried and Tested Christmas Cake

Grease, line with parchment paper and grease again, 2
loaf pans.

Combine and allow to starfihours or overnight:

4 oz. (or 3/4 cup crushed) slivered blanched almonds
16 oz (or 1 1/2 cups) candied cherries

8 0z. (or 1 cup) chopped mixed peel

2 cups raisins

1 cup currants (can substitute different varieties of
raisins)

1 cup chopped dates

1/2 cup brandy

Soak fruit and nuts overnight in the brandy then dredge
with 1/2 cup G.F. flour

Sift or blend together:

2 cups G.F. flour

1/2 tsp baking soda ( W
1 tsp ground cloves \ )
1 tsp allspice

1 tsp cinnamon
1/4 tsp salt
Cream:

1 cup butter

Gradually blend in 2 cups lightly packed brown sugar
and 6 eggs.

Mix together:

3/4 cup molasses

3/4 cup apple cider

Add sifted dry ingredients alternately with liquid. Make
4 dry and 3 liquid additions, combining lightly after each
additian; fold in floured fruit. Turn into prepared pans.
Bake in 275 degree oven for approximately 3 hours or
until cake tests done with a toothpick. Remove from
pans and lift off paper. Cool cakes completely and then
wrap loosely in wax paper and store in artight
container.

Easy Christmas Baking for Kids

Sugar Plums

1 can sweetened condensed milk A.j ‘3

2 pkgs. Strawberry gelatin by ol

1 1/2 cups coconut

1 cup Gluten Free vanilla cookies, crushed

Whole cloves

Mix together milk, 1 pkg. of gelatin, coconut and cookie
crumbs. Form mixture into balls and roll in remaining
gelatin powder. Place a clove in the center of each ball.
Keep refrigerated

Peanut Butter Balls

% cup GF peanut butter

% cup creamy/solid tywhoney

% cup almond flour

Chopped peanuts

Mix peanut butter, honey, almond flour together. Roll by
hand into balls. Roll balls in chopped nuts to coat the
outside. Keep in fridge.

Cream Cheese Cherry Cheesecake

10 oz cream cheese

1 cup of butter omargarine

1 % cups of surgar

4 eggs extra large

2 Y4 cups Glutino Corn Flour Mix

1 % tsps GF baking powder

1 % tsps almond flovouring

1 % cups maraschino cherries or more to your taste

Cream butter, sugar and cream cheese. Add eggs and dry

ingredients. Bnd well and add almond flavouring and
chopped cherries.Bake 60 to 65 minutes at 350° in a
greased tube pan. The temperature will depend on the
hotness of your oven so keep an eye on it.
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KID -FRIENDLY GF RECIPES

Roll-Ups

(Good for a snack or for
lunch)

Makes 8 servings

Ingredients:

1 GF corn tortilla, warmed
Spreadable sandwich
mixture, (egg salad, peanut butter, cream cheese,
jelly etc.)

Directions:

Spread enough sandwispread to cover the tortilla
in a thin layer. Begin rolling up the tortilla as you
would a jelly roll. Wrap the roll tightly in plastic
wrap and refrigerate. Cut %ich thick slices to
form pinwheel shapes. Skewer the slices with
toothpicks.

Variation: Lettuce Leaf Roll-Ups

Take a large, firm but pliable lettuce leaf and spread
it out. Spoon any favorite salad (chicken etc.) into
the bottom third of the lettuce leaf. Roll up the leaf
with the mixture inside. Tightly wrap with plastic
wrap.

&

MINI DONUTS (BAKED)

Basic general directions for all donut recipes that
follow:

Mix all the dry ingredients well to incorporate.
Make a slight indentation in the dry ingredients, add
oil and egg, mix a bit, theadd the milk in small
additions, until a fairly thick batter is achieved.
Using an oiled/greased tablespoon, fill each donut
hole with one Tablespoon of the batter. Close the
unit and lock into place. Bake for2minutes.

(Time will depend on applianced recipe.)

Remove donuts from the baker and repeat with
remaining batter. Put hot donuts on wire rack to
cool.

Note: Tongs are great to use for removing donuts
from the baker. No burnt fingers.

CAKE DONUTS - PLAIN #1
Yield: 18-20 mini donuts

3/4 cup ice flour

1/4 cup potato starch flour

3 Tablespoons sugar

1 Tablespoon baking powder

1/2 teaspoon salt

1/2 teaspoon xanthan gum

1/4 teaspoon vanilla powder or vanilla (opt.)
1/2 - 3/4 cup milk

1 eqgg, large or egg substitute

2 Tablespoons oil

RAISED YEAST DONUTS
Yield: 20-24 mini donuts

1/2 cup milk, warmed to 16@.10°
2 teaspoons dry yeasquick rise

1 teaspoon sugar

1 % cup rice flour

2 Tablespoons potato starch

1 Tablespoon sugar

1/2 teaspoon salt

3/4 teaspoon xanthan gum

2 eggs, well beaten or eggbstitute
2 Tablespoons oil

Yeast Donut Directions:

Combine warmed milk, yeast and 1 teaspoon sugar
in a small bowl. Stir to mix well. Allow to set for 5
10 minutes for yeast to bubble. Combine all dry
ingredients and mix well. Add the eggs and oil and
stir, add yeast mixture. Stir until well blended. Add
a bit more milk if needed. Cover bowl! and allow
batter to stand for 30 minutes in a warm place, until
risen and spongy.

Note: Gently remove 1 Tablespoon of dough at a
time, to fill donut holes. Take cato try not to
collapse the dough. Bake for 3 minutes. These are
delicious with a bit of a favorite preserve on top of
the center hole of the doughnut and sprinkled with
powdered sugar.
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Sloppy Joes

Ingredients:

1 pound ground beef or turkey
Y4 cup chopped onion

Y, cup chopped green pepper
1 clove garlic, minced
1 4 ounce can GF tomato paste
1 Tbhsp vinegar

1 Tbsp sugar

1 tsp salt

% tsp chili powder

Y4 tsp cumin

Y4 tsp oregano

Y4 tsp ground coriander

Y4 tsp xanthan gum

6 glutenfree hamburger buns

Directions:

In a large skillet, sauté the ground beef or turkey,
onion, green pepper, and garlic until the meat is
browned and the onions are translucent.

Add tomato paste, vinegar, sugar, salt, chili powder,
cumin, oregana;oriander, xanthan gum, and ¥z cup
of water. Heat to boiling, then reduce heat and
simmer for 10 minutes.

Meanwhile, toast the hamburger buns if desired.
Spoon the meat mixture onto the bottoms halves of
the buns. Add the tops of the buns.

Makes 6 sandwids.

NO BAKE CANDY COOKIES

Melt in a large pan:

1/2 cup margarine

2 cups sugar

2 Tablespoons pure cocoa
1/2 cup milk

Pinch of salt

Bring to boil for | to 21/4 minutes. Then remove
from heat and stir in:

1/2 cup gluterfree peanubutter

1 tsp.pure vanilla

3 cups instant Quinoa flakes

Drop by spoonfuls on waxed paper and chill.

PEANUT BUTTER KISSES

1 jar (18 ounces) peanut butter
1 1/4 cups granulated sugar
2 large eggs

48 milk chocolate kisses{&. Package) or
rosebuds

Heatoven to 350°. With wooden spoon stir peanut
butter, sugar and eggs in a medium size bowl until
thoroughly blended (dough will be slightly sticky).
With floured hands roll level measuring table
spoonfuls into 1 1/4 inch balls.

Place 1 1/2 inches apart ongreased cookie sheet.
Bake 12 to 14 minutes until cookies look dry with
tops crackled. Remove from oven and immediately
press a chocolate kiss in centre of each. Cool on
cookie sheet 1 to 2 minutes, then remove to wire
racks to cool completely.

Makes 48 ookies.

GINGER ORANGE ROLLS
1/2 cups glutetiree flour mix
1 1/2 tsp baking powder

| tsp. Xanthan gum

1/2 tsp. Salt

1 Tbsp dry yeast granules

1 cup lukewarm water

2 Tbsp. Sugar

1 egg, room temperature

| egg yolk, room temperature

4 Thsp. margarine dautter, melted
2 Thbsp. fresh grated orange rind
1 Tbsp candied ginger, chopped

Mix together the flour, baking powder, xanthan
gum, and salt. Set aside. Stir yeast into the water i
and set aside. In a large mixing bowl blend, with the
mixer at low speedhe sugar, egg and extra egg
yolk, margarine, and yeast liquid. Beat until
smooth.

Fill 12 greased muffin cups half full. Cover with a
clean dishcloth and let rise in a warm place until
batter doubles, 40 to 45 minutes for regular yeast,
20 to 25 for rapidise. Preheat oven to 375°. Bake
for 18 to 20 minutes until lightly browned and
pulled slightly away from paMakes 12 rolls.
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COCONUT & CORNSTARCH COOKIES 1/4 tsp ginger powder
| tsp pure anilla

4 cups cornstarch | tsp xanthan gum

2 ounces grated coconut (1cup)

1 3/4 cup sugar Preheat oven to 375°.in a large mixing bowl, blend

1 egg rice flour, baking soda, ginger powder, vanilla and
Pinch salt xanthan gum. Drop by rounded teaspoonfuls onto
11/2 cup margarine lightly greased cookie sheets.

Preheat oven to 350°. Sift together cornstarch and Bake for about 10 minutes, or until lightly broed.
sugar. Add coconut, salt, egg and margarine. Mix Remove from tin and cool. Store in an airtight

with your fingertips to form a dough ball. Roll container. Makes 3 % to 4 dozen 1iteh cookies.
dough into 20 thick cylimdoger CuUt T nmro Io sSstftces

form cookies. Refrigerate 1 hour.aeé cookies on
greased cookie sheet.

. WHITE CHOCOLATE CHEESECAKE
Bake for 10 minutes. Let cool completely and keep
in a tightly closed tin.

Crust:

1 1/2 cups gluteifree cookie crumbs
CRANBERRY MUFFINS | Thsp cocoa powder (if crumbs not chocolate)
1 1/2 cups brown rice flour 2 1/2 Tbsp margarine or butter
1 tsp. Baking powder 3eggs
1/2 tsp salt | Thsp lemon juice

1/3 cup vegetable oil

2 Thbsp rice flour
1/3 cuphoney

3 squares white baking chocolate, melted

| egg, beaten _ Filling:
1 tsp. Dried orange rind 1 cup cottage cheese
1/3 cup orange juice | 8-0z. Package cream cheese, softened

1 cup whole cranberries, chopped fine
Preheat oven to 375°. Tumble together crumbs,

Sieve dry ingredients. Mix oil, honey,andegg. Add ¢cocoa, and butter. Put i

flour mixture. Add orange rind and orange juice. o 80 spring form pan, re

Add chopped cranberries. Fill a greased mygtn on top. Whip cottage cheese in blender or mixer

2/3 full. until smooth and creamy. Add cream cheese, eggs,
sugar, lemon juice, and flour. Beat thoroughly. Stir

Bake at 400° for 15 to 20 minutes or until golden in chocolate. Pour into crust and scatter reserved

brown. crunmbs on top. Bake for 3540 minutes, or until

set. Refrigerate for several hours before serving.
Per serving: 235 calories, 36 g. carbohydrate, 3 g. Serves 8 to 10.

protein, 9 g. fat, 29 mg. cholesterol, 96 mg. sodium.

Note: Use a ddozen size muffin pan. This recipe (- —*@
will make 9 muffins. Add dittle amount of water to

the cups not being used.

i
GINGER COOKIES - d=BN

3/4 cup white rice flour

1 large egg

1/2 cup cold pressed corn oil

1/4 cup brown sugar

1/2 tsp bakingpowder (sodium bicarbonate &
monocalcium phosphate) Page20




STIR FRY SAUCE

Y cup comstarch % tsp hot sauce (Tabasco or Louisiana Hot Sauce)
Y cup brown sugar, packed '/ cup vinegar (preferably rice wine vinegar)
1 % tsp fresh ginger, minced 1 ¥ cups chicken or beef broth
4 cloves garlic, minced %, cup dry sherry or chicken or beef broth
1. Inabowl, combine comstarch, brown sugar, ginger, garlic, and pepper sauce, stir until there are no lumps.
2. Mix in soy sauce and vinegar.
3. Add broth and sherry and stir until well combined, pour into a one quart container with lid.
4. Store covered in the refrigerator up to two weeks, shake before using.
Makes 4 cups.
NOTE:

Sauce can be divided into portions and frozen up to 3 months - just thaw and shake before using.

CHICKEN BROTH / STOCK
5 Ibs of fresh chicken, cut up 1 bouquet gami (page 52)
2 medium onions, peeled and quartered 10 black peppercorns
2 carrots, quartered 8 cups water (approximately)

2 celery stalks, quartered

1. Put all ingredients into a large pot, bring to a boil, skim off foam from the top, then
simmer up to 3 hours. The longer the stock is simmered, the more flavor it will have.
2. Remove from heat, strain through a colander or sieve.
3. When cool, place in the refrigerator until cold, then skim off the fat.
4. Divide into portions, store covered in freezer.,
Makes about 8 cups.

NOTE:
Chicken meat can be separated from bones and skin, then used to make chicken salad, or added to soup.

BEEF BROTH /STOCK
4 ' Ibs beef bones 1 bouquet garni (page 52)
2 onions, peeled and quartered 10 black peppercorns
2 carrots, peeled and quartered 1 garlic clove, chopped
2 celery stalks, quartered 1 Thsp tomato paste or 2 Tbsp ketchup

16 cups water (approximately)

1. Heat oven to 450°F and roast beef bones uncovered until browned, turning occasionally.

2. Add vegetables and continue roasting until browned.

3. Transfer bones and vegetables to large pot, drain fat from roasting pan and add 2 cups water to roasting
pan. Bring to a boil, stir and scrape pan to dissolve pan juices, add to large pot.

Add rest of water to pot, enough to cover bones and vegetables,

Add bouquet garni, peppercorns, garlic, and tomato paste. Slowly bring to a boil, lower heat and
simmer for about 3 or 4 hours. Skim off any foam from the surface.

6. Strain using a colander or sieve; then cool. When cold remove fat, and divide into portions.

7. Store covered in freezer. ;
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Creamy Pebase Jalad

5 - 6 large potatoes 1 tablespoon apple cider or other
(7 - 8 medium) vinegar

2 stalks celery, chopped (1/2 cup) 2 teaspoons gluten-free

1/3 cup chopped onion (if desired) prepared mustard

1 cup gluten-free mayonnaise or 1/4 teaspoon ground pepper
substitute 1/2 teaspoon celery seeds

1. Wash and cook unpeeled potatoes in boiling water for 20 minutes. Drain
and cool. When cool, peel (if desired) and cut into cubes. Set aside.

2. In a large bowl, combine celery, onion, mayonnaise, apple cider vinegar,
mustard, ground pepper and celery seeds.

3. Add the cooled potatoes and toss to coat.

4. Cover with plastic wrap or tight-fitting lid.
Chill for 2 - 24 hours before serving.

Makes 16 half-cup servings.

Variations

e Add 1/2 small green pepper, finely chopped
Add 1/2 small sweet red pepper, finely chopped
Add 2 tablespoons sweet or dill relish

Add 1/2 cup sliced black olives, drained
Replace the onion with green onions

Replace the mustard with Dijon mustard



2 Thbsp butter 2 Thsp dry sherry or beef broth
2 cups finely chopped mushrooms % cup Hellman's mayonnaise
Y tsp dried thyme leaves, crushed if large % cup chicken broth

1 clove garlic finely chopped

2.
3

4,
Makes 2

% cup ~ 1 cup diced fresh mushrooms Y tsp salt & pepper
2 Tbsp margarine Pinch of celery seed

2 cup ev

MUSHROOM SAUCE

In a 10" non-stick skillet, melt butter and sauté onions, garlic, mushrooms, and thyme until mushrooms
are tender and liquid has evaporated.

Stir in sherry (or broth) and cook one minute,

Whisk together the remaining broth and the mayonnaise then add to pan, simmer, stirring occasionally
for 5 minutes or until sauce is thickened.

Serve over roast turkey, chicken, fish or poached eggs.

cups.

CREAM OF MUSHROOM SOUP

aporated milk Pinch of garlic powder

¥ cup milk 1 % Tbsp sweet rice flour
% tsp dried onion flakes Y cup milk

1.

Sauté mushrooms and 1 Tbsp of margarine in a small frying pan. Canned mushrooms can be used as a
substitute but they do not need to be sautéed.

In a small sauce pan heat evaporated milk, % cup milk, and 1Tbsp of margarine. Stir in dried onion
flakes, salt & pepper, celery seed, and garlic powder.

Make a smooth paste with the sweet rice flour and the % cup milk. Add paste slowly to heating
mixture above. Stir constantly until thickened. Stir in mushrooms.

Equivalent to 1 can of condensed cream of mushroom soup.

For cream of celery or cream of chicken soup, use celery and diced chicken, respectively, instead of
mushrooms.

Easily frozen for later use!

@7 Pigga Sauce

8 ounce can GF tomato sauce

1/4 tsp parsley flakes

1/8 tsp basil leaf

1/8 tsp ground oregano pinch garlic powder

Qﬁx together. Spread on one large pizza.




Ingredients:
Blend together in the Mixer bowl:
2 cups rice flour (white or brown or a combination)
2 cups tapioca starch
2/3 cups milk powder (skim or buttermilk)
1 TBSP guar gum
1 TSP salt
Combine:
1 cup warm water
2 TBSP yeast
1 TBSP sugar
et yeast mixture rise for about 5 minutes.

Directions:

Melt together in Microwave:

3 TBSP butter

'2 cup hot water

While mixing, add hot water and butter to dry ingredients. Add 2 eggs. Add yeast mixture. Beat on high for 4
minutes,

Place parchment on your pans. Spread thinly with oiled hands. Let rise for 10 minutes. Bake at 400° for 5-7
minutes. Remove from oven. Spread on sauce, toppings and cheese and bake another 20 minutes.

Summer Delight

Ingredients:

2 cups (500 ml) raspberry sorbet or sherbet

1 cup (250 ml) cold milk

4 serving pkg. GF Vanilla Instant Pudding (Jello)

3 cups (750 ml) Cool Whip whipped topping

1 cup (250 ml) strawberries or raspberries (sweetened)

Method:

Line 9 x 5 inch pyrex loaf pan with parchment paper.
Soften sorbet in microwave for 10 to 15 seconds.
Spoon into, and press down in loaf pan.

Freeze for 10 minutes.

Pour milk into a large bowl. Add dry pudding mix. Beat with wire whisk 2 minutes until well blended. Gently
stir in whipped topping.

Spread pudding mixture over sorbet in pan. Freeze for 3 hours (or overnight)

To serve, invert pan and unmold on a serving plate and remove paper.

Top with sweetened raspberries or strawberries just before serving, letting the juice run down the sides, Trim
with sliced bananas around the edge. Let stand 10 to 15 minutes to soften before serving on a buffet, or cutting
into 12 slices.







