*APPETIZERS AND SAUCES

Cheese-Spinach Puffs

1 ½ packages frozen, chopped spinach, thawed and drained 

1 small onion, minced 

3 eggs, lightly beaten 

¾ cup grated Parmesan cheese 

¾ cup shredded cheddar cheese 

¾ cup gluten-free mayonnaise 

6 Tbs. butter or margarine, melted 

¼ tsp. garlic powder 

1 package Gluten-Free Pantry Yankee Cornbread Mix 

1) Cook the spinach and onion together in a saucepan or microwave in a glass bowl for 5 minutes. 

2) Drain extra liquid. Set aside to cool.

3) In a large bowl, combine the eggs, both cheeses, mayonnaise, butter, and garlic powder. 

4) Fold in the cornbread mix and stir until completely moistened. Fold in the spinach mixture and chill 1-2 hours.

5) Shape into 1-inch balls. Refrigerate or freeze for later use, or bake at 350° for 10-12 minutes; bake 12-15 minutes if frozen. Serve hot.

Makes 60-75 puffs.

Cheese Strata

8 slices Gluten Free Pantry Favorite Sandwich Bread, Country French Bread (#30), Tapioca Bread (#31) or your choice of gluten-free bread

1 cup diced gluten-free smoked ham*

1/4 cup chopped green onion

2 cups grated mild cheddar or Swiss cheese (reduced fat cheese may be used)

6 eggs, lightly beaten

1 cup milk

1 tablespoon gluten-free Dijon mustard

Salt and pepper to taste

Preheat oven to 350 degrees.

1. Butter a cookie sheet and arrange the bread slices in one layer on the pan. Sprinkle ham, onion, and cheese evenly over bread.

2. Whisk together eggs, milk, mustard and seasonings. Pour over bread slices. Bake 20-25 minutes or until bread is slightly puffed and edges are golden. Serve.

Curry Cheese Spread on Party Rye

3 cups grated mild cheddar cheese

1 cup sliced green onions

1/2 tsp. curry powder

1 cup gluten-free mayonnaise (#473)

2 cups sliced pitted ripe olives

Light Rye-style Bread Mix made into four mini loaves

Mix spread ingredients. Slice breads into 3/8-inch slices. Spread with cheese mixture and broil until tops are bubbly. Serve warm.

Chili Cheese Squares

1/3 cup melted butter 

10 eggs 

1/2 cup Gluten Free Pantry French Bread/Pizza Mix 

1 tsp. gluten-free baking powder 

1/2 tsp. salt 

2, 4-oz. cans diced green chilies 

1 cup small curd cottage cheese  

1/2 lb. Monterey Jack cheese, grated 

1/2 lb. Cheddar cheese, grated

Preheat oven to 400 degrees. In a medium bowl, lightly beat the eggs. Add the flour mix, baking powder and salt and beat well. Add the chilies and beat. Fold in the cheeses and pour into a lightly buttered 13-x- 9-inch baking dish. Bake 15 min. Lower temperature to 350 degrees and bake an additional 35-45 minutes or until center is firm. Cool slightly. Cut into squares and serve warm.

Cranberry Conserve

4 cups of fresh cranberries

2 large oranges-sliced

1 cup chopped raisins (* you may prefer the golden variety of raisins)

2 cups of water

3 cups pure cane sugar

1/2 cup chopped nuts (optional, and we normally omit

these. If you know of anyone with a nut allergy, avoid them).

Slice the oranges and discard the seeds Grind the fresh cranberries and oranges, in a blender or chopper Transfer it to a heavy sauce pan and add the water. Cook the fruit rather quickly on a higher fire, being careful to prevent scorching Add sugar and raisins. Cook the mix over medium to low heat, stirring the conserve very often, until it begins to thicken. This freezes very well and can be kept in the refrigerator for up to 14 days.

FAT-FREE, GLUTEN FREE ENCHILADA SAUCE

Yield: 1 Batch

1/4 c  AM Rice Flour

1/4 c  AM Toasted Garbanzo Flour

2 tb Chili powder

1 ts Cumin powder

1 ts Ground red pepper

1 ts Sea salt

1/2 ts Garlic powder

1 qt Cold water in a deep sauce pan

Mix all dry ingredients together.  Add to 1 quart of cold water in saucepan.  Cook over medium heat, stirring constantly until simmering and thick.  USe over enchiladas or to season grain dishes.

Garlic and Parmesan Chicken Wings

One small can parmesan cheese (8 ounces)

1 teaspoon garlic powder

2 teaspoons sea salt, ground finely

1 stick margarine

1/2 teaspoon pepper

2 tablespoons corn meal

4 pounds chicken wings, cut up into pieces, with tips discarded

Preheat oven to 400 degrees. Place all ingredients except the margarine and chicken wings into a plastic zip lock bag. Shake to blend ingredients. Lightly roll chicken wing into margarine and dip into the seasoning. Place on foil lined cookie or baking sheet. Sprinkle remaining seasonings over the top of your chicken wings and drizzle with margarine. Bake at 400 until browned and completely done, approximately 30 minutes in preheated oven. Test with meat thermometer to ensure proper temperature.

Home Made Spicy Salsa

6 Roma or other meaty tomatoes

6 green onions

2 cloves of garlic

1 jalapeno

1 can chopped green chilies

Handful of chopped cilantro

1 chopped bell pepper

1 teaspoon fresh lime juice

1/4 teaspoon ground sea salt

Dash of pepper

Chop the tomatoes into small squares. Finely chop remaining ingredients except for the jalapeno and add to the mixture. Determine how hot you would like your salsa to be. Add one quarter, one half or one full jalapeno, depending upon your preference for heat. Remove the seeds and chop the pepper finely, adding the portion that you would like.. Refrigerate your salsa for about 2 hours to allow the flavors to blend nicely.

Hot and Spicy Chicken Wings

2 ounces of Louisiana hot sauce or hot pepper sauce

1/4 cup of ketchup

1/4 cup brown sugar

1 stick butter

1 teaspoon garlic powder

sea salt grinder

freshly ground pepper

Layer chicken wings on foil covered baking sheet. Brush lightly with butter and season to taste with salt and pepper. Mix the remaining ingredients together and thoroughly brush over chicken wings. Bake at 400 approximately 30-40 minutes until done through.

Mini Corn Dogs

1 cup French Bread/Pizza Mix (#40)

1 cup yellow cornmeal

½ Tbs. baking powder

1 tsp. salt

3 Tbs. cold margarine, cut into small pieces

1 Tbs. vegetable shortening

¾ cup milk

1 package Gluten-Free hot dogs-cut into quarters

In large bowl, stir together country French and cornmeal, baking powder and salt. Cut in margarine and shortening until mixture becomes coarse. Add milk. Stir until mixture forms soft dough that pulls away from sides of bowl. Form dough into soft ball. Sandwich dough between plastic wrap sprayed with Pam. With rolling pin, roll into 12” round (about 1/8”thick). Preheat oven to 450. With biscuit cutter, cut out as many rounds as possible. Press remaining dough together and roll out again. Place hot dog piece on each round. Bring sides of dough up and pinch to seal. Place seam side up, 1 ½ ” apart on ungreased cookie sheet. Bake 12-15 minutes.

Pearl Balls for the Chinese New Year

1 ½ pounds ground pork or beef 

1 cup short grain Arborio rice

Seasoning Mixture:

1 tsp. salt 

1 tsp. cornstarch 

1 tsp. dry sherry 

1 ½ Tbs. wheat-free Tamari soy sauce 

½ tsp. sugar 

1 egg 

¼ tsp. pepper 

4 shiitake mushrooms, stemmed & chopped 

1 tsp. water chestnuts, chopped 

1 green onion, finely chopped 

½ tsp. fresh ginger root, chopped 

sesame oil to coat steamer

1) Soak rice in water for 1 hour.

2) Place meat in a bowl and add onions, ginger root, mushrooms, and water chestnuts. Reserve.

3) Combine seasoning ingredients and add to the meat mixture; mix well. Form meat into 1- inch balls.

4) Drain rice. Sprinkle rice evenly over a baking sheet. Roll meatballs over the rice to coat.

5) Oil bamboo steamer* and place meatballs on it, making sure they do not touch each other. Cover and steam until the rice is soft and meat is no longer pink (about 20-30 minutes).

*If you do not own a bamboo steamer: place 2 inches of water into the bottom of a large pan with a tight fitting lid. Cut the top and bottom off a clean tuna can, and set into the water. Place the Pearl Balls on a Pyrex or other heat resistant plate. Set plate (make sure plate is at least one inch smaller than the pan) onto the tuna can. Cover and steam.

Pizza Roll-Up Extraordinaire

1 bag of Gluten-Free Pantry Country French Bread Mix dough 

¾ cup gluten-free ricotta cheese 

½ cup grated parmesan cheese 

1 cup shredded zucchini 

1 cup sliced mushrooms 

1 cup ground, crumbled, cooked sausage or beef 

1 ½ cups shredded mozzarella cheese 

Garlic powder, oregano, basil

Preheat oven to 400 degrees.

1) Spread prepared dough between 2 pieces of oiled plastic wrap. Press into a rectangle, about 10-x16-inches. Remove top sheet of plastic and spread ricotta evenly over the top, leaving 1-inch border around all sides. Sprinkle remaining ingredients evenly over ricotta.

2) Roll dough gently (along the 16 inch side), using the bottom layer of plastic wrap to roll it tightly. Roll will be about 3-4 inches thick and 16 inches long.

3) Place roll onto a greased cookie sheet. Brush with olive oil and bake 15-22 minutes or until golden brown. Allow to stand five minutes after baking. Cut into slices. Serve with pizza sauce.

*BREAKFASTS

Apple & Brown Rice Cereal

1 bag Success® White or Brown Rice

1-1/2 cups skim milk, divided

2 egg whites

1/2 cup sugar

2 large apples, peeled, cored and coarsely chopped

1/2 cup raisins

1/2 cup dried apricots, quartered

2 tablespoons vanilla extract

Prepare rice according to package directions. In a saucepan, add 1 cup milk to cooked rice, simmer, stirring occasionally to prevent sticking. Cook until thickened (about 10 minutes). In a small bowl, with a wire whisk, beat together remaining milk and egg whites. Add to rice-milk mixture. Stir in sugar; add apples, raisins, apricots and vanilla. Cook, stirring constantly, until mixture thickens. (DO NOT BOIL.) Serves 4.

Cinnamon Breakfast Cereal - Yield: 2 servings

2 cups cooked brown rice

1 cup milk

2 tablespoons brown sugar

1/8 teaspoon cinnamon

3/4 teaspoon vanilla

2 tablespoons maple syrup

1 tablespoon butter

2 tablespoons raisins

1/3 cup toasted pecan pieces

1. Place all the ingredients in the top of a double boiler over boiling water, stirring frequently, for about 5 minutes.

Delicious Gluten-Free Pancakes

1 cup rice flour

3 tablespoons tapioca flour

1/3 cup potato starch

4 tablespoons dry buttermilk powder

1 packet sugar substitute

1 1/2 teaspoons baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1/2 teaspoon xanthan gum

2 eggs

3 tablespoons canola oil

2 cups water

In a bowl, mix or sift together the rice flour, tapioca flour, potato starch, dry buttermilk powder, sugar substitute, baking powder, baking soda, salt, and xanthan gum. Stir in eggs, water, and oil until well blended and few lumps remain.

Heat a large, well-oiled skillet or griddle over medium high heat. Spoon batter onto skillet and cook until bubbles begin to form. Flip, and continue cooking until golden brown on bottom. Serve immediately with condiments of your choice.

GLUTEN FREE BLENDER PANCAKES - Yield: 4 Servings
 1 c Buttermilk

2 Eggs

1 tb Cooking Oil

2 tb Brown Sugar

1/2 ts Baking Soda

1 ts Baking Powder

1/2 c  Rice Flour

1/2 c  Potato Flour

1/4 c  Corn Meal

dash Salt

Place Milk, Eggs and Oil in Blender. Blend at low speed. Add Sugar and Dry Ingredients. Pour 6" rounds into greased skillet or non-stick pan. Flip when bubbles appear through out and edge of `cake looks dull. Add more milk for thinner pancakes or more flour for thicker ones.

GLUTEN FREE PANCAKES - Yield: 12 Pancakes

1 c  AM Rice or Millet Flour

1/2 c  AM Soy Flour

1/2 c  AM Corn Meal

1 tb Non-alum baking powder

1/4 ts Sea salt (optional)

1    Egg; beaten

1 1/2 c  Water

2 tb AM Unrefined Vegetable Oil

Combine all dry ingredients.  Stir together all liquids; add to dry ingredients.  Bake on pre-heated griddle (350 F. to 375 F.). Turn only once.

*BREADS, QUICKBREADS, AND MUFFINS

Almond Flour Bread – For use in a 1 ½ lb. Bread machine.

2 1/2 cups + 2 Tbs. French Bread & Pizza Mix (#30)

1 ¼ cups almond flour

1 cup powdered milk

½ tsp. ascorbic acid

1 ½ tsp. xanthan gum (#200)

1/3 cup brown sugar

1 tsp. pectin

1 tsp. salt

1 ¾ cups warm water

5 Tbs. melted butter

2 eggs, lightly beaten

1 tbs. yeast

In a large bowl, combine dry ingredients, except yeast. Combine wet ingredients in separate container. Add dry, liquid, and yeast in order recommended for your bread machine. Bake according to directions on machine. Makes a generous 1 ½ lb. Loaf

Barley Bread

1 tablespoon yeast

2 teaspoons brown sugar, divided

1 cup warm water, divided

2 cups barley flour, divided

1 tablespoon oil

1 teaspoon salt

1/3 cup bean flour

1. Preheat oven to 350°F.

2. Grease cookie sheet.

3. Put yeast into small bowl.

4. Add ½ teaspoon sugar and ½ cup water.

5. Put in a warm place to rise.

6. Put remaining ½ cup water into large mixing bowl.

7. Add 1 cup barley flour and mix vigorously.

8. Add remaining 1 ½ teaspoons brown sugar, oil, and salt and

9. Mix well.

10. Add softened yeast and beat briskly.

11. Add bean flour and enough remaining barley flour to make dough that can be  kneaded.

12. Place on floured board and knead until smooth and elastic.

13. Shape into two round loaves on greased cookie sheet and  slash diagonally across tops.

14. Let rise until double in bulk.

15. Oil tops lightly, if desired, for more crispness.

16. Bake at 350°F for 1 hour.

17. Remove from pans onto wire rack and cool.

Best Banana Bread - wheat & gluten free

1 cup soy flour

1/2 cup potato starch flour

1/4 cup rice flour

3/4 tsp. baking soda

1 1/4 tsp. cream of tartar

1/2 tsp. salt

1/3 cup shortening

2/3 cup sugar

2 eggs, well beaten

1/2 cup mashed banana

1/2 cup chopped nuts, optional

Preheat oven to 350F. Sift the flours, baking soda, cream of tartar and salt together. Set aside.

In a mixing bowl, cream shortening. Gradually add the sugar, beating until light and fluffy. Add the well-beaten eggs. 

Beat well. Add the dry ingredients, alternately with the mashed banana, a small amount at a time, beating after each addition until smooth.

Stir in the chopped nuts if desired. Pour into a well-greased 8"x4" loaf pan and bake for 1 hour.

Best French Bread/Hamburger Rolls

Combine:

1 bag Country French Bread Mix 

1 tsp. salt 

1 packet gluten-free yeast (from mix) 

1 tsp. Powdered Lecithin 

Mix together:

2 eggs plus 1 egg white, lightly beaten 

5 Tbs. olive oil 

1 3/4 cups warm water 

1 tsp. cider vinegar

Combine and let sit 5 minutes:

2 Tbs. Ground Flaxseed 

4 Tbs. warm water 

2 Hamburger Form Pans

Preheat oven to 375 degrees. Beat liquids into dry ingredients using a heavy-duty mixer. Add flax seed mixture. Beat 2-3 minutes or until mixture is smooth. Scoop into muffin top pans. Use a lightly oiled sheet of plastic wrap to smooth dough into pan. Let rise until dough is over the top of the cups. Bake12-15 minutes. Remove to wire rack and cool. Freeze.

Cranberry Orange Scones

1 Bag Cranberry Orange Bread & Muffin Mix 

1 stick cold unsalted butter, cut into small pieces 

1/2 cup buttermilk 

1 large egg 

Additional buttermilk and sugar for brushing tops of scones

Preheat oven to 375 degrees. Cut butter into mix until mixture resembles a coarse meal. Whisk buttermilk with egg and slowly add to dry ingredients. Scoop dough by 1/3 cup rounds onto a parchment lined baking sheet. Brush lightly with buttermilk and sprinkle with sugar. Bake 15-20 min. or until scones feel firm to touch and are golden brown in color. Yields 10-12 scones

Cheryle's Biscuits 

2 Cups Tapioca Flour

1/2 Cup White Rice Flour

1/2 Cup Quinoa Flour

3 Tsp Xanthan Gum

3 Tsp Baking Powder

1/2 Tsp Baking Soda

1 Tsp Salt

~1/3 Cup Crisco Shortening

~1 & 1/2 Cups Buttermilk

Preheat oven to 475 degrees F. Whisk together all the dry ingredients in a large glass bowl. Add the Crisco and cut it into the dry ingredients until it is evenly dispersed. Begin pouring in the buttermilk and mixing until the dough reaches a solid consistency. Only use that amount which you need to get the right consistency. Powder hands with rice flour and knead the dough until it is solid and no longer full of pores. (If necessary, add more buttermilk, if too sloppy add more rice flour. This is a touchy/feely aspect of baking with non wheat flours. Practice makes perfect.) Dust the rolling cloth, place the dough ball on it and roll the dough into a 3/4 inch structure. Use the biscuit cutter to produce 12 to 15 biscuits; place each on a greased biscuit tin. Baste each with buttermilk. Bake for 20 minutes or until golden on top.

Chickpea Flour Bread

1 1/8 cup Chickpea Flour 

1 cup cornstarch 

1 cup + 1 Tbs.Tapioca Flour 

3 1/2 tsp. Xanthan Gum or Guar Gum 

1 1/2 tsp. salt 

3 Tbs. brown sugar 

1/4 tsp. Ascorbic Acid 

1 Tbs. toasted sesame seeds 

3 large eggs, lightly beaten 

1 1/8 cup warm water 

3 Tbs. vegetable oil 

2 1/4 tsp. active dry yeast

Combine first 7 ingredients. Mix together, eggs, water, and oil. In large bread machine add dry ingredients, liquids and yeast in order given by manufacturer. Bake using white bread setting and medium crust. Or, by hand, beat together, dry ingredients, liquids and yeast. Transfer to a lightly oiled 9-x-5-inch loaf pan. Cover with plastic wrap and let rise to the top of the pan. Bake 375 degrees for 35-40 minutes or until loaf sounds hollow when tapped. Remove from pan and let cool on a wire rack.

Cranberry Orange Scones - Vegan

2 oz. orange juice

4 Tbs. applesauce

3 oz. vanilla soy yogurt

egg replacer = 2 eggs

1 bag GFP Cranberry Orange Bread/Muffin Mix (#60)

Preheat oven to 350°. In mixing bowl, combine orange juice, applesauce and yogurt. Mix egg replacer according to package directions to equal 2 eggs. Add this to liquid ingredients. Add mix and combine all. Batter will be lumpy. Scoop onto parchment lined cookie sheet. Bake 20-25 minutes. Makes approximately 8-10 scones, depending on size.

Fruit-Nut Muffins (wheat free/gluten free)

1 cup rice flour

1 tablespoon baking powder

1/2 cup oat or corn flour

1/4 cup chopped cashews

1/4 cup honey

1/4 cup safflower oil

1 cup nonfat milk

2 eggs, lightly beaten

1/2 cup chopped dried apricots

1/2 cup fresh or frozen cranberries or blueberries

Preheat oven to 400 degrees F. Lightly oil and flour a 12-cup muffin pan. Combine rice flour, baking powder and oat flour in large bowl. In separate bowl, combine cashews, honey, oil, milk and eggs. Combine egg mixture with flour mixture, stirring gently. Stir in apricots and berries. Pour batter into prepared muffin cups. Bake 20 minutes or until muffins are lightly browned and springy to the touch. Makes 1 Dozen

GF BROWN & WHITE RICE BREAD - Yield: 15 Servings

1 ts Sugar

1 tb Yeast (1 envelope)

1/4 c  Warm water

1 1/2 c  Brown rice flour

1 1/2 c  White rice flour

1 ts Salt

1 tb Xanthan gum (2 tb Certo?)

2/3 c  Skim milk powder

1 1/4 c  Warm water

1/4 c  Margarine

3 Eggs

Note: General Hints on a previous page says 1 tsp Certo or 1/2 tsp xanthan gum can be used as a binding agent in baked recipes 

Dissolve sugar in warm water. 

Sprinkle yeast over water. 

Stir briefly. Let sit for 10 minutes until foamy on top.  

Mix dry ingredients together in a large bowl. 

Melt margarine in 1 1/4 cup warm water. Add this mixture to the softened yeast and in turn add this to the dry ingredients.

Beat well. Add 3 eggs and beat well for 2 minutes.  Cover. Let rise until double (1 1/2 hours). Beat again for 3 minutes. 

Pour into 9 x 5 inch greased loaf pan. Let rise until dough reaches the top of the pan. 

Bake at 400 F for 15 minutes, cover with foil if top is getting too brown. 

 Continue baking for about 45 minutes longer.  

Remove from pan and leave unwrapped just until cool.

GF BANANA BREAD - Yield: 18 Servings
3/4 c  White rice flour

1/3 c  Potato starch flour

1 1/2 ts Baking soda

2 ts Baking powder (GF)

1/4 ts Salt

1 tb Unflavored gelatin (1 env)

1/3 c  Margarine

1/3 c  White sugar

3 Egg yolks

1 ts Lemon peel

1 ts Vanilla

3/4 c  Mashed banana

1/4 c  Plain yogurt

3 Egg whites

Grease a 9 x 5 inch loaf pan. Sift flour, baking soda, baking powder, salt and unflavored gelatin together.  Cream margarine, sugar, egg yolks and vanilla thoroughly.  Continue beating until mixture is light. Mix in lemon peel, mashed banana and yoghurt.  Add dry ingredients. Beat egg whites to stiff peaks but not so they are dry. Fold egg whites into the mixture. Place in the greased loaf pan. Bake for 1 hour.

GF GENE'S BASIC RICE BREAD - Yield: 14 Servings

1 c  Fresh gluten-free buttermilk

1/4 c  Butter, melted

1 ts Rice vinegar

1 1/2 ts Salt

2 c  Brown rice flour

1/3 c  Potato starch flour

1/3 c  Tapioca flour

1/4 c  Sugar

3 1/2 ts Xanthan gum

3 Eggs

1/2 c  Water (Welbilt/DAK & Z +2 Tb

1 1/2 tb Active dry yeast

1.  Place the buttermilk, melted butter, rice vinegar, and salt in bread pan.  Stir with a rubber spatula.

2.  In a large bowl, combine all the dry ingredients except the yeast. Mix well with a whisk.

3.  In a separate bowl, combine the eggs and water; beat lightly.

4.  Place 1/2 of the dry ingredients in the bread pan. Add the egg mixture. Add the remainder of the dry ingredients; sprinkle the yeast on top. Select Light Crust setting and press Start.

5.  Observe the dough frequently during the kneading cycles. If it does not appear to be mixing well, use a rubber spatula to assist it occasionally.

6.  After the baking cycle ends, remove bread from pan, place on wire rack, and allow to cool 1 hour before slicing.

VARIATIONS * You can substitute olive oil for the butter. * Replace 1/4 to 1/2 cup of the rice flour with another gluten-free flour, such as yellow or blue corn flour, polenta meal, or soy flour. * You can add at least 1/4 cup grated cheddar cheese for a new flavor. * Saute some onions in the melted butter, allow them to cool, then add them and your favorite herbs to create an onion/herb bread.

GF BOB'S CHEDDAR CHEESE BREAD - Yield: 14 Servings

2 3/4 ts Active dry yeast

1 c  Brown rice flour

2 c  White rice flour

3 1/2 ts Xanthan gum

2 tb Sugar

1 ts Salt

1 1/2 c  Grate x-sharp Cheddar cheese

1/4 c  Nonfat dry milk powder

2 tb Butter or margarine, soft

2 lg Eggs, well beaten

1 3/4 c  Warm water

Place all ingredients, except warm water, in bread pan, select Light Crust setting, and press Start. While the machine is kneading, gradually pour in the water. If the dough does not mix well, use a rubber spatula to assist it occasionally.

After the baking cycle ends, remove bread from pan, place on wire rack, and allow to cool 1 hour before slicing. 1 1/2 pound loaf.

Optional bake cycles: Sweet Bread, Rapid Bake. (Nutrition info. Not stated.)

GF PAT'S BROWN & WHITE RICE FLOUR BREADS - Yield: 14 Servings

2 ts Sugar

1/2 c  Wrist-warm water

1 pk Active dry yeast

1 1/4 c  Water

1/4 c  Vegetable shortening

1 c  Brown rice flour

2 c  White rice flour

1/4 c  Sugar

4 ts Xanthan gum OR 1 tbsp dry pectin

2/3 c  Non-instant dry milk OR 1/3 cup soy powder

1 1/2 ts Salt

2 lg Eggs

Dissolve 2 tsp sugar and 1/2 cup water in 2 cup bowl. Sprinkle on yeast. Set aside for 10 minutes or until froth nearly reaches top. Combine water and shortening in saucepan. Heat until shortening melts. Cool to lukewarm. Combine dry ingredients in mixer bowl.  Add yeast mix to flours. Blend well.  Add shortening mix. Blend well. Add eggs. Mix at highest speed with mixer for 2 minutes (my note – assume this requires a strong mixer with a dough hook?)  Let dough rise in a warm place until doubled, about an hour. Pour dough into greased, small bread pans 3/4 full or into cans for round breads.  Let rise again. Bake at 400 for 10 minutes. Place foil over breads and bake for 50 minutes. Remove from pans immediately, cool on rack. Recipe may be doubled.  Dough may be shaped for hot dog or hamburger buns after first rising.  For herb bread, add 2 Tbsp fennel seeds or dried herbs of choice to dry flour.

GF RICE FLOUR YEAST BREAD - Yield: 2 Servings

3 c  Rice flour

10 tb Potato starch flour (5/8 cup

2 pk Dry yeast (2 tb)

2 tb Sugar

1 ts Salt

2 tb Baking powder

1 c  Dry milk

1/4 c  Instant mashed potatoes

2 c  Very hot tap water

1/4 c  Soft butter or margarine

4 Eggs, beaten

1.  Sift together flours.  Measure 2 cups into large mixer bowl. Add dry yeast, sugar, salt, baking powder, and dry milk. Mix thoroughly. 

2. Combine instant mashed potatoes and hot tap water; whip lightly with a fork. 

3. Add potato mixture and soft butter to dry ingredients in mixer bowl. Beat 3 minutes on medium speed. 4.  Add remaining flour and eggs; beat 3 minutes on medium speed. Mixture will be like thick cake batter. 5. Leave batter in bowl; cover and let rise in warm place for 1 hour. Batter will rise about 2" depending on size of bowl. 

6.  Beat just enough to remove large gas bubbles. 7.  Preheat oven to 325 F. 8. Grease two 9 x 5 loaf pans. Pour batter into pans; cover and let rise 30 minutes. 9. Bake 30 to 35 minutes until lightly browned. 

GF SIMPLY SUPER SOURDOUGH - Yield: 1 Servings

2 c  Rice flour

1/2 c  Potato starch flour

1/2 c  Tapioca flour

1 ts Salt

2 1/2 ts Xanthan gum

1 1/2 ts Egg replacer (optional)

7/8 c  Quite warm water

1 ts Vinegar OR 1 1/2 ts dough enhancer

1/4 c  Sourdough starter

3/4 c  Cottage cheese

4 tb Butter or margarine melted

3 Eggs, beaten slightly

3 tb Sugar

1 tb Dry yeast granules

This recipe requires a heavy-duty bread machine, large enough for 3 cups of flour.  For the lactose intolerant change cottage cheese to nondairy sour cream.  Reduce water to 3/4 cup. Mix together flours, salt, xanthan gum, and Egg Replacer (if used). Mix together the water, vinegar, sourdough starter, cottage cheese, butter and eggs. Measure sugar and yeast. Place the ingredients in the baking pan of the bread maker in the order suggested by your manual.  Bake on regular bread setting on medium heat.

GF MELODY'S BROWN & WHITE BREAD - Yield: 14 Servings

2 1/4 ts Active dry yeast (1 packet)

1 c  Brown rice flour

2 c  White rice flour

3 1/2 ts Xanthan gum

1/4 c  + 2 tsp sugar

1 1/2 ts Salt

1 1/3 c  Nonfat dry milk powder

1/4 c  Butter or margarine, melted

2 lg Eggs, well beaten

1 3/4 c  Warm water

1.  Place all ingredients, except the warm water, in bread pan and press start.  While the machine is kneading, gradually pour in water. If dough does not mix well, use a rubber spatula to assist it.

2.  After baking cycle ends, remove bread from pan, place on wire rack, and allow to cool 1 hour.

GLUTEN-FREE BREAD - Yield: 16 Servings

1 ts Granulated sugar

1/2 c  Warm water

1    Envelope active dry yeast

1 c  Water

2 tb Minute tapioca

2 c  Whole bean flour

1/4 c  Cornmeal

2 tb Cornstarch

2 ts Gluten-free baking powder

1 ts Salt

2    Egg whites

1/2 c  Skim milk

1 ts Poppy seeds

Spray 8 x 4 inch loaf pan with nonstick spray.  Coat inside with cornmeal and set aside. Dissolve sugar in warm water in a small bowl. Sprinkle yeast over top. Set aside for 10 minutes or until frothy. Stir well. Combine water and minute tapioca in a saucepan. Bring to a boil. Cook for 1 to 2 minutes or until thickened and clear. Stir together bean flour, cornmeal, corstarch, baking powder and salt in a mixing bowl. In separate bowl, whisk together egg whites and milk. Whisk in yeast and tapioca mixture. Stir into dry ingredients, beating until smooth. Set aside for 10 minutes. Turn out onto surface generously dusted with cornstarch. Dust hands with cornstarch and sprinkle a little over dough. Knead 4 to 5 times and fit into prepared pan. Brush top with milk and sprinkle with poppy seeds. Bake in 400 F oven for 45 minutes or until browned and loaf sounds hollow when tapped. Makes 1 loaf, 16 slices. Variations seed bread, herb bread, Foccacia & pizza crust to be added to recipe after testing.

GF STARTER FOR SOURDOUGH - Yield: 1 Servings

Pinch sugar

1 c  Lukewarm water

1 tb Yeast granules

1½ c  White rice flour

In quart glass container, add sugar to warm water. Dissolve yeast in the mixture. Add the flour, stirring well. Let sit in a warm place until fermented and bubbly, 2 to 3 hours. When bubbly and risen a little, cover and refrigerate. Starter is ready to be used. At each using, the cookbook author finds it works best if taken from the fridge and allowed to warm about 1 hour before putting into the dough mixture. After each use, replenish the started by mixing in 1/2 cup lukewarm water and 3/4 cup rice flour.  

GLUTEN-FREE MOCK RYE BREAD (FOR BREAD MACHINE - Yield: 1 Loaf

1 1/2 c  Brown rice flour

1/2 c  Rice bran

1/2 c  Tapioca flour

1/2 c  Potato starch flour

1 tb Xanthan (or guar) gum

1 tb Caraway seeds

1/2 ts Salt

1/2 c  Dry milk (non-instant)

1 tb Cocoa powder

1 ts Grated orange peel

2 ts Yeast

2 Eggs

3 tb Oil

1 tb Fruit sweet

2 tb Molasses

1 1/2 c  Water

2 tb Water

1 ts Vinegar

Follow directions for your particular bread machine. Use single rise setting.

GLUTEN-FREE PASTRY - Yield: 8 Servings

1 1/2 c  Whole bean flour (try puree)

1/4 c  Cornstarch

1 tb Cornmeal

1 ts GF baking powder

1/2 ts Salt

6 tb Vegetable shortening

1    Egg white

3/4 c  Cold water

Bean flour is a new product being promoted by the Ontario Coloured Bean Growers of Ontario.  If not available to you, try white bean puree. Less fat is required with bean flour than whole wheat flour for pastry. 

Stir together dry ingredients, then cut in shortening until mixture is crumbly using pastry blender or 2 knives. Try adding puree alternately with shortening.

Whisk together egg white and a little less water if using bean puree. Stir into dry ingredients to make a soft dough. Divide dough in half. Roll dough out to 1/8" thickness on a cornstarch dusted surface, between layers of waxed paper or layers of plastic wrap. Press into pan, patching if necessary. For pie shell or single crust: Trim edge leaving half-inch overhang to tuck under and flute edge. Line inside of pastry shell with piece of foil. Bake at 400 F for 15 minutes or until edges are golden brown, remove foil. For double-crust pie: Trim edge, fill, roll top pastry. Tuck 1/2 inch overhang under edge of bottom crust, press firmly together. Flue edges. Cut steam vents. Bake as recipe directs for filling. 

Makes 1 double-crust, 2 single pie shells or 24 medium tart shells.

Double crust:  184 calories, 1 starch, 1 fat choice 8 grams total fat, 2 grams saturated, 0 mg cholesterol, 4 grams protein, 18 grams carbohydrate, 44 mg sodium, 274 mg potassium.  High fibre.

GLUTEN-FREE ORANGE MUFFINS OR QUICK BREAD - Yield: 1 Loaf

1 1/2 c  AM Millet or Rice Flour

1/2 c  AM Soy Flour

1 tb Non-alum baking powder

1/2 ts Sea salt (optional)

1/4 ts Orange flavor

1 c  Water or orange juice

1/4 c  AM Unrefined Vegetable Oil

1/4 c  Rice syrup

Combine all dry ingredients.  Mix liquids; add to dry ingredients. Pour into well-oiled pan.  For muffins, fill cups full, bake at 375 F. 15-20 minutes. For bread, bake 35-40 minutes. (Yield: 1 loaf/12 muffins)

GLUTEN FREE STEAMED APRICOT BREAD 

3/4 cup rolled oats

2/3 cups brown rice flour

1/4 cup amaranth flour

1-teaspoon baking soda

1/2-cup almonds

3/4 cup boiling water

1/3-cup molasses or honey

1/2-teaspoon pure almond extract

1/2 cup dried apricots

In large bowl, combine oats, rice flour, amaranth flour and baking soda. Grind almonds to a fine powder in blender. Add enough water to bring level up to 1 cup. With machine running, add molasses or honey and almond extract. Add the apricots and process with a few on/off turns to chop them; do not puree. Pour the liquid mixture into the flour bowl. Stir to mix. Turn out into an oiled 1-quart mold or 1 pound can. Cover with a square of wax paper or foil (shiny side down); tie wax paper securely with a piece of string. Place the mold on a wire rack in a Dutch oven or large stockpot. Add enough boiling water to the pot to come halfway up the sides of the mold. Cover the pot tightly, and steam the bread over medium low heat for 2 hours.  Do not remove the cover during the cooking time. Remove the mold from the pot. Cool the bread in the mold for 15 minutes, then turn out onto a wire rack to cool completely. 

Jowar Rice Bread

2 cups French Bread Pizza Mix 

1 1/2 cups Jowar Flour 

1/2 cup powdered milk 

1 tsp. salt 

1 tsp. Xanthan gum 

1/4 tsp. Ascorbic Acid 

Liquids: 

1 1/4 cups warm water 

1/3 cup honey 

1/3 cup butter, melted 

3 eggs 

1 Tbs. active dry or instant yeast

Combine dry ingredients. In a separate bowl, mix together all the liquids. Add dry ingredients, liquids and yeast in order recommended by bread machine manufacturer. Use short setting or white bread and medium settings. Press start. Remove at once after baking cycle has ended.

Gluten Free Garlic Dill Dinner Rolls

1 1/2 cups warm water (110 degrees F/45 degrees C)

1 tablespoon white sugar

1 (.25 ounce) package rapid rise yeast

3 large eggs

1 1/2 teaspoons canola oil

1 teaspoon apple cider vinegar

2 1/2 cups gluten-free all purpose baking flour (such as Bob's Red Mill®)

2 teaspoons xanthan gum

1 teaspoon salt

2 teaspoons dried dill weed

1 1/2 teaspoons minced garlic

Stir warm water with sugar together in a bowl. Sprinkle yeast packet over water mixture and allow yeast to slightly foam, about 5 minutes.

Whisk eggs, canola oil, and vinegar together in a bowl until frothy.

Combine flour, xanthan gum, and salt together in a bowl until evenly mixed. Beat yeast mixture into flour mixture using an electric mixer until evenly combined. Beat egg mixture into flour mixture until just combined; stir in dill and garlic. Beat dough on high until dough holds together and is sticky, at least 4 minutes. Cover bowl with plastic wrap and set aside to slightly rise in a warm area, about 30 minutes.

Preheat oven to 350 degrees F (175 degrees C). Grease a 10x13-inch baking dish.

Form dough into 12 large rolls and arrange 3/4-inch apart in the prepared baking dish.

Bake in the preheated oven rolls are lightly golden, 35 to 45 minutes.

Gluten-Free Oatmeal Muffins

1 cup buttermilk

1 cup oatmeal (either quick or old-fashioned)

1/3 cup brown sugar

1/4 cup melted butter (half cube)

Mix the first four ingredients in your mixing bowl and let them sit while you mix the other ingredients in a separate bowl.

1 cup gluten-free flour (2/3 rice flour, 1/3 combination of either tapioca flour, potato starch, or other gluten-free flour)

1/2 tsp. salt 

1/2 tsp. xanthan gum (available in health food section of grocery store) 

1/2 tsp. baking soda

1 1/2 tsp. baking powder

1/2 cup chopped walnuts

1/2 cup unsweetened shredded coconut

(Optional – 1/2 tsp. cinnamon and 1/4 tsp. nutmeg)

(Optional – 1/2 cup flaxseed meal)

Mix the dry ingredients together and add to the oatmeal/liquid mixture. 

Beat in 3 eggs 

Add walnuts, coconut and if desired, flaxseed meal and mix well.

Mix thoroughly with electric mixer for a minute or so.

Spoon into muffin tins. Bake at 375 degrees for about 15-20 minutes or until golden brown and firm. 

Makes six large muffins or 12 small (cupcake-sized) muffins.

Gluten-Free Potato Bread - Yield: 1-1/2 lb. loaf

 2 Tablespoons sugar

1-1/2 - two cups water saved from boiled potatoes or water

dry yeast

1-1/2 cups white rice flour

1/2 - 1 teaspoon salt

3/4 cup sweet rice flour (glutinous)

1 Tablespoon Sure-Jel *

1/2 cup potato starch flour

1 Tablespoon plus 1 teaspoon quick-rise

1/2 cup potato flakes *

1/2 cup dry milk powder *

3 teaspoons xanthan gum *

2 Tablespoon vegetable oil

3 eggs, slightly beaten or egg substitute

Notes: Save all the water when boiling potatoes. This water is then cooled slightly and refrigerated until ready to make Potato Bread. When ready to make Potato Bread, heat the potato water slightly in the microwave to take the chill off, before using. Use in place of water.  If using quite a bit of salt in the water when cooking the potatoes, use the lesser amount in the Potato Bread recipe.

When using regular dry yeast (not quick rise) use 1-1/2 Tablespoons for this recipe.

Directions for Making Gluten-Free Breads Manually

1.All gluten-free bread recipes can be made manually. As there is no gluten in these breads that need to rest, making gluten-free bread is quite easy. The bread is mixed, allowed to rise and then baked. Gluten-free bread making eliminates the need for 'punching dough down', a second kneading and a second rising before baking. Gluten-free breads can be made very easily.

2.Most important would be to have all ingredients at room temperature. 

3.Mix a small pinch of sugar (from amount used in the recipe) with 1/8 cup of warm water (110 - 112 degrees F). Water is taken from the total amount used in the recipe or deducted from total amount of other liquid used in recipe.

4.Add the dry yeast to the sugar/water mixture. Stir until well mixed. Set aside for 5-10 minutes. The mixture will become very foamy. This step is called 'proofing' or 'proofing the yeast'. It is used to make sure that the yeast is active.

5.Mix the dry ingredients together and stir them well by hand or use a whisk to blend.

6.Mix the wet ingredients together.

7.Alternately add the dry and wet ingredients together until well mixed and the dough is smooth.

8.Grease baking container to be used. Insulated bakeware keeps over browning to a minimum.

9.Place dough into greased baking container.

10.Cover baking container with a piece of plastic wrap that has been oiled or greased on one side. Greased side facing the dough. (Greasing the plastic wrap keeps it from sticking to the bread dough during the ise.)

11.Allow the dough to rise in a draft free, warm place for 45 - 60 minutes.

12.Remove plastic wrap that covered the dough.

13.Preheat oven to 375. Use of a convection oven will result in a higher, lighter loaf.

14.Bake bread for approximately 40 - 50 minutes. If bread looks too brown on the top before the baking has completed, place a piece of aluminum foil (shinyside facing dough) loosely over top of the bread while it continues to bake.

15.Remove bread from the baking container when it comes from the oven. Allow the bread to totally cool on a wire cooling rack.

Grilled Scallion Bread (Asian Pizza!)

1 1/3 cups warm water

1/4 cup sugar

3 tsp. active dry instant yeast

2 large eggs

Flour Mixture - Combine:

2 1/2 cups white rice flour 

1/2 cup tapioca flour 

1/2 cup corn starch (or potato starch) 

3 1/2 tsp. xanthan or guar gum 

Filling - Combine:

3 Tbs. olive oil

1/2 cup finely chopped scallions

1 tsp. coarse salt

1/4 cup sesame oil for frying

2 Tbs. toasted sesame seeds

Mix together the warm water, sugar and yeast. Place mixture in the bowl of a food processor fitted with a steel knife. With motor running, add eggs, one at a time. Gradually add the flour mixture, 1/2 cup at a time until dough forms a smooth ball. Turn onto a lightly floured surface and knead for 2-3 minutes.

Lightly oil a sheet of plastic wrap. Place dough in the center of the plastic wrap. Cover completely with plastic and roll dough into an 8-inch log. Cut into 4 even pieces. Roll each piece into an 8-inch circle. If dough is sticky roll it between 2 sheets of oiled plastic wrap. Spoon some of the filling mixture evenly over the surface of the circle leaving a 1/2 inch border all around. Roll up like a jelly roll and roll out again into a 6-inch circle.

Let dough rise for 1 hour in a very warm place. Preheat oven to 350 degrees. Brush with oil on both sides and sprinkle with sesame seeds. Set on baking sheet and bake 30-35 minutes or until golden brown.

Low Fat Apricot Quick Bread

2 Tbs. unsweetened applesauce 

3 Tbs. WonderSlim or other fat replacer 

1 large egg 

1/4 cup unsweetened pineapple juice 

1/2 cup orange juice 

2 cups Cake and Cookie Mix 

1 cup dried apricots, soaked, drained and chopped 

3 Tbs. finely chopped, toasted pecans 

Preheat oven to 350 degrees. Lightly grease a 9-x-5-inch loaf pan. Whisk together the first five ingredients. Fold in mix and whisk until moistened. Fold in apricots and pecans. Transfer to a 9-x-5 inch loaf pan and bake for 45-50 minutes or until a toothpick inserted in the center comes away clean. Let cool in pan for 5 minutes. Turn onto a wire rack and cool completely before serving.

Marci's Soft White Bread

2 cups white rice flour

2 cups tapioca flour

1/4 cup sugar

4 tsp. guar or xanthan gum (#200)

2/3 cup (1/2 package) dry powdered DariFree (#195)

1 tsp. Salt

4 tsp. active dry yeast

4 Tbs. melted margarine, butter or canola oil

2 cups water

1 tsp. rice vinegar

3 eggs (or 4 t. egg replacer with 1/4 cup water)

Combine first six ingredients in a large bowl. Stir in yeast. Combine remaining four ingredients and beat into dry ingredients. Beat 2-3 minutes. If necessary, add a little more water or flour until dough is smooth.

Let dough rise in a bowl or oil a baking sheet and form dough as desired and let rise. Preheat oven to 350 degrees. Brush with egg wash and bake 20-25 minutes for rolls, 30 minutes for breads and 12 minutes for pizza. Dust fingers with tapioca flour to prevent dough from sticking or oil a sheet of plastic wrap and form dough inside plastic. Egg wash: 1 egg beaten with 1 Tbs. water

Peasant Pumpernickel with Raisins and Walnuts

1 bag of favorite Light Rye-style Bread

3 Tbs. rice bran

2 Tbs. cornmeal

1 Tbs. unsweetened cocoa

2 tsp. instant coffee

¼ tsp. ground black pepper

2 Tbs. molasses or honey

3 large eggs, lightly beaten

1/3 cup melted butter or vegetable oil

1 ½ cups warm water plus 2 Tbs.

1 Tbs. active dry instant yeast (not rapid rise) *

1 cup toasted, coarsely chopped walnuts

1 cup raisins, soaked in 1 cup warm water for 15 min. and drained (liquid reserved)

Combine mix, rice bran, cornmeal, cocoa, coffee, and pepper. Measure out liquid from raisins. Add enough water to make 1 ½ cups. Mix together with molasses, eggs, and butter.

Add mix ingredients, liquids, and yeast to bread machine pan in order recommended by manufacturer. Set to medium crust and use rapid or quick cycle if option is available. While machine is kneading dough, use rubber spatula to ensure ingredients are completely incorporated. Halfway through knead cycle, add walnuts, raisins and 2 Tbs. warm water. Using a rubber spatula, mix until raisins and walnuts are incorporated.

Makes 1 large loaf

*You will need to add extra yeast as packet enclosed with mix measures 2 ¼ tsp.

Orange Bran Flax Muffins

2 cups Gluten-Free Pantry Muffin & Scone Mix 

1 cup rice bran 

1 cup ground milled flax meal 

½ cup soy flour 

2 oranges quartered and seeded 

½ cup brown sugar 

1 cup buttermilk 

½ cup canola oil 

2 eggs 

1 cup golden raisins 

1 tsp baking soda

Preheat oven to 375 degrees. Line two 12-cup muffin pans with liners. Combine first 4 ingredients. In blender, combine oranges, brown sugar, buttermilk, oil, eggs, and baking soda. Blend well. Pour mixture into dry ingredients. Mix well to blend. Stir in raisins. Divide batter evenly among muffin cups. Bake 18-20 minutes until toothpick in center comes out clean. Cool in pans 5 min. then on a cooling rack.

Monkey Bread

1 bag Gluten Free Pantry Country French Bread Mix (#30)

1/2 tsp. salt

2 Tbs. sugar

1 yeast packet (enclosed) or 2 1/4 tsp. yeast

1 3/4 cup warm water

1 tsp. cider vinegar

1/3 cup oil

2 eggs plus 1 egg white

1 bag Gluten Free Pantry Crisp and Crumble Topping (#125)

5 Tbs. softened margarine

Preheat oven to 375°. Spray a bundt pan with vegetable oil. In mixer, combine bread mix, salt, sugar, and yeast. Combine water, vinegar, oil and eggs. Add to flour mixture and beat 2 minutes. With a fork, combine topping with margarine. Using medium scoop, drop balls of dough into bundt pan. When bottom of pan is covered with dough, sprinkle some topping over dough. Continue to layer balls of dough and topping until all dough is used. Sprinkle extra topping as final layer. Cover with plastic wrap. Let sit in a warm place 30-40 minutes until dough rises close to top. Bake 40 minutes in oven. Remove and allow to cool on wire rack. Remove from pan. To serve, pull apart the balls of dough with your fingers. 

Salsa Cornbread

1 bag Gluten-Free Pantry Yankee Cornbread Mix 

2 Tbs. sugar 

5-oz. reduced-fat cream cheese, softened 

3 eggs 

¾ cup low-fat sour cream 

¼ cup butter or margarine, melted 

1 can (11-oz.) whole kernel corn, drained 

½ cup gluten-free salsa, not drained 

¼ cup finely chopped green onion (optional) 

1 cup shredded cheddar or Monterey Jack Cheese (optional)

Preheat oven to 400 degrees. Lightly grease an 8-8-inch square pan. Combine mix and sugar. In a separate bowl, beat together the cream cheese, eggs, and butter. Mix into dry ingredients just until moistened. Fold in corn, salsa and onion (if used). Pour into prepared pan. Bake 30 min. Remove from oven. Top with shredded cheese (if used) and return to oven to let cheese melt. Serve warm. Serves 6-8

QUICK & EASY MUFFINS (GLUTEN FREE) - Yield: 8 Servings

1/4 c Sugar

2 tb Shortening

2 Eggs

1 c GF flour mix (recipe follows) or all rice flour

1/4 ts Salt

2 ts Baking powder

1/2 c  Milk or non dairy liquid

1/4 ts Vanilla

GF(GLUTEN-FREE FLOUR MIX-

2 Parts white rice flour

2/3 Part potato starch flour

1/3 Part tapioca flour

In the mixing bowl, cream together sugar and shortening. Then beat in the eggs.  Sift together the flour, salt, and baking powder and add to the egg mixture alternately with the milk.  Don't overbeat. Stir in the vanilla. These are best mixed by hand. Pour into greased muffin cups. Bake in preheated 350 degree oven for about 20 minutes.

Makes 8 muffins. 

Red Star's Favorite White Bread

Dry Ingredients:

2 cups white rice flour 

1/2 cup potato starch 

1/2 cup tapioca flour 

1/3 cup cornstarch 

1 Tbs. xanthan gum 

1 1/2 tsp. salt 

3 Tbs. granulated sugar 

1 Tbs. egg replacer 

1 Tbs. Red Star or other active dry yeast

Liquids:

4 egg whites 

4 Tbs. canola oil 

1 tsp. cider vinegar 

1 1/4 cups warm water

Measure all dry ingredients in medium bowl. Stir or whisk well. Combine liquids and mix well.

Large Bread Machine method: Transfer wet and dry ingredients and yeast to baking pan of bread machine in the order suggested by the manufacturer. Press start. Help mix dough during kneading cycle. Mixture will be very thick. Use 1 rise and 1 knead cycle if machine is programmable. Remove upon completion of baking cycle.

Oven method: Preheat oven to 375 degrees. Lightly oil a 9-x-5-inch loaf pan. Add yeast to mix and beat in liquids. Beat 2 minutes. Scrape into loaf pan. Cover with plastic wrap and let rise to the top of the pan. Bake 40-45 minutes or until lightly browned. Cool on a wire rack before slicing.

Sesame Honey Pseudo Whole Wheat Bread

1 Tbs. gluten-free yeast

Combine dry ingredients:

1/2 cup wild red corn meal

3 1/4 cups French Bread/Pizza Mix (#40)

1/3 cup powdered no-fat milk

2 Tbs. toasted sesame seeds

1 1/2 tsp. soy lecithin (#206)

1/2 tsp. salt

1/2 tsp. xanthan gum (#200)

Combine liquids:

1 1/2 cups warm milk

5 Tbs. melted butter

1/4 cup honey

2 eggs

1 tsp. cider vinegar

Bread Machine Method: Add yeast, dry ingredients, and liquids according to manufacturer's instructions. Set machine for quick cycle, white bread, or programmable cycle. Remove when bake cycle ends.

Oven Method: Mix dry ingredients and yeast with liquids. Beat three minutes or until dough is smooth. Spread into a 9-x-5-inch pan, Cover with plastic and let dough rise to the top of the pan. Bake 375 for 40-50 min. or until bread sounds hollow when tapped.

Texas Chili Corn Bread (gluten free recipe)

1 cup yellow cornmeal

1 teaspoon baking powder

1 teaspoon sugar

1/2 teaspoon salt

3 large eggs

1 cup milk

1/2 red bell pepper, chopped and diced

1/2 medium sized onion, chopped and diced

1/4 teaspoon garlic powder

1 4-oz can diced green chiles, drained (less if you prefer a less spicy bread)

1 cup corn kernels--fresh, frozen, or canned

11/2 cups grated cheese, cheddar or jack 

Preheat the oven to 375 degrees. Grease a ten-inch skillet and place it on the middle shelf in the oven. 

In a large bowl, stir together the cornmeal, baking powder, sugar, and salt. In a medium bowl, whisk the eggs then stir in the rest of the ingredients, reserving 1/2 cup of the grated cheese. 

Form a well in the dry ingredients and pour the wet ingredients into the dry ingredients. Mix with a spatula until well combined. 

Carefully remove the hot pan from the oven and immediately pour the batter into the pan. Sprinkle the remaining cheese on top and return to the oven. 

Let bake for 20 minutes or until a toothpick inserted in the center of the pan comes out clean. The top will be a rich, golden brown. Let cool for ten minutes before unmolding.

White, Wheat-Free Bread Recipe With Variations

Liquid: 

1-3/4 cups of 

3 large eggs (approx. 1/4 cup each)

3 tablespoons of liquid cooking oil (canola?)

1 teaspoon cider vinegar (preservative effect)

All of the ingredients should be at room temperature. Mix the liquid ingredients together and put them into the bread maker loaf pan. Next, mix all the dry ingredients together, and pour them into the loaf pan.

On my breadmaker (no clue when it comes to doing this without a breadmaker),

Dry: 

2-1/4 teaspoons (1 packet) of yeast

3 cups of rice flour

1/4 cup amaranth, bean or brown rice flour

3-1/4 teaspoons of xanthan gum 

1/2 cup dried/powdered milk 

1-1/2 teaspoons of salt (garlic salt makes a nice change, and my potassium

salt works just fine)

3 tablespoons of sugar

Make sure that your breadmaker will handle that large a loaf. A lot of the lower-priced breadmakers will only do one or one-and-a-half pound loaves, which leads to problems. After the ingredients are mixed thoroughly, peek into the breadmaker. If it's soup, add a little more flour (and, next time, cut back to 1-2/3 cups water). With 2 cups of water, the dough shouldn't be too dry; if it is, though, add a couple tablespoons of warm water. The amaranth and bean flours both have distinctive tastes to them. You may prefer to use just the white rice flour; and, you can try substituting 1/3 tapioca and, or potato starch for an equal mount of white rice flour.

Yummy Breadsticks

Combine:

1 bag Bagel Mix 

1 tsp. salt 

3 Tbs. grated Parmesan cheese 

1 Tbs. gluten-free yeast 

1-2 tsp. each, dry basil and oregano

Mix together:

1 egg plus 1 egg white, lightly beaten 

2 Tbs. olive oil 

1 cup warm water 

2 Tbs. honey 

1 tsp. cider vinegar 

1 Breadstick Pan 

1 egg yolk plus 1 Tbs. warm water to brush breadsticks

Preheat oven to 425 degrees. Beat liquids into dry ingredients using a heavy-duty mixer. Beat 2-3 minutes or until mixture is smooth. Roll into 10, 9-inch lengths between layers of oiled plastic wrap. Transfer to breadstick pan or baking sheets. Cover with oiled plastic wrap and let rise 30-40 minutes. Brush with beaten egg yolk mixture and sprinkle with coarse salt. Bake 16-18 minutes. Cool slightly before serving.

Wheat-Free Kamut-Spelt Bread

2 cups kamut flour

1 cup spelt flour

3/4 tsp sea salt

1 1/2 Tbsp vegetable oil or lecithin granules

1 1/4 cups plus 1 Tbsp water

3 Tbsp honey or barley malt

1 1/2 tsp yeast

When the machine beeps, add 3 generous Tbsp of sesame seeds. Many people who are allergic to wheat can tolerate kamut and spelt. Spelt is a good basic bread flour. A bread made with kamut alone is a bit too cakey. But combining spelt and kamut makes a delicious bread!

*DESSERTS

Almond Crumb Loaf

 ¼ cups almond flour (#211)

2 tsp. ground cinnamon

½ tsp. allspice

3/4 cup sugar

5 ¼ cups muffin mania mix (plus 1 cup to add to batter)

2 sticks plus 5 Tbs. unsalted butter, softened at room temperature and cut into small pieces

4 eggs

1 ½ cups milk

2 ½ tsp. almond extract

Combine almond flour and spices. In a large bowl, combine sugar, muffin mania mix and butter. Beat on low until mixture becomes a coarse meal. Scoop out 3 cups of mixture and add to almond mixture. Blend and reserve.

To remaining muffin mania mixture, add eggs, milk and almond extract. Add 1 cup of Muffin Mania Mix. Beat until batter is smooth.

Preheat oven to 350 degrees. Lightly oil 2, 9-x-5-inch loaf pans and line the sides with wax paper. Pour about cup of batter into each pan. Sprinkle with ¾ cup of almond crumb mixture. Repeat twice, ending with nut mixture. Bake 60-65 minutes. Let cool about 15 min. in pan. Loosen sides with spatula and remove. Peel away wax paper. May be frozen.

Almond Thumbprint Cookies

1 ½ cups French Bread Pizza Mix (#40) or other all-purpose mix

½ cup sugar

1 cup almond flour (3/4 cup reserved)

Grated rind of 1 lemon

¾ cup unsalted butter, softened

1 egg separated

Raspberry, strawberry or apricot preserves

Preheat oven to 375 degrees. Combine mix, sugar, almond flour, and lemon rind. In a separate bowl, beat butter until soft and fluffy. Add egg yolk and beat well. Add flour mixture and beat until blended. Roll dough into walnut-size balls. Roll into slightly beaten egg white and then roll in ground almonds. Set about 2 inches apart on lightly greased cookie sheets. Press thumb into center of each cookie and press any cracked edges back together. Bake 12-15 minutes until lightly brown on edges. Press tip of a teaspoon into thumbprint to deepen the depression. Fill with a small amount of preserves. Makes 16-18 cookies

Amazing Gluten-free Layer Bars                      

7 ounces flaked coconut

1 cup butterscotch chips

6 ounces semisweet chocolate chips

8 ounces unsalted peanuts

1/2 cup sliced almonds

1 (14 ounce) can sweetened condensed milk

1 Preheat oven to 350 degrees F ( 175 degrees C ). Generously grease one 13x9 inch baking pan.

2 Spread 2/3 of the flaked coconut evenly on the bottom of the baking pan. Sprinkle the butterscotch morsel, chocolate chips, and peanuts evenly over the coconut layer. Pour condensed milk evenly over the whole pan. Top with sliced almonds and remaining coconut . Bake for 20 minutes in the preheated oven. Cool completely before cutting into squares.

Apple Raisin Tart

Preheat oven to 400 degrees. Roll out one Pie Crustand press into sides and bottom of a 9”spring form pan. Chill 10 minutes then bake 10 minutes. Cool slightly.

For Filling Combine: 

6 Granny Smith apples, peeled and thinly sliced 

1/2 cup raisins 

1/2 cup toasted, chopped pecans 

1/2 cup granulated sugar 

1/4 cup orange juice 

2 Tbs. rice flour 

2 tsp. gluten-free vanilla 

1 1/2 tsp. cinnamon

For Topping Combine and Mix until Crumbly: 

1 cup chopped pecans 

1/2 cup rice flour 

1/4 tsp. Xanthan gum 

1/3 cup lightly packed brown sugar 

1/3 cup white sugar 

1 Tbs. cinnamon 

1 stick cold butter, cut in small pieces

Spoon filling mixture into tart shell. Crumble topping over apples. Set pan on baking sheet and bake 40-50 minutes or until top is lightly browned and apples are soft. Remove and serve warm. Serves 8

Baked Apples

4 apples, preferably Cortland or

Spies

1/4 cup brown sugar

5 teaspoons water

1/4 teaspoon cinnamon

2 tbsp. real butter, cut into slices

Walnuts or pecans for garnish, as desired

Preheat the oven to 375 degrees.

Core the apples, removing the seeds and slice the bottom off so that they lay flat in the baking dish. Place each apple in the pan. Drop a small pat of butter inside each apple. Mix the brown sugar and the water To make a slightly thick syrup. Drip the syrup over the apples and bake them for approximately 20-30 minutes. Take the sauce from the dish and spoon over the warm apple. Serve with ice cream or whipped cream if desired.

Baked Rice Pudding Recipe (gluten free recipe)

4 large eggs

1/2 cup granulated sugar

1/2 tablespoon vanilla extract

1 12-ounce can evaporated milk

1/2 cup milk

1 1/2 cup cooked rice 

2/3 cup raisins or dry cranberries

1/2 teaspoon cinnamon

1/8 teaspoon ground nutmeg

1. Whisk together the eggs, sugar and vanilla until well-combined. Add the milks. Stir in the cooked rice, and the raisins or cranberries. Transfer the mixture to a 2-quart baking dish. 

2. Place the baking dish in a larger pan on a rack in the center of the oven. Pour very hot water in the other pan so that the baking dish is sitting in water about one inch deep. 

3. Bake for 30 minutes at 325 degrees. Stir the pudding, sprinkle with the spices, and then bake for another 30 minutes. The pudding is baked when there is still a little jiggle in the center and a knife inserted in the center comes out nearly clean. (Note: The depth and the color of the pan seem to make quite a difference in the time required to bake. Check the pudding for doneness early.)

4. Cool before serving. 

Biscoitos de Maizena (Sugar Cookies)

2 cups cornstarch

1 cup sugar

1 egg

1/2 tsp salt

1 1/2 sticks of unsalted butter (equals 12 tbsp)

Preheat oven to 375° F. Sift cornstarch, sugar and salt together, mix the egg and blend in the butter. Knead well. Let stand ten to fifteen minutes. I use a cookie press to drop them on a greased cookie sheet. It makes cookies in different shapes. But usually you shape them into balls in the palm of your hand and drop them on the greased cookie sheet. Then use the tines on a fork to make grooves on the cookies. They look really pretty that way. Some people like to shape the cookies into really tiny balls, others prefer them bigger. Bake for about seven minutes, depending on how big you make them. 

Cappuccino Brownies

Prepare Chocolate Truffle Brownie recipe according to instructions on the bag. Let cool.

To Make Cream Cheese Frosting:

8-oz. cream cheese, softened

6 Tbs. unsalted butter, softened

1 ½ cups confectioners’ sugar

1 tsp. gluten-free vanilla

1 tsp. cinnamon

To make glaze:

6 oz. bittersweet or semi-sweet chocolate

2 Tbs. unsalted butter

½ cup heavy cream

4 ½ tsp. instant espresso powder dissolved in 1 Tbs. hot water

For Frosting: Beat the cream cheese and butter until fluffy. Add confectioners’ sugar, vanilla and sugar and beat well. Spread over brownies and chill 1 hour or until frosting is firm.

For Glaze: Combine glaze ingredients in microwavable bowl. Heat at medium setting until ingredients are melted. Stirring frequently. Spread glaze carefully over frosting. Chill at least 3 hours. Cut and serve.

Brownie Kisses

1 package Gluten – Free Pantry Chocolate Truffle Brownie Mix (#130 )

10 Tbs. softened margarine

4 cups confectioners’ sugar

4 tsp. gluten – free vanilla

1 bag Hershey’s Kisses

Preheat oven to 350°. Line mini muffin pans with paper liners. Prepare brownie mix according to package directions. With small melon ball scoop, place one scoop of mix into each section. Bake for 10 minutes. Allow to cool 5 minutes. Meanwhile, in food processor, combine margarine, sugar and vanilla. Beat until fluffy. With small spatula, spread sugar mixer on top of each brownie. Top with a chocolate kiss.

Makes approx. 5 dozen mini brownies.

Butterscotch Cookies

1 stick butter or margarine

1 pkg. (4oz) gluten-free butterscotch pudding & pie filling-not instant

½ cup brown sugar

1 large egg

1 ½ cup country bread & pizza mix

½ tsp. baking soda

3 tsp. cinnamon

Preheat oven to 350. Cream butter with dry pudding mix and brown sugar. Add egg. Blend well. Add remaining ingredients and blend. Fill small melon scoop with dough. Place cookies on ungreased baking pan. Flatten each with fingertips. Bake cookies for 10 minutes. Makes about 2 1/2 dozen

Carrot Cake – Egg Free

1 pkg. (14 oz.) Gluten-Free Pantry Spice Cake Mix

1 egg or Ener-G Egg Replacer equivalent to 1 egg

2/3 c. raw carrots, shredded fine

8- oz. can crushed pineapple, very well drained (use 2/3 of contents)

½ c. shredded coconut

½ c. chopped walnuts

1 cup soy yogurt

1 tsp. GF vanilla

2 Tbsp. oil

2 Tbsp. applesauce

Mix well and bake at 350 degrees for 35 minutes in 9” round pan

Chocolate Chip Pecan Pie Holcomb

2 unbaked 8-inch pie shells from Gluten Free Pantry’s Perfect Pie Crust (#55)

1 cup toasted pecans, broken

6 oz. semi-sweet chocolate chips (#199)

1 stick melted margarine or unsalted butter

4 large eggs beaten

1 cup granulated sugar

1 cup light corn syrup

Preheat oven to 350 degrees. Prick the bottoms of pie shells with a fork. Divide pecans and chocolate chips and distribute evenly over the bottoms of the two shells. Combine butter, eggs, sugar and corn syrup and pour half into each shell. Bake 30-40 minutes.

Makes 2 delicious pies

Chocolate Chip Cookies #5  Troll House Cookies: 
1 cup butter (two sticks)

1/2 c. brown sugar

1 c. granulated sugar

2 eggs

1 teaspoon vanilla (Cook's vanilla powder is great)

1-1/2 c. brown rice flour

1/2 c. potato flour (NOT potato starch flour)

1 teaspoon baking soda

1 teaspoon salt

1 pkg. milk or semisweet chocolate chips

Cream butter (can use dairy-free margarine or Crisco if necessary), sugars, eggs and vanilla. Mix in dry ingredients, then chocolate chips. Drop by rounded teaspoons onto un-greased cookie sheet. Flatten very slightly with fork. Bake between 350-375 degrees for 12 minutes or so temperature and time vary by individual oven -- if yours bakes hot, use the lower temperature). Remove from oven when lightly browned (they over-brown very quickly). Remove to cooling rack after a few minutes.

Chocolate Chip Cookies #3

Preheat oven to 350 degrees

1 egg, beaten

/4 cup canola oil

1 4-oz jar strained baby fruit or 1 mashed banana

1 teaspoon GF vanilla

In another bowl, mix:

1 cup instant baby brown rice cereal (Beechnut or Earths Best, not Gerber)

1/4 cup quinoa flour - (best bet, but OK with amaranth, garbanzo, or potato starch flour)

1/4 cup brown sugar

1 teaspoon GF baking powder

1/2 teaspoon salt

Combine, then add: EITHER 3/4 teaspoon cinnamon and 1/4 cup white raisins OR 1/4 cup chocolate chips (Tops Decadent has no dairy) and 1/4 cup chopped macadamia nuts. The dough may be a bit sticky. Oil your hands slightly if necessary. Use a balled-up paper towel to spread canola oil on a cookie sheet. Do not discard. Roll dough into small balls (1"), and place on the cookie sheet. Use the oiled paper towel to flatten the dough, or use oiled fingertips. Flatter means crispier - experiment with size & shape! They will not spread, so small and flat usually comes out the best.  Bake for 20-25 minutes. They will be perfect when bottoms are lightly browned. These look and taste almost exactly like the regular kind, and are worth the effort.

Chocolate Chip Cookies #6      Lisa's Firehouse Chocolate Chip Cookies:

1 Cup White Rice Flour

1 Cup Brown Rice Flour

2/3 Cup Tapioca Flour

1/3 Cup Potato Starch

1 teaspoon baking soda

1/2 teaspoon baking powder

1 teaspoon salt

4 Cup Brown Sugar

1 Cup White Sugar

3 Eggs

1 1/2 teaspoon Vanilla

2 Cup Chocolate Chips

3/4 Cup Butter

3/4 Cup Shortening

Mix everything together bake at 350 for 10 to 12 min.

Chocolate Cherry Bundt Cake

1 ¾ sticks unsalted butter, softened

1 bag of Cake & Cookie Mix (#140) or 3-2/3 cups mix (#141)

3 eggs plus 1 egg white, lightly beaten

1 Tbs. almond extract

1 ½ cups low fat sour cream

2/3 cup tart cherries, soaked in kirsch or brandy overnight, drained

½ cup semi-sweet chocolate chips

Glaze:

1 ½ cups confectioner’s sugar

2-3 Tbs. water

2 Tbs. kirsch

Garnish with extra cherries

Beat butter until light and fluffy. Add mix and beat. Add eggs and almond extract. Beat well. Fold in sour cream, cherries and chocolate chips. Preheat oven to 350 degrees. Lightly grease a 12-cup bundt cake pan. Pour batter into pan and bake 55-60 minutes. Cool in pan for 10 minutes. Turn onto a wire rack and cool completely. Make glaze. Mixture should be thick. Drizzle over cooled cake. Sprinkle with extra cherries.

Chocolate Gingerbread Cake with Bittersweet Glaze

3 oz. unsweetened chocolate 

½ cup light molasses 

½ cup vegetable oil 

4 Tbs. butter 

3 cups Old Fashioned Cake & Cookie Mix 

½ cup light brown sugar 

½ tsp. baking soda 

1 tsp. ground ginger 

½ tsp. cinnamon ¼ tsp. nutmeg 

2 eggs 1 cup low-fat buttermilk 

1 ½ tsp. vanilla

Lightly grease a 9-inch springform pan. Preheat oven to 350 degrees. In a large glass bowl, combine chocolate, molasses, oil and butter. Microwave 1.5 minutes or until chocolate is melted. Stir and reserve. Combine cake mix, brown sugar and spices. Mix together eggs, buttermilk and vanilla. Stir egg mixture into flour mixture. Stir in the chocolate mixture. Beat until batter is smooth. Spoon into springform and bake 40-45 minutes or until cake tester inserted in center comes out clean. Cool slightly on a wire rack. Remove sides of springform and frost with glaze below.

Glaze: In large glass bowl, combine 2 oz. semisweet chocolate chips, 3 Tbs. Butter, and ½ tsp. light corn syrup. Microwave 1 min. Stir then microwave an additional minute or until chips are melted. Spoon over cake and let drip down the sides. Serves 12

Chocolate Macaroon Ice Cream Sandwiches

1 bag Coconut Macaroon Mix 

3 Tbs. unsweetened cocoa 

1/2 cup chopped, toasted almonds 

Ice Cream: 

1 pint vanilla ice cream (check labels) 

1/2 cup slivered almonds, toasted 

1/2 cup mini chocolate chips

Combine mix and cocoa. Prepare macaroons as directed on the package. Scoop onto cookie sheet in a large tablespoonful. Smooth tops and flatten slightly to ensure even circles. Bake according to instructions. Let ice cream soften at room temperature for about 10 minutes. Fold in almonds and chocolate chips. Freeze again briefly before proceeding, if ice cream becomes soupy. Spoon about 1/4 cup of ice cream on flat side of half the cookies. Top each with flat side of a second cookie. Press lightly together and set on baking sheet. Freeze until ready to serve. May be made 1 day ahead.

Makes 6-9 sandwiches. (For smaller servings, cut each cookie in half before adding ice cream.)

Chocolate Malt Pudding (gluten free recipe)

2 tablespoons cornstarch

1/3 cup malted milk powder 

1/2 cup sugar

2 1/2 cups milk

1 large egg

2 large egg yolks

3/4 cup milk chocolate chips

2 tablespoons butter

1 teaspoon vanilla

1. Combine the cornstarch, malted milk powder, half of the sugar with 1/2 cup of the milk. Stir to dissolve the sugar. Add the egg and egg yolks and whisk until smooth.

2. In a heavy saucepan, cook the remaining 2 cups of milk and the remaining sugar until it boils for several minutes.

3. Slowly pour the egg mixture into the hot milk while whisking the mixture to keep it smooth. Cook until bubbles rise through the liquid but not to a boil. Remove from the heat.

4. Melt chocolate chips and the butter in the microwave. Stir the melted chocolate into the hot pudding. 

5. Pour the pudding into serving dishes or a casserole dish. Cover the pudding surface with waxed paper placed directly on the pudding

Chocolate Oatmeal Cookies

2 1/2 sticks softened margarine

1/2 cup firmly packed brown sugar

1 egg

1 tsp. gluten free vanilla

1 1/2 cup Gluten Free Pantry Chocolate Chip Cookie, Square and Cake Mix (#150)

3 cups McCann’s Quick Cooking Oatmeal (#720)

Preheat oven to 350°. In mixer, combine softened margarine and sugar. Add egg and vanilla. Add flour and oats and continue to mix on high. Drop by rounded teaspoons onto parchment lined cookie sheet. Bake 15-18 minutes. Remove from oven. Allow to cool before removing from pan. Makes approx. 3 1/2 dozen cookies.

Chocolate Peanut Butter Drops (gluten free recipe)

2 cups sugar

1/2 cup milk

1/4 cup butter

1/3 cocoa

2 1/2 cup quick oats

1/2 cup peanut butter

1/2 tablespoon vanilla extract

1. Combine sugar, milk, butter, and cocoa in a medium saucepan. Cook over medium heat, stirring occasionally, until the mixture comes to a boil. Cook for two more minutes stirring constantly and then remove the pan from the heat.

2. Stir in the peanut butter and vanilla, then the oats. 

3. Let cool for several minutes and then drop spoonfuls onto waxed paper. Let the cookies cool completely before removing them from the waxed paper.

Editors note: Patty from San Francisco made these and reported excellent results. She added nuts to the recipe. Another baker, Peggy, reported adding miniature marshmallows successfully.

Chocolate Sour Cream Cake

1 Bag of Gluten-Free Pantry Danielle’s Decadent Chocolate Cake 

1 stick of unsalted butter, softened 

2 large eggs 

1 cup reduced-fat gluten-free sour cream 

2 tbs. vegetable oil 

½ cup mini chocolate chips

Preheat oven to 350 degrees. Beat butter until light and fluffy. Add mix and beat until mixture is crumbly. Add eggs, sour cream, oil and beat well. Fold in chocolate chips. Spoon into lightly oiled 10-inch spring form pan. Bake 40 minutes. Cool 10 minutes in pan. Remove ring and cool completely. Great with whipped cream or ice cream.

Chocolate Toffee Bars (gluten free recipe)

3/4 cup melted butter

4 cups quick rolled oats

1 cup brown sugar

1/3 cup honey

2 teaspoons vanilla

1/2 teaspoon salt

1 1/4 cups milk chips

1/2 cup chopped nuts

Preheat the oven to 400 degrees.

1. Melt the butter in a large mixing bowl in the microwave. Add the rolled oats and stir. Add the brown sugar, honey, vanilla, and salt. Mix well.

2. Press the mixture firmly and evenly into the bottom of a very well greased 8 1/2 x 13-inch baking pan. 

3. Bake for about 14 minutes or until the mixture turns a golden brown and is bubbly. Remove from the oven and cool for five minutes.

4. Sprinkle the chocolate chips over the top of the hot cookies. Place the cookies back in the still-warm oven for a few minutes. When the chips start to melt and look “wet”, spread the chips across the top as you would frosting. Immediately sprinkle with nuts. 

5. Let cool at room temperature until the chocolate is firm. Cut into bars with a sharp knife.

Classic Rice Pudding (gluten free recipe)

3/4 cup uncooked rice

2 1/2 cups water

1 1/2 cups milk

1 12-ounce can of evaporated milk

2/3 cup granulated sugar

1/2 teaspoon cinnamon

1/4 teaspoon salt

2 large egg yolks

2 large eggs

1/3 cup brown sugar

1/2 tablespoon vanilla extract

1/2 teaspoon rum extract

1. Bring the rice and water to boil in a medium, covered saucepan. Reduce the heat and let simmer until the rice is soft and the water is absorbed, about 20 minutes.

2. Stir in the milks, granulated sugar, cinnamon, and salt. Bring the mixture to a simmer. 

3. In a medium bowl, whisk the egg yolks, eggs, and brown sugar together. Add about one cup of the hot rice mixture, stirring as the rice is added, to temper the egg mixture. Stir the egg mixture into the rice mixture in the saucepan and continue cooking and stirring until the mixture is bubbly and thickens. Add the extract.

4. Transfer the pudding to a bowl and let it cool on the counter for 20 minutes and then refrigerate. Serve chilled.

Variations: Add 2/3 cup raisins or dry cranberries to the mixture along with the eggs.

Coffee Cake -Egg-Free

3 cups GFP Old Fashioned Cake & Cookie Mix (#141)

1 ½ cups soy yogurt (peach flavored works well) 

6 Tbs. vegetable oil

4 Tbs. unsweetened applesauce

1 bag GFP Crisp & Crumble Mix (#125) combined with 4 Tbs. margarine or vegetable oil

Preheat oven to 325 ° and lightly oil a 9-inch spring form pan. Combine cake mix, soy yogurt, 6 Tbs. vegetable oil and applesauce. Beat until smooth. Spoon half of the batter into the prepared pan. Smooth to edges of pan. Cover with half of the crisp and crumble mixture. Cover with remaining cake batter. Smooth to edges and sprinkle with remaining crumble and topping. Bake 55 min. Cool and serve. 

Cranberry Coconut Bars (gluten free recipe)

1/2 cup butter

1/2 cup brown sugar

1 1/2 cup quick rolled oats

1/4 cup light corn syrup

1/2 cup dried cranberries

1/2 cup sweetened flaked coconut

1/2 cup walnut pieces

1. Place butter in an 8-inch square, microwave-safe baking dish. Microwave until the butter is melted. 

2. Stir in brown sugar until dissolved. Stir in rest of ingredients. Press mixture firmly into the dish.

3. Microwave for three to five minutes or until lightly browned. If your microwave does not have a rotating carousel, rotate the dish twice during cooking.

4. Let the cookies cool and then cut them into bars with a sharp knife. Wrap them individually to pack in a lunch. This recipe will make sixteen 2 x 2-inch squares.

Coffee Chocolate Mousse

One Hershey’s Special (tm) dark bar 8 ounce size 

3 egg yolks, slightly beaten

2 teaspoons instant coffee

6 tablespoons sugar

2 cups whipping cream

Melt your chocolate into a bowl over water or in a double boiler. Stir once in a while until smooth. In a small pan, whip your egg yolks, coffee powder and 3/4 cup of the whipping cream, as well as 4 tbsp. Of granulated sugar. Heat thoroughly, stirring all the while for about three minutes, but do not allow the mixture to completely boil. Add the mixture to the chocolate mixture, stirring until smooth and glossy. Cool completely, refrigerating if necessary for about half an hour. Using your mixer beat the cream and the remaining sugar until it is forming stiff peaks. Fold in one third of the chocolate mix, then the second, and finally the third portion of it. Pour into glass serving bowls and refrigerate until hard. If desired, garnish with shaved chocolate or sifted cocoa powder.

Cream Cheese Frosting

1 ½ oz. low fat cream cheese 

2 Tbs. softened unsalted butter 

1 tsp. vanilla 

½ tsp. orange or lemon juice 

2-3 cups powdered sugar

Beat first four ingredients together until fluffy. Add half the powdered sugar. Beat well and add extra sugar as needed for smooth, thick consistency. Add color, if desired, and frost cookies. Makes enough for 36 - 42 cookies.

Cut-Out Sugar Cookies

1/3 cup softened, unsalted butter 

4-oz. low fat cream cheese 

2 cups French Bread Pizza Mix 

1 cup sugar 

½ tsp. gluten-free baking powder 

½ tsp. grated shredded lemon or orange peel 

1 egg 1 tsp. gluten-free vanilla 

1 tsp. orange or lemon juice

Beat butter and cream cheese together until fluffy. Combine 1 cup French Bread Mix, sugar, baking powder, and citrus peel. Beat into butter mixture. Add egg, vanilla and orange or lemon juice. Beat in remaining 1 cup of French Bread Mix. Cover and chill dough for 2 hours or overnight.

Preheat oven to 375 degrees. Divide dough in half. Roll one piece between two sheets of plastic wrap until ¼ inch thick (or thinner). Peel off top layer of plastic wrap and cut into desired shapes with cookie cutters. Peel off bottom layer of plastic wrap and set on cookie sheets lined with parchment paper. Bake 10 minutes or until edges are slightly brown. Do not overbake. Cool completely. Frost or serve as is.

Makes 24-30 cookies.

Danielle’s Chocolate Peanut Butter Cup Cake

2 bags of Gluten-Free Pantry’s Danielle’s Decadent Chocolate Cake 

Preheat oven to 350 degrees. Prepare Danielle’s Decadent Chocolate Cake according to package directions and bake in 9-inch round layers. Cool and frost with Peanut Butter Cup Frosting.

Frosting:  1 cup smooth peanut butter 

4 oz. low-fat cream cheese 

½ cup milk 

1 Tbs. gluten-free vanilla 

½ cup (about 6) Reese’s Peanut Butter Cups, crumbled 

3 cups confectioner’s sugar (more for stiffer frosting)

Beat first five ingredients together until smooth and fluffy. Frost cake. Sprinkle with crumbled Reese’s peanut butter cups. Refrigerate until time to serve. This cake is even better the second day.

Dark Chocolate Fondue

12 ounces Dark Chocolate finely chopped

3/4 cup heavy Whipping Cream

Fresh strawberries

Fresh pineapple

Fresh blueberries

Sliced bananas

Fresh sliced apples

Heat the whipping cream until very warm and drop the chocolate into the whipping cream. Allow all chocolate to melt thoroughly and stir til smooth, but do not allow boiling. Keep warm over a pot of warm water in a double boiler and using toothpicks or bamboo skewers and dip the fresh fruit into the chocolate pot.

Easy Pinwheel Cookies

1/3 cup softened, unsalted butter 

4-oz. low fat cream cheese 

2 cups French Bread Pizza Mix 

1 cup sugar 

½ tsp. gluten-free baking powder 

2 eggs 

2 tsp. gluten-free vanilla

Beat butter and cream cheese together until fluffy. Combine 1 cup French Bread Mix, sugar, and baking powder. Beat into butter mixture. Add eggs and vanilla. Beat in remaining 1 cup of French Bread Mix.

Divide dough in half and add 1/3 cup unsweetened cocoa to half the dough.

Preheat oven to 350 degrees. Between sheets of plastic wrap, roll out each portion of dough until it’s 1/4-inch thick. Remove top sheet from each and lay the chocolate dough over the vanilla dough, leaving a 1/4-inch of the vanilla dough showing on the edges. Pat and patch chocolate layer over top of vanilla layer as necessary. Gently roll in a jelly-roll fashion, peeling away plastic wrap as you roll. Chill for 1 hour. Slice into 1/4-inch thickness. Lay on lightly oiled cookie sheets and bake 12 to 14 minutes or until edges are just slightly brown.

Makes 40 cookies. These freeze well.

Espresso Chocolate Chip Angel Food Cake

Powdered egg whites work beautifully in this recipe and save a lot of work.

2 tsp. instant espresso powder

¾ cup rice flour (#213)

¼ cup tapioca flour (#218)

1/3 cup cornstarch

1 tsp. xanthan gum (#200)

Pinch of salt

1 ¾ cups egg whites (12 large egg whites)

1 tsp. cream of tartar

1 ¾ cups granulated sugar

1 ½ tsp. vanilla extract (#175)

1 ¾ tsp. freshly squeezed lemon juice

¾ cup chocolate chips, coarsely chopped

1, 10-inch angel food cake pan, ungreased

Preheat oven to 350 degrees. Sift espresso powder with rice flour, tapioca flour, cornstarch, xanthan gum, and salt. Reserve. Put egg whites in bowl of an electric mixer (portable mixer is okay). Beat at medium speed until whites are frothy. Add cream of tartar. Increase to high speed and slowly add the sugar. Continue beating until whites are stiff and shiny, about 3 minutes. Reduce to low speed and add vanilla and lemon juice. Add reserved flour mixture. When flour mixture is nearly incorporated, fold in chocolate chips. Make sure chips are spread evenly throughout the batter.

Pour into angel food pan. Spread evenly. Cut through it a few times with a dull knife to break up any air pockets. Bake 40-45 minutes or until skewer inserted in the middle comes out clean. Invert the cake on a rack and let cool completely upside down in the pan. Unfold cake and slice with a serrated knife. Serve with a fudge sauce or strawberry puree if desired.

Cake will keep for several days wrapped well in plastic wrap and stored at room temperature,

FAST and Easy Gluten Free Rice Pudding

4 egg yolks

2/3 cup granulated sugar

3 cups of milk

2 tablespoons of corn starch

1/2 tsp. pure vanilla extract

1/4 cup raisins (optional)

3/4 cups of instant rice

dash of cinnamon

To make the rice pudding: Make the instant rice in the microwave according to package directions. When making it during the last minute of cooking drop in the raisins into the rice to steam and soften them. In a saucepan, combine the cornstarch, the sugar, and the egg yolks. Stir until smooth, adding a slight amount of milk as necessary to thin the mixture down to a smooth paste. Add the remaining milk and stir to combine all ingredients. Cook over low heat for approximately 12 minutes until the mixture thickens. Do not boil. Remove from heat and allow cooling approximately 5 minutes. Drain any remaining water from the rice and raisins. Combine the rice with the pudding mixture and spoon into dessert dishes. Dust the top with cinnamon if desired.

Fresh Berry Tart

1 recipe of Perfect Pie Crust

Almond Filling:

4 oz. almonds, ground in a food processor 3/4 cup sugar 2 eggs 6 Tbs. butter, at room temperature 2 Tbs. rice flour 1 tsp. Almond Flavor (Item # 190)

Topping:

3 cups washed and drained blueberries or sliced strawberries 3 Tbs. apricot preserves, warmed

Combine almonds and sugar. Beat in the softened butter until smooth. Add one egg at a time, beating thoroughly after each. Add flour and almond extract. Reserve. 

Roll out one half of the dough between 2 layers of plastic wrap until 1/8 inch thick and transfer to a 9-inch pie pan, patting any broken pieces into place. Use a piece of plastic wrap to help.

Prick crust and fill with almond mixture. Bake at 375 degrees for 25-30 minutes or until golden brown on the top and edges. Remove from oven and cool. Brush the top with some of the preserves. Line with washed blueberries and brush with remaining apricot preserves. Chill and serve. Serves 8-10

Fudgies GF

1/4 cup honey

3 Tsp oil

3 Tsp water or unsweetened juice

1 tsp pure vanilla extract

1 cup amaranth flour

1/3 cup carob powder

1 tsp cream of tartar or 1/8 tsp vitamin C crystals or 1/2 Tsp lemon juice

1/2 tsp baking soda

1/3 chopped nuts (optional)

Combine the honey, oil and water or juice in a medium saucepan, heat briefly to melt honey, remove from heat and stir in vanilla. Sift together the flour, carob, cream of tartar or vitamin C crystals and baking soda. Stir in  the nuts. Drop rounded teaspoonfuls onto cookie sheets. Bake at 325 degrees F for 15 to 18 minutes. Use within a few days.

German Chocolate Chip Cake

1 1/2 sticks unsalted butter, softened

1 bag Gluten Free Pantry Choc. Chip Cookie & Cake Mix (#150)

1/3 cup Nestles Quik Chocolate Drink powder

2 eggs

2 tsp. gluten-free vanilla (#175)

1 cup 2 % milk

1 cup flaked sweetened coconut

1 cup pecans, toasted and coarsely chopped

Preheat oven to 350 degrees. Lightly grease a 9-inch springform pan. Beat butter until fluffy. Add mix and Quik powder and beat to combine. Add eggs and vanilla and beat until fluffy. Beat in milk to combine. Fold in coconut and pecans. Spread into pan and bake 35-40 minutes.

Remove and cool completely. Frost with Coconut Pecan Frosting below.

1 cup powdered sugar

2 tablespoons cornstarch

2 cups heavy cream (or low-fat evaporated milk)

2 tsp. g-f vanilla

2 1/2 cups flaked coconut

1 1/2 cups toasted, coarsely chopped pecans

In a large saucepan, combine sugar and cornstarch. Stir in cream and mix until smooth. Cook over medium heat, stirring continuously until mixture comes to a boil. Stir while allowing mixture to simmer for 1 minute. Remove from heat and fold in vanilla, coconut and pecans.

German Chocolate Cake Brownies

Prepare Chocolate Truffle Brownie recipe according to instructions on the bag

To make Coconut Pecan Topping, combine the following:

1 ½ cups sweetened, flaked coconut

1 ½ cups pecans, coarsely chopped

½ cup packed light brown sugar

Pinch of salt

4 Tbs. (½ stick) unsalted butter, melted

Spread over brownie batter and bake 35-40 minutes or until cake tester comes out moist but not wet.

GF ALMOND COOKIES - Yield: 24 Servings

1/2 c  Butter or margarine

1/2 c  Brown sugar, lightly packed

1 ts Almond extract

1    Egg

1/2 c  Rice flour

2 c  Crispy Rice (crushed)

2 tb Chopped almonds

Preheat oven to 350 F.  Cream butter and sugar together until light and fluffy.  Add almond extract and egg. Beat well. Stir in flour, Crispy Rice and almonds. Shape into 1" balls, and place on ungreased baking sheet.  Press with a floured fork to flatten slightly. Bake for 12 to 15 minutes until lightly browned.

GF CHOCOLATE CHIP COOKIES - Yield: 24 Servings

3/4 c  Soya flour

1/4 c  Potato starch flour

1/2 ts Salt

6 1/2 tb Margarine

6 tb White sugar

6 tb Brown sugar

1/2 ts Vanilla

1 Egg

1/2 c  Chocolate chips semisweet

1/2 c  Chopped nuts

Sift dry ingredients.  Beat sugars and margarine.  Add egg and beat again. Add vanilla and stir.  Add dry ingredients. Add chips and nuts. Drop by spoonful onto greased cookie sheet. Bake at 375 F for 10 to 12 minutes.

1 cookie - 1 fruit/vegetable choice, 1 fat

GF GINGERSNAPS - Yield: 20 Servings

1/4 c  Margarine

1/2 c  Sugar

2 tb Molasses

1 Egg

1/2 c  Soya flour

1/4 c  Cornstarch

1/4 c  Potato starch flour

1/4 ts Salt

1 ts Baking soda

1/4 ts Ginger

1/2 ts Cinnamon

Preheat oven to 350 F.  Sift dry ingredients together. Cream margarine and sugar together thoroughly.  Beat in egg and molasses. Add flour mixture. Mix well. Drop rounded teaspoons of dough onto greased cookie sheet. Bake for 10 to 12 minutes.  Makes 40 cookies.

2 cookies per serving:  1 fruit/vegetable choice, 1 fat

GF MAPLE BEAN TARTS - Yield: 24 Servings

24 Gluten-fr.unbaked tartshells

FILLING

1 c  Cooked white kidney beans

1/2 c  Maple syrup

2 Eggs

1/3 c  Brown sugar

1/4 c  Butter or margarine, melted

1/2 c  Raisins

Combine all ingredients except raisins in a food processor or blender. Divide raisins evenly among tart shells. Pour filling over raisins, filling medium-size tart shells 3/4 full. Bake at 350 F for 20 minutes or until crust is golden brown and filling set.  Makes 24 tarts.

1 tart = 131 calories, 1/2 starch, 1 fruit, 1 fats & oils choice 5 grams total fat, 1 gram saturated fat, 17 mg cholesterol, 2 grams protein, 17 grams carbohydrate, 46 mg sodium, 158 mg potassium. Moderate fibre.

GF PUMPKIN COOKIES - Yield: 36 Servings

1 ts Baking soda

1 ts Baking powder (GF)

1 ts Cinnamon

1 c  Rice flour

3/4 c  Potato starch flour

1/2 c  Shortening

3/4 c  White sugar

1 ts Vanilla

1 c  Pumpkin

1/2 c  Nuts

Preheat oven to 350 F.  Sift dry ingredients together. Cream shortening and sugar.  Add vanilla and pumpkin. Add dry ingredients and nuts. Beat until smooth. Shape cookies into 1" balls and place on a greased cookie sheet. Press flat with fork.  Bake for 9 to 12 minutes.

1 cookie - 1 fruit/vegetable choice, 1 fat

GLUTEN-FREE ANGEL FOOD CAKE 

1 C. plus 2 T. gluten-free flour mix (see below) 

3/4 C. sugar 

1/4 tsp. salt 

1/4 tsp. xanthan gum 

12 egg whites 

1 1/2 tsp. cream of tartar 

1 1/2 tsp. gluten-free vanilla or almond extract 

3/4 C. sugar 

Measure flour mixture, 3/4 cup sugar, salt and xanthan gum and set aside. Beat egg whites with cream of tartar and vanilla until quite stiff. While beating, gradually add remaining 3/4 cup sugar and beat until stiff peaks form. By hand, fold in the flour mixture. Pour the stiff batter into an ungreased 10-inch tube pan. Gently cut through the batter with a knife to break air bubbles. Bake at 350 degrees for 35 to 40 minutes. Invert immediately or let cool on a rack. (As is cools, it will stiffen like a wheat-flour cake.) Frost when cool, or top with sliced strawberries, lemon sauce or topping of your choice. You also can slice and wrap each piece with plastic wrap and freeze.  Gluten-Free Flour Mix: Combine 2 cups white rice flour, 2/3 cup potato starch flour and 1/3 cup tapioca flour.

Gluten Free Chocolate Cake

2 sticks of butter (you must use real butter for this recipe, not margarine which is slightly more watery)

1/4 cup Hershey's unsweetened cocoa, plus one teaspoon for dusting the pan

8 ounces of bitter, mildly

sweetened chocolate, chopped into fine pieces

5 eggs

1 and 1/4 cups heavy whipping cream

1 cup pure cane sugar

1/2 cup sour cream

1/4 cup powdered sugar

Preheat your oven to 350 degrees F. Butter a spring form pan measuring 9 inches. Melt the butter and combine with the quarter cup of heavy cream until it is all melted. Add the chocolate bars and allow melting. Stir to smooth the mixture and remove it from the heat. Beat eggs, sugar and cocoa into the chocolate into the buttered pan, add the batter you've just created and bake until the entire mixture is set and puffed up. It will take about 40 minutes to cook completely. Allow to cool approximately 40 minutes to an hour before you try to unmold the cake. Beat the sour cream and the confectioners’ sugar with the remaining heavy cream and serve as a sauce. Decadent does not even begin to describe this dessert, which is lovely enough to serve to guests at a holiday dinner.

Gluten Free Chocolate Chip Cookies

1 and 1/4 cup buckwheat flour

1/2 tsp. soda

1/2 tsp. salt

1 stick of butter

1/4 cup dark brown sugar

1/2 tsp. vanilla extract

1 egg

1 cup chocolate chips (remember to check the package to ensure they are gluten free)

Combine the dry ingredients except the sugar Whip together softened butter, egg and sugar Mix the sugar mixture with the remaining dry ingredients and mix thoroughly. Stir in chocolate chips Drop by rounded teaspoons onto a lined cookie sheet. Bake at 375 degrees for 9-12 minutes.

Gluten Free Flour Mix for Cookies

GF flour mix:

6 cups white rice flour

2 cups potato starch (NOT the same as potato flour)

1 cup tapioca starch (also called tapioca flour)

Egg Replacer

Use Egg Beaters or generic equivalent in cookies that call for eggs.  There is also a way to replace eggs with ground flax seed. 

Gluten Free Peanut Butter Cookies

2 cups peanut butter

2 cups white sugar

4 eggs, beaten

2 cups semi-sweet chocolate chips (optional)

1 1/2 cups chopped pecans (optional)

Preheat oven to 350 degrees F (175 degrees C). Grease cookie sheet.

Combine peanut butter, eggs, and sugar and mix until smooth. Mix in chocolate chips and nuts, if desired. Spoon dough by tablespoons onto a cookie sheet.

Bake for 10 to 12 minutes or until lightly browned. Let the cookies cool on the cookie sheets for 5 to 10 minutes before removing.]

Gluten Free Peanut Butter Cookies

2 cups peanut butter

2 cups white sugar

4 eggs, beaten

2 cups semi-sweet chocolate chips (optional)

1 1/2 cups chopped pecans (optional)

Preheat oven to 350 degrees F (175 degrees C). Grease cookie sheet.

Combine peanut butter, eggs, and sugar and mix until smooth. Mix in chocolate chips and nuts, if desired. Spoon dough by tablespoons onto a cookie sheet.

Bake for 10 to 12 minutes or until lightly browned. Let the cookies cool on the cookie sheets for 5 to 10 minutes before removing.]

Gingerbread Cookies

1-3/4 cups GF flour mix**

1/2 to 3/4 teaspoon ginger

1/2 teaspoon cream of tartar

1/8 teaspoon salt

1/2 teaspoon baking soda

1/2 cup butter or margarine (cold)

1-1/2 teaspoon xanthan gum

1/2 cup brown sugar

1/8 teaspoon cloves

1 egg (cold)

1/4 to 3/8 teaspoon cinnamon

1/2 teaspoon GF molasses

Combine the rice flour, cream of tartar, baking soda, xanthan gum, cloves, cinnamon, ginger, and salt. Mix well. Cut in the butter or margarine until the mixture is in crumbs the size of peas. In a small bowl beat the sugar, egg, and molasses together. Add this mixture to the dry  ingredients and mix until the dough pulls away from the sides. Form the dough into a flat ball shape and refrigerate for one hour. Dust some freezer paper (not wax paper) with GF flour or confectioners sugar. Put the dough on the freezer paper and sprinkle with flour or confectioner's sugar. Roll the dough to 1/4 inch thick and cut out shapes as desired. Bake at 350 degrees F for 12 minutes. Cool on a wire rack. Makes about 20 cookies.

Gingerbread Cookies #2

3/4 cup margarine

1/4 cup dark molasses

1 cup light brown sugar

3 cup gf flour mix*

1 teaspoon xantham gum

1 teaspoon salt

1 Tablespoon baking powder

2 teaspoon ground ginger

1/4 teaspoon ground cloves

1/2 teaspoon ground cinnamon

1/8 teaspoon ground nutmeg

1/2 cup water

Sweet rice flour for rolling

Cream margarine and sugar. Beat in molasses. Sift dry ingredients into separate bowl. Stir into creamed mixture alternately with water. Mix thoroughly once everything has been added. Dough should be soft and will be sticky. Refrigerate dough for at least one hour. Using sweet rice flour, roll portions of dough on plastic wrap or parchment paper to about 1/4". Cut and decorate as desired. Bake in 350F oven for 8-20 minutes depending on size. Cookies should just be getting browned. Bake longer for crispier cookies. Cool slightly on sheet before removing to rack to cool completely.

Store in airtight containers.

Gluten-Free Pantry's Fantastic Almond Cake

5 Tbs. unsalted butter

1 1/4 cups Almond Flour (#211)

1/2 cup plus 1 Tbs. sugar

3 Tbs. Gluten-Free Pantry French Bread/Pizza Mix (#40)

1 Tbs. cornstarch

1/2 tsp. gluten-free baking powder

3 large eggs

2 tsp. gluten-free almond or vanilla extract

Lightly oil an 8-inch cake pan. Line base of pan with a circle of parchment paper or waxed paper and coat with vegetable oil.

Preheat oven to 375 degrees. Melt butter and let cool. Combine almond flour and sugar. Mix French Bread Mix with cornstarch and baking powder. In a medium bowl, beat 1 egg with almond and sugar mixture on low speed until blended, then at high speed for 2 min. Add remaining eggs, one at a time, beating on high 3 min. after each addition. Add vanilla and beat. Sprinkle French Bread mixture over the top and fold in gently. Add butter in slow and steady stream and fold gently. Pour into pan and bake 25-30 min. or until cake pulls away from the sides of the pan and tester comes out clean. Turn onto wire rack and cool. Remove paper and wrap in plastic wrap. Will keep 4 days or may be frozen. Serve with fruit puree or chocolate glaze or dust with powdered sugar.

Serves 8.

GLUTEN-FREE PEANUT BUTTER COOKIES - Yield: 36 Servings

3/4 c  Crunchy peanut butter

3/4 c  Mashed potato

3/4 c  Sugar

1    Egg

1/2 c  Rice flour

1/4 c  Cornstarch

2 ts Cream of tartar

1 ts Baking soda

1 ts Vanilla

1/4 c  Coarsely chopped peanuts

In bowl, cream together peanut butter and mashed potato until smooth.

Beat in sugar until fluffy.  

Beat in egg. 

Combine rice flour, cornstarch, cream of tartar and baking soda. 

Add to peanut butter mixture; mix well. 

Stir in vanilla.  

Place in refrigerator for about 25 minutes until batter firms a bit.  

With hands gently form batter into round balls.(1 tsp sized); place on nonstick baking sheet 2-1/2 inches apart. 

Using fork that has been dipped into rice flour, flatten cookies to about 1/4 inch thichness. 

Sprinkle peanuts over top. 

Bake in 375 oven for about 15-20 or until golden brown around edges.

Makes 36 cookies, approximately 64 calories and 3 grams fat per cookie. 

Grandma’s Poor Man Rice Pudding

1 ½ cups white rice

5 cups low-fat milk (1 ½ cups reserved)

½ cup sugar

3 tsp. gluten-free vanilla(#175)

2 Tbs. butter

½ cup raisins

In a large oblong casserole pan, combine all ingredients except 1½ cups milk. Bake at 375 degrees for 1 ½ hours, stirring pudding frequently. Add remaining milk as mixture absorbs the liquid.

Serve warm or chilled with whipped cream.

Serves 8

Grandmother's Prize-winning Molasses Cookies

1/3 cup unsalted butter, melted (vegetable shortening may be substituted) 

1 large egg, lightly beaten 

3 Tbs. molasses 

1/4 tsp. ground ginger 

1/4 tsp. ground cloves 

1/2 tsp. cinnamon 

1 3/4 cups Old Fashioned Cake & Cookie Mix 

1/4 cup granulated sugar (to coat the cookies)

Combine butter, egg, molasses and spices. Beat well. Add cake mix and beat to combine. Chill mixture 2 hours or overnight.

Preheat oven to 350 degrees. Use a teaspoon or small scoop to scoop out chilled batter. Roll into 1-inch balls and roll in granulated sugar. Set on lightly greased cookie sheet, about 2 inches apart. Bake 8-10 minutes- longer for crunchier cookies. Cool slightly before removing from pan.

Makes 24 cookies.

Heavenly Macaroons (gluten free recipe)

4 egg whites (you should have a half cup)

1/8 teaspoon salt

1 cup sugar

1 teaspoon vanilla extract

1/2 teaspoon almond extract

2 cups sweetened and flaked coconut (five ounces if you are using a scale)

1. Preheat the oven to 325 degrees. Line a baking sheet with parchment paper. If you do not have parchment paper, use aluminum foil.

2. With an electric mixer, beat the egg whites until they turn white and begin to form soft peaks. 

3. Add the sugar and extracts. Beat until the mixture turns glossy and the egg whites are very stiff as you would for meringue. Mix in the coconut.

4. Place teaspoon sized scoops on the pan. Do not make the cookies too large. Allow room for some expansion. 

5. Bake for fifteen minutes or until the cookies turn blond-brown. Slide the parchment sheets off the pan onto a wire rack for cooling. After several minutes, gently pull the cookies from the paper. (If the cookies are under baked, they will tend to stick to the paper. If they are over baked, they will be dry.)

Hermits

3 ¾.c French Bread and Pizza Mix

1t. cinnamon

1t. nutmeg

1/2t. baking soda

1/2t. salt

2c packed brown sugar

2 sticks butter or margarine-softened

¾ c sour cream

2 eggs

2 c raisins

1 c chopped nuts

Preheat oven to 375. Cream brown sugar and butter. Beat in sour cream and eggs. Combine flour mix, cinnamon, nutmeg, soda and salt. Add to sour cream mixture and blend. Stir in raisins and nuts. Place heaping teaspoonfuls on ungreased baking sheet. Bake 8-10 minutes.

Hot Chocolate Pudding

2/3 cup pure cane sugar

2 tablespoons of corn starch

pinch of salt

1 and 1/2 cups canned milk

1 and 1/2 cups water

4 egg yolks, slightly beaten

1/2 tsp. real vanilla

6 ounce bar of Hershey's Dark chocolate

1 tsp. Hershey's cocoa

Combine your sugar, the corn starch and the salt. Adding about a fourth of a cup of milk, make a very smooth paste-like substance. Add the remainder of the milk and your egg yolks, stirring til completely blended. Put the pan over medium heat stirring constantly until it begins to thicken. Pour into dessert cups and allow to set up about ten minutes. Transfer into refrigerator or serve warm with a bit of cocoa sifted lightly over the top.

Insanely Simple Danish

2 cups. Gluten Free Pantry Buttermilk Brown Rice Pancake Mix

1/4 cup softened margarine

2 Tbs. Sugar

2/3 cup milk

1/4 cup. raspberry jam

Glaze:

2/3 cup powdered sugar

1 Tbs. warm water

1/4 tsp. gluten free vanilla

Combine all and mix until smooth

Preheat oven to 450°. Line a cookie sheet with parchment paper. Combine pancake mix, margarine, and sugar. Mix until crumbly. Stir in milk and blend until all combined. Drop by rounded tablespoonfuls on cookie sheet. Place about 2 inches apart. With back of teaspoon, make a shallow well in center of each. Fill with jam. Bake 10 minutes. Let cool. Drizzle with glaze. Makes 1 dozen.

Irish Oatmeal Cookies

2 1/2 sticks softened margarine

3 Tbs. sugar

1 egg

1tsp. gluten free vanilla

1 1/2 cups Gluten Free Pantry Buttermilk Brown Rice Pancake Mix

3 cups McCann’s Quick Cooking Oatmeal (#720)

Preheat oven to 350°. In mixer, combine margarine and sugar. Add egg and vanilla and mix. Add flour and oats and continue to mix on high.( Can add 3/4 cup nuts or raisins ). Drop by rounded teaspoons or medium scoop onto parchment lined cookie sheet. Bake 15-18 minutes and remove from oven. Allow to cool before removing from pan. Makes approximately 3 1/2 dozen cookies

Lemon Sponge Roll With Lemon Curd

Grated peel of one lemon 

½ cup sugar 

3 eggs separated 

Juice of one lemon 

½ cup rice flour 

¼ cup cornstarch 

1 ½ teaspoons baking powder 

1 Tablespoon sugar (added to whites) 

¼ teaspoon cream of tartar 

2 Tablespoons confectioners sugar

Preheat oven to 350 degrees. Spray a 15½-x-10½-x-1-inch jelly roll pan with vegetable spray, line with wax paper, and spray paper. Set aside.

1) Combine peel with sugar and reserve.

2) In a mixing bowl, beat the egg yolks with the sugar and peel mixture until yolks are light and have increased in volume. Add lemon juice and beat to combine.

3) Combine rice flour, cornstarch, and baking powder. Combine with yolk mixture.

4) In large bowl, beat egg whites and 1 Tablespoon sugar until frothy. Add cream of tartar and continue beating until whites are stiff but not dry. Fold into the flour mixture just until large lumps disappear.

5) Spread in pan and bake 15-20 minutes until cake is light brown and set. Sprinkle confectioners sugar on a towel and turn cake onto it. Peel off wax paper. Starting at narrow end, roll, leaving towel between the rolls. Place seam-side down on rack and allow to cool completely about 1-2 hours.

6) Unroll the cake and spread with an even layer of the lemon curd filling (recipe follows). Roll the cake back up. (This time, discard the towel.) Wrap well in plastic wrap and serve or refrigerate 2-3 days or freeze for up to 2 months. Sprinkle with additional confectioners sugar just before serving.

Lemon Curd/Cream Filling

½ cup confectioners sugar 

Zest and juice of 2 lemons 

3 egg yolks 

4 Tablespoons unsalted butter 

1 small container (4 cups) gluten-free frozen, non-dairy whip (such as Cool Whip), thawed

In a small sauce pan, combine the sugar and the yolks. Add the lemon juice, slowly, and cook over medium heat, stirring constantly until it thickens and coats the spoon. Remove from the heat and whisk in the butter and the zest. Bring to room temperature and fold in non-dairy whip. Spread over cake.

Serves 12

Lemonade Cake

1 bag Gluten Free Pantry Old Fashioned Cake and Cookie Mix (#140)

2 Tbs. butter or margarine

1 cup confectioners sugar

1/2 tsp. gluten free vanilla

6 oz. lemonade concentrate

lemon slices-optional

Preheat oven to 350°. Prepare cake mix according to package directions. Meanwhile, in a saucepan, mix together butter, sugar, vanilla and lemonade to form a glaze. Bring to a boil. Reduce heat and cook 3-4 minutes. After cake has been removed from oven, poke holes through it with a fork.. Pour glaze over cake. Garnish with fresh lemon slices. Cool and serve.

Masa Chocolate Chip Cookies

½ cup salted butter, softened

3/8 cup brown sugar, packed

3/8 cup granulated white sugar

1 large egg

½ teaspoon vanilla extract

1 cup instant "masa de maiz" 

½ teaspoon baking soda

1 pinch salt (optional)

½ cup chopped walnuts or pecans (optional)

1 cup (6 ounces by weight) chocolate chips

Beat butter, sugars, egg, and vanilla until fluffy. Add masa, soda, and salt; mix well. Stir in the nuts and chips. Roll the batter into balls about one inch in diameter or slightly larger. Bake on un-greased cookie sheets at 375 degree for about 10 minutes. Allow to cool on cookie sheet for several minutes before you transfer them to a rack to finish cooling. They will fall apart if you try to transfer them too hot, and they will stick if you let them cool completely on the cookie sheet.

Mix and Match Granola (gluten free recipe)

4 cups rolled oats, wheat, or barley (any combination) 

1/2 cup sunflower seeds or sesame seeds

1/2 cup honey, maple syrup, or a thick syrup made with 1/2 cup brown sugar and 2-3 tablespoons water 

1/4 cup canola oil 

1 teaspoon vanilla and/or other extract 

3/4 cup raisins or other dried fruit (optional)

1/2 cup walnuts (optional)

1/2 teaspoon salt

Preheat the oven to 325 degrees. 

1. In a large bowl, mix all the dry ingredients together except for the dried fruit. Set the dried fruit aside.

2. In another bowl mix the sweetener, oil, and extract together.

3. Add the liquid to the dry ingredients and mix thoroughly. The liquids will be absorbed and the granola will become darker and shinier. 

4. Spread the granola in a shallow baking pan. Bake at 325 degrees for ten minutes. Use a spatula and turn the granola on the baking sheet. Place the granola back in the oven and bake for another ten minutes or until fairly dry and starting to brown. Remove the granola from the oven and stir in the fruit.

Mocha Angel Food Cake

1/4 cup unsweetened cocoa 

2 tsp. instant coffee 

1/4 cup boiling water 

2 tsp. Gluten-Free Vanilla 

1 bag Angel Food Cake Mix 

In a large bowl, mix cocoa, coffee, and boiling water to form a smooth paste. Add vanilla. Mix well. Cover and reserve.

Preheat oven to 350 degrees. Combine angel food cake mix with 1 1/2 cups warm water and beat on high speed 10 minutes or until batter forms stiff peaks. Scoop 1 cup of batter into cocoa paste and stir until well blended. Fold cocoa mixture into angel food batter until blended. Do not mix too vigorously or it will deflate the batter. Spoon into a 10-inch tube pan. Tap on counter lightly to release air bubbles.

Bake in the middle of the oven for 45 minutes. Turn upside-down onto a wire rack and cool completely. Remove from pan and serve.

Serves 8-10

Mother B’s Incredible Molasses Ginger Cookies

1, 15-oz. bag Gluten-Free Pantry Old Fashioned Cake & Cookie Mix

1/2 teaspoon allspice

1/2 teaspoon cinnamon

3/4 teaspoon ginger

1/2 cup vegetable shortening

1/2 cup milk

1/2 cup molasses

1/2 teaspoon cider vinegar

1/2 cup raisins (optional)

Sugar for sprinkling

Preheat oven to 375 degrees. Combine mix and spices. Reserve. In a separate bowl, beat shortening until fluffy. Add cake mix and beat to combine. Mix together milk, molasses and vinegar and add to cake mixture. Beat for 2 minutes. Fold in raisins. Drop by tablespoonfuls onto ungreased cookie sheets (about 2-inches apart). Sprinkle with sugar and bake 14 minutes. Remove from pan and cool on a wire rack. These are best 1-2 days after baking. Makes 30 cookies.

No Rolling Pin Crust a.k.a. Easy Oil Pastry

One 16 oz bag Pie Crust Mix or 3 cups French Bread & Pizza Mix 

½ tsp. salt 

1 Tbsp. sugar 

2 large eggs, lightly beaten 

1 cup vegetable oil (Replace 1/3 to ½ the oil with unsweetened applesauce for lower fat version) 

4 Tbsp. milk or fruit juice

Toss together the dry mix, salt, and sugar. Beat together eggs, oil and milk and add to dry mixture. Use fork and/or fingertips to blend ingredients. As soon as the dough holds together, gather mixture in plastic wrap. Using plastic wrap as a “glove” press evenly into 2, 9-inch pie pans. Build up the edges and pinch into scallops. Brush the surface with a beaten egg yolk. Follow your favorite recipe for filling and baking instructions. Or bake crust for 30 minutes in 350 degree oven and fill with your favorite cold filling. GLAMOROUS TOPPINGS Instead of making two pies, use the second piece of dough to make a top crust. Try using cookie cutters to cut out shapes in patted/rolled out dough. Cut strips of dough and make a spiral or a latticework on top of the filling before baking. Make a streusel topping with the GFP Crisp and Crumble Mix and using your favorite pie-filling recipe.

Orange Cheesecake Brownies

Prepare Chocolate Truffle Brownies (#130) according to instructions on the bag

Make cheesecake batter as follows:

An 8-oz. and a 4-oz. package of cream cheese, softened

1/2 cup sugar

1 egg plus 1 egg white

1 tsp. grated fresh orange rind

1 ½ Tbs. rice flour

Beat cream cheese with sugar and eggs until fluffy. Fold in rind and flour. Drop by spoonfuls onto brownie batter. Run a knife through the batter to make decorative swirls. Bake 35-40 minutes or until cheesecake mixture is golden and a cake tester comes out clean.

Orange Chiffon Cake

5 egg whites 

1/2 tsp. cream of tartar 

3 cups Gluten-Free Pantry Old Fashioned Cake & Cookie Mix 

3 egg yolks 

3/4 cup orange juice 

1/2 cup vegetable oil 

1/4 cup frozen orange juice concentrate, thawed 

1 tsp. grated orange rind

Glaze:

2 cups confectioners’ sugar, sifted 

3 Tbs. orange juice

Heat oven to 325º. Beat egg whites and cream of tartar on high speed until whites form stiff peaks (about 3 min.).

Combine cake mix, egg yolks, orange juice, oil, orange juice concentrate, and orange rind in a large bowl. Beat on low speed for 1 min. Scrape sides of bowl and beat at medium speed for 2 min. Turn egg whites onto top of batter and fold into mixture. Pour batter into ungreased 10-inch tube pan. Smooth top.

Bake 45-50 min. or until golden brown and top of cake springs back to touch.

Remove from oven and turn upside down on neck of a glass bottle to cool 1 hour. Run a sharp knife around the edge of the cake. Invert onto wire rack then turn upright onto serving platter.

Beat together glaze ingredients for 1 min. Spread over cake. Let stand 20 min. Slice and serve.

Serves 12

Peanut Butter & Jelly Cookies

1 cup sugar

1 tsp. baking soda

½ tsp. vanilla

1 large egg or equivalent egg substitute

1cup creamy peanut butter

Your favorite jelly/jam

Preheat oven to 350. Mix together sugar and baking soda. Add peanut butter, egg and vanilla. Mix well. Refrigerate dough about 30 minutes. Shape dough into small balls and place on greased baking sheet. With thumb, press down into center of each cookie and place small amount of jelly in center. Bake 10 minutes. Allow to cool on a rack, to allow cookies to harden. Yield: approx. 2 dozen

Peanut Butter Brownie Blast

Crust

1 package Gluten-Free Pantry Chocolate Truffle Brownies, prepared according to package instructions and baked in 2, 9-inch pie pans for 15-20 minutes

For Filling, Beat Together:

4 Tbs. butter, softened

8-oz. cream cheese, softened

1 cup smooth peanut butter

1 tsp. vanilla

1/2 cup + 2 Tbs. sugar

1 cup whipping cream

For Topping, Beat Until Soft Peaks Form:

1 cup whipping cream

2 Tbs. sugar

Shaved chocolate, chopped peanuts, or crumbled peanut butter cups, for garnish, if desired.

When brownie "pies" are completely cooled, spread filling mixture over the top. Spread a thin layer of topping over filling and garnish with shaved chocolate, chopped peanuts, or crumbled peanut butter cups. 

Pear Tart

2 oz. cream cheese, softened

4 Tbs. unsalted butter, softened

1/2 cup French Bread & Pizza Mix 

1/2 cup plus 1 1/2 Tbs. sugar

Pinch salt

2 Tbs. freshly squeezed lemon juice

1 Bosc or Red Bartlett Pear

Pinch cinnamon

Heat oven to 400 degrees. Line a baking sheet with parchment paper. In a food processor, combine cream cheese and butter. Add flour, 1/4 cup sugar and salt. Process until combined. Dough will be sticky. Turn dough onto prepared baking sheet. With lightly floured fingers, pat dough into an 8-inch circle.

In a medium bowl, combine 1/4 cup sugar and lemon juice. Leaving skin on, cut pear in half lengthwise and cut into 1/4 inch slices. Toss with lemon juice mixture. Drain liquid and arrange around the border of the dough, overlapping slightly. Arrange the remaining slices in the center. Sprinkle top with remaining 1 1/2 Tbs. sugar and cinnamon. Bake 25-30 minutes. Serve warm or at room temperature with ice cream or whipped topping.

Pizzelles (Italian Cookies)

Thanks to Betty Scheder for giving us this delicious recipe! Enjoy as cookies or roll while warm and fill with pastry filling. May also be rolled around a cone shape cylinder and used as ice cream cones.

¼ cup vegetable oil ¼ cup butter or margarine, softened ¼ cup solid vegetable shortening 1½ cup sugar 6 eggs 1½ tsp. flavoring (anise, lemon, vanilla, or almond) 2 ½ cups Gluten-Free Pantry French Bread & Pizza Mix (#40) 2 tsp. baking powder

1) Beat together vegetable oil, butter, shortening and sugar. Add eggs and flavoring and beat until smooth and fluffy. Combine bread mix and baking powder. Add to liquids and beat until blended. Mixture will be very thick.

2) Preheat Pizzelle* maker according to manufacturer’s instructions. Drop batter by teaspoonfuls onto center of each cookie section. Close lid and allow to cook 30 - 45 seconds or until lightly brown.

3) Dust with powdered sugar while still warm.

Makes 6 - 8 dozen.

Positively the Absolute Best Chocolate Chip Cookies

8 oz. unsalted butter, softened

1 tsp. salt

2 tsp. gluten-free vanilla (#175)

3/4 cup granulated sugar

3/4 cup firmly packed brown sugar

2 large eggs

1 1/4 cups Jowar Flour (#217)

1 cup white rice flour (#213)

1 tsp. baking soda

2 cups walnuts, broken (optional)

2 cups semi-sweet chocolate chips (#199)

Preheat oven to 375 degrees. Line baking sheets with parchment paper or aluminum foil. Beat butter until soft and fluffy. Add salt, vanilla, and both sugars. Beat until smooth. Add eggs and beat. Combine both flours and baking soda. Add half the flour mixture to the butter mixture and beat on low. Scrape down bowl with a rubber spatula. Add remaining flour. Fold in walnuts and chocolate chips. For best results, chill mixture for 2 hours. Scoop into heaping tablespoon-size balls and set, 2 inches apart, on baking sheets. Flatten to about 1/2-inch thickness and bake 12-14 minutes or until browned all over. These cookies should be crisp; do not underbake. Let baked cookies stand a few minutes before transferring to a wire rack to cool completely. These freeze well.

Yields 30-35 3-inch cookies

Praline Pumpkin Pie

1/3 cup finely chopped pecans

1/3 cup packed brown sugar

3 tablespoons butter or margarine, softened

1 unbaked pastry shell (10 inches)

Gluten-free filling:

3 eggs, lightly beaten

1/2 cup packed brown sugar

1/2-cup sugar

2 tablespoons cornstarch

3/4-teaspoon ground cinnamon

1/2-teaspoon salt

1/2-teaspoon ground ginger

1/4-teaspoon ground cloves

1 can (16 ounces) pumpkin

1 1/2 cups half-and-half cream

Additional chopped pecans, optional

Combine the pecans, sugar and butter; press into the bottom of pie shell. Prick sides of pastry with a fork. Bake at 450'F for 10 minutes; cool for 5 minutes. Combine first eight filling ingredients; stir in pumpkin. Gradually add cream. Pour into pie shell. If desired, sprinkle chopped pecans on top.

Bake at 350'F for 45-50 minutes or until a knife inserted near the center comes out clean. Cool completely. Store in the refrigerator.

Yields: 8-10 servings.

Pudding Coffee Cake

2 cups Gluten-Free Pantry French Bread & Pizza Mix 

1 tsp. baking powder 

1 tsp. baking soda 

1 cup sugar 

1 package regular or instant vanilla pudding (3 1/8 oz.)

1 cup sour cream 

4 eggs, beaten 

½ cup oil 

1 tsp. gluten-free vanilla

Mix all ingredients and beat for 5 minutes.

Mix separately:

½ cup sugar

1 tsp. cinnamon

1 tsp. cocoa

½ cup chocolate chips

½ cup walnuts

Preheat oven to 350°. Sprinkle half of sugar mixture into a greased 10-cup bundt pan. Pour half of batter over the sugar mixture, then sprinkle on remaining sugar mixture, then add the rest of the batter on top. Bake 45 minutes or until toothpick inserted in the center of the cake comes away clean.

Raspberry Almond Crumb

2 c. Buttermilk Brown Rice Pancake Mix 

½ c. almond flour

¾ c. softened margarine or butter

1 tsp. vanilla

2/3 c. sugar

1 egg

8 oz. raspberry jam

Preheat oven to 375°. Spray a 9 x 13 pan with vegetable spray. Blend together pancake mix and almond flour. Add butter, vanilla, and sugar to blend. Reserve ½ cup of this mixture for topping. Add egg to rest of flour mix. Press dough over bottom of baking pan. Bake for 10 minutes or until slightly browned. Remove from oven and cool. Spread jam over dough. Sprinkle reserved topping. Bake 10 minutes more or until browned. Cool in pan on wire rack. Cut into bars.

Raspberry Smoothie - Yield: 4 servings

1 cup frozen raspberries

12-ounce can frozen lemonade concentrate

2 cups 1 percent low-fat milk

1 cup frozen vanilla yogurt

1. Place all the ingredients in a blender.

2. Blend on “puree” for 20 seconds.

3. Pour the smoothie into 4 glasses.

Vary It! For a thicker smoothie, add a banana.

Per serving: Calories: 354; Total fat: 4g; Saturated fat: 2g; Cholesterol: 6mg; Sodium: 72mg; Carbohydrates: 77g;

Fiber: 2g; Sugar: 64g; Protein: 7g.

Roben Ryberg's Snickerdoodles

1/2 cup shortening

3/4 cup sugar

1 egg

1 teaspoon vanilla flavoring

1/2 cup potato starch

3/4 cup plus 2 tablespoons cornstarch

1/4 teaspoon baking soda

1 teaspoon baking powder

1 teaspoon xanthan gum

1/2 teaspoon salt

2 tablespoons water

Cinnamon-Sugar Mixture:

2 tablespoons sugar mixed with 12 teaspoon cinnamon

Preheat oven to 350 . In a large bowl, cream together shortening and sugar. Add egg and vanilla flavoring. Mix well. Add potato starch, cornstarch, baking  soda, baking powder, xanthan gum, salt, and water. Mix well to eliminate any lumps in the dough. Dough will be sticky. Lightly oil hands or spray them with nonstick spray to better handle dough. Shape into small balls, using a slightly-rounded teaspoon of dough for each cookie. Roll in sugar/cinnamon mixture. Place on lightly greased baking sheet and press each "ball" to even thickness of about 1/3 inch. Bake for 10-12 minutes. A single cookie should be removed at the shortest-baking time to test for doneness. Browning is not a good indicator for these cookies. Makes about 3 dozen cookies.

Rolled Sugar Cookies

1-1/2 cups white rice flour

1/2 cup butter or margarine (cold)

1/2 teaspoon cream of tartar

1/2 cup sugar

1/2 teaspoon baking soda

1 egg (cold)

1-1/2 teaspoon xanthan gum

1/2 tsp GF vanilla, lemon, or almond flavoring

1/8 teaspoon salt

Combine the rice flour, cream of tartar, baking soda, xanthan gum and salt. Mix well. Cut in the butter or margarine until the mixture is in crumbs the size of peas.  In a small bowl beat the sugar, egg, and vanilla (or other flavoring) together. Add this mixture to the dry ingredients and mix until the dough pulls away from the sides. Form the dough into a flat ball shape and refrigerate for one hour.  Dust some freezer paper (not wax paper) with GF flour or confectioners sugar. Put the dough on the freezer paper and sprinkle with flour or confectioner's sugar. Roll the dough to 1/4 inch thick and cut out shapes as desired.  Bake at 350 degrees F for 12 minutes. Cool on a wire rack. Makes about 20 cookies.

Spritz Cookies

1 1/2 cups butter

1 cup sugar

1 egg

1 teaspoon gluten free vanilla

1 teaspoon almond extract

1/4 teaspoon salt

1 teaspoon gluten-free baking powder

4 cups brown rice flour

Sift together the flour, baking powder and salt. Cream butter until very soft. Work in sugar, egg and extracts. Add flour mixture gradually. Form cookies with press or cookie shooter on un-greased cookie sheets. Decorate as desired and bake for 8 to 10 minutes at 400. Makes 7 & 1/2 dozen cookies.

Roll-Out Sugar Cookies

1/3 cup softened, unsalted butter

4-oz. low fat cream cheese

2 cups French Bread Pizza Mix (#40)

1 cup sugar

½ tsp. gluten-free baking powder

½ tsp. grated shredded lemon or orange peel

1 egg

1 tsp. gluten-free vanilla

1 tsp. orange or lemon juice

Beat butter and cream cheese together until fluffy. Combine 1 cup French Bread Mix, sugar, baking powder, and citrus peel. Beat into butter mixture. Add egg, vanilla and orange or lemon juice. Beat in remaining 1 cup of French Bread Mix. Cover and chill dough for 2 hours or overnight. Preheat oven to 375 degrees. Divide dough in half. Roll one piece between two sheets of plastic wrap until ¼ inch thick (or thinner). Cut into desired shapes with cookie cutters. Peel off plastic wrap and set on cookie sheets lined with parchment paper. Bake 10 minutes or until edges are slightly brown. Do not overbake. Cool completely. Frost or serve as is.

Makes 24-30 cookies

Cream Cheese Frosting

1 ½ oz. low fat cream cheese

2 Tbs. softened unsalted butter

1 tsp. vanilla

½ tsp. orange or lemon juice

2-3 cups powdered sugar

Beat first four ingredients together until fluffy. Add half the powdered sugar. Beat well and add extra sugar as needed for smooth, thick consistency. Add color, if desired, and frost cookies.

Slice ‘n Bake Peanut Butter Cookies

1/2 cup (1 stick) unsalted butter, softened 

3/4 cup smooth or chunky peanut butter 

1/3 cup packed light brown sugar 

2-1/2 cups Old Fashioned Cake & Cookie Mix 

1 large egg 

1 tsp. gluten-free vanilla

In a large bowl, beat butter with peanut butter and brown sugar until mixture is fluffy. Add the cake mix, egg and vanilla and mix together. Dough will be thick and crumbly. “Knead” the dough with fingertips until smooth.

Shape into 2 long rolls and wrap well. Chill at least 2 hours or overnight.

Slice logs into 1/4 inch slices. Place on oiled cookie sheets and bake 8-10 minutes or until dough is set.

Do not overbake. Makes 36 - 42 cookies.

SARAH BERNHARDT - Makes approx 25 pastries

Biscuit layers:

7 oz almonds

1 1/4 cups powdered sugar

3 egg whites

Filling:

good 1/3 cup whipping cream

2 tbs unsalted margarine or butter

7 oz good-quality dark chocolate

finely grated zest from 1/2 orange

Chocolate cover:

6 oz of the same brand of chocolate you used

for the filling

1 tbs coconut fat 

Heat the oven to 400F. Scald, peel and grind the almonds (if you can't buy it already "fixed", so to speak) and mix with the powdered sugar. Add the egg whites and stir it all together to a smooth, pliable mixture. Drop it out on a baking paper-lined baking plate (so that each "lump" get a little "peak") and bake in the middle of the oven for about 12 minutes. Let the layers cool completely on the baking paper before loosening them. For the filling, you bring the cream and butter or margarine to a boil in a saucepan. Remove from heat and add the chocolate, which you've broken into smaller pieces. Stir until chocolate has melted and the truffle is smooth and glossy. Flavor with finely grated orange zest and set aside to cool until creamy in consistency. Fill the almost set and creamy truffle in a piping bag (is that the right word? I suppose you understand what I mean anyway!) with a "nozzle" that will make the piped filling "rippled" - yes, I know it's hard to imagine but my scanner isn't working or I could send you a picture! Pipe out the chocolate filling on the flat side of the biscuit layers so that the cover ends in a peak. You can also spread it out with a small spatula so that peaks form. Put the pastries in a cold place so that the filling sets properly. Melt the dark chocolate for the cover in a waterbath or in the microwave. Add the coconut fat and stir to a smooth glaze. Dip the cold biscuits in the chocolate so that the filling is covered, then put them on waxed paper to cool completely.

Sugar Cookies

1 1/2 Cups Brown Rice Flour

1/2 Cup Tapioca Starch

1/2 Teaspoon Salt

1 Teaspoon Baking Powder

1 Teaspoon Vanilla

1 Cup Sugar

1/2 Cup Butter, Softened

2 Eggs, beaten

In a medium size bowl, mix Brown Rice Flour, Tapioca Starch, Salt, and Baking Powder. Blend well and set aside. In a mixing bowl, cream Butter, and slowly add sugar and cream until light and fluffy. Add the two beaten Eggs and Vanilla and blend again. Add Flour mixture and mix until mixture pulls away from the side of the bowl. Place cookie dough in waxed paper ( I rolled it like a log) and chill in the refrigerator for several hours. When the dough is chilled, you can either cut it with cookie cutters or slice it to make round cookies. Bake on an un-greased cookie sheet at 350 degrees. I have found that with gluten free cookies, it is better to let them cool first, before taking off of the cookie sheet. This reduces crumbling. I also use a spatula, to remove the cookies from the pan.

Sour Cream Coffee Cake

Mix and set aside:

1/2 cu chopped pecans

1/4 cup sugar

1 tsp. cinnamon

1/4 lb. butter, softened

1 cup sugar

2 eggs

2 tsp g-f vanilla

1 cup low fat sour cream (check labels)

2 cups all-purpose mix

1 tsp. baking powder

1 tsp. baking soda

1/2 tsp salt

1 tsp. xanthan gum (#200)

Preheat oven to 350 degrees. Lightly oil a bundt pan. Cream butter and sugar. Add eggs and vanilla. Combine mix, baking powder, baking soda, salt and xanthan gum. Fold into mixture. Fold in sour cream. Sprinkle half the nut mixture in the bottom of the pan. Spoon in half the cake batter. Add remaining nut mixture and cover with remaining cake batter.

Bake 45 minutes. Remove from pan and cool.

Spiced Pumpkin Cake with Crumb Topping

Cake: 

1 stick unsalted butter, softened 

1 bag Gluten-Free Pantry Spice Cake Mix 

1 cup canned squash or pumpkin 

½ cup milk 

2 large eggs, slightly beaten 

½ cup toasted chopped pecans or walnuts

Preheat oven to 350 degrees. Oil a 9-x-13-inch pan. Beat softened butter until fluffy. Add cake mix and beat until mixture is crumbly. Combine eggs and milk and beat into cake mixture. Fold in squash and nuts. Spread into prepared pan.

Topping:

1 bag Gluten-Free Pantry Crisp & Crumble Topping 

5 Tbs. unsalted butter, melted 

½ cup toasted chopped pecans or walnuts

Combine topping ingredients and crumble over batter. Bake 23-25 minutes.

Serves 12.

Sugar & Spice Madeleines

1/4 teaspoon salt

1/2 teaspoon nutmeg

2 eggs

1/4 teaspoon cloves

1/2 cup sugar

1/4 cup margarine, melted

2/3 cup GF flour mix**

1 teaspoon vanilla

1 teaspoon cinnamon

3/4 teaspoon baking powder

Combine the salt and eggs in a medium bowl, and beat with a mixer at high speed until foamy. Gradually add in the sugar, beating constantly until the mixture is thick and pale (about 5 minutes).  Mix the flour and spices in a bowl and stir well. Gradually fold the flour mixture into the egg mixture. Gradually fold in the margarine and vanilla.  Coat a madeleine pan with GF cooking spray. Spoon about 1 Tablespoon of the mixture into each Madeleine form. (Instead of a madeleine pan you may use a muffin pan, mini muffin pan, muffin top pan, etc. filled not quite half full. The batter simply needs something to hold its shape.) Bake at 400 degrees F for 8 minutes or until lightly browned. Remove the madeleines from the pan using the tip of a knife. Let them cool completely on a wire rack. Sprinkle with powdered sugar. Makes about 2 dozen.

Swedish Rice Pudding (gluten free recipe)

4 cups milk

2 tablespoons butter

1/4 teaspoon salt

1/2 cup uncooked rice 

5 large egg yolks

2/3 cup granulated sugar

1 teaspoon vanilla extract

5 egg whites (at room temperature)

3 tablespoons granulated sugar

1/2 teaspoon vanilla extract

1. Bring the milk just to a gentle boil in a heavy saucepan being careful not scorch the milk. Add the butter. Stir in the salt and rice, reduce the heat and let simmer uncovered until the rice is soft and the liquid is absorbed, about 20 minutes. 

2. In a medium bowl, whisk the egg yolks, sugar, and vanilla together. Stir in about one cup of the hot rice mixture to temper the yolk mixture. Then pour all of the egg yolk mixture into the saucepan stirring constantly. Continue stirring and bring the pudding mixture to boil. Cook for two additional minutes or until the pudding is thickened. Pour the pudding into a greased 8 x 8-inch baking dish or a nine-inch deep-dish pie pan. 

3. In a large glass or metal bowl, beat the egg whites into a soft meringue. Add the granulated sugar and vanilla. Continue beating until stiff, glossy peaks are formed. Spread the meringue over the top of the pudding just as you would for a meringue pie. 

4. Bake in a pre-heated 350 degree oven until the meringue starts to turn a golden color, about 15 minutes. 

Serve well chilled.

Turtle Brownies

Prepare Chocolate Truffle Brownies (#130) according to the instructions on the bag

While brownies are cooling, prepare caramel-pecan layer:

1 ½ cups granulated sugar

2/3 cup light corn syrup

6 Tbs. water

Pinch of salt

2/3 cup heavy cream

2 tsp. gluten-free vanilla

3 cups pecan halves

In heavy saucepan, bring sugar, corn syrup, water and a pinch of salt to boil. Stir until sugar is dissolved. Over low-moderate heat, let mixture simmer until golden. Remove from heat and add cream and vanilla. Stir in pecans and spread over baked, cooled brownies. Chill until caramel is firm. Cut into squares, serve.

Tiramisu

1½ cups very cold heavy cream 

1½ cups mascarpone (Italian cream cheese) 

4 oz. low-fat cream cheese, softened 

¾ cup confectioners sugar 

1¼ cups espresso or strong coffee 

1 Tbs. gluten-free vanilla 

3 Tbs. Cognac or brandy 

1 baked Light & Luscious Angel Food Cake 

1/3 cup shaved bittersweet or semisweet chocolate

Whip heavy cream until stiff. In a large bowl, beat mascarpone, cream cheese, sugar, and 1/4 cup espresso. Fold in whipped cream and vanilla.

In a small bowl, mix remaining coffee with Cognac. Cut cake through the center to yield three even layers. Set one layer in the bottom of a 9-inch springform pan, pressing it to the edges of the pan. Use a piece of the second layer to fill the center. Brush cake generously with coffee mixture. Cut remaining cake in cubes and soak in remaining coffee mixture. Spread half the cream mixture over the first layer of cake and top with an even layer of soaked pieces of cake. Top with remaining cream mixture. Cover base with aluminum foil and cover the top with plastic wrap. Chill for at least 6 hours. Unmold and sprinkle with chocolate. Serves 8-12.

Yummy Peanut Butter Cookies

3 cups French Bread/Pizza Mix or any all-purpose gluten-free baking mix 

1 tsp. gluten-free baking powder 

1 tsp. salt 

2 sticks unsalted butter, softened 

1 cup creamy or chunky peanut butter 

2 tsp. gluten-free vanilla 

1 cup packed brown sugar 

1 cup sugar 

2 large eggs

Preheat oven to 350 degrees. Line 2 baking sheets with parchment paper. Combine French Bread Mix with baking powder and salt. In a large bowl, beat butter, peanut butter and vanilla until well blended. Add both sugars and beat. Add half the dry ingredients, then the eggs, one at a time, stirring well after each addition. Add remaining dry ingredients. Roll cookies into 1 1/2 inch balls and set 2 1/2 inches apart. Press tops with the back of a fork. Bake 14-16 min. of until lightly browned on the edges. Remove from pan and cool on a wire rack. May be frozen. Makes 4 dozen cookies.

Zucchini Applesauce Spice Cake

1 bag (14 oz.) Gluten-Free Pantry Spice Cake Mix 

1 egg plus 1 white, beaten 

1/3 cup vegetable oil 

3/4 cup (scant) unsweetened applesauce 

1 cup (scant) grated zucchini, undrained

Preheat oven to 350 degrees. Combine all ingredients. Pour into a lightly oiled 9-x-5-inch loaf pan. Bake 45 minutes. Cool in pan for 10 min. Turn onto wire rack and cool completely. Slice and enjoy

*ENTREES

Beef and Broccoli

1 pound lean beef, sliced thinly into bite-sized pieces.

Marinade for Beef:

1 egg

1/3 tsp salt

1 Tbsp stock

1 Tbsp cornstarch (corn flour)

2 Tbsp water

Remaining

Ingredients:

1 1/2 Tbsp sunflower oil

1 16 ounce bag of broccoli,

1 cup sunflower oil

2 Tbsp Kikkoman Gluten-Free Soy

Sauce

1 Tbsp sugar

a few drops of sesame oil

2 cloves garlic, crushed

1/2 cup chicken broth

2 Tbsp cornstarch

Slice your beef into tiny pieces and add it to the marinade. Marinate the beef for at least half hour before adding the 1 1/2 tablespoons of oil to beef, mixing it all in and marinating your beef for another half hour. While the beef is getting ready in the marinade, you'll be using that time to prepare the vegetables. Heat a wok or a heavy pot and add 1 cup of oil. Stir fry the beef and remove it, setting it aside on another plate. Drain the oil and wipe it clean of oil. Add one half cup of water to your pot and bring it to a boil, adding the broccoli to it. Cover and cook the broccoli after coming to a boil for about 5 minutes. Drain and remove the broccoli. Heat the pan or wok with about 2 tablespoons of oil. Add the garlic and fry lightly. Add the veggies, the beef and mix them thoroughly. In the center of the pan, make a well of sorts and add all of the ingredients for the sauce. Stir the cornstarch into a tablespoon of water and use this to thicken your broth. Mix the sauce together with the other ingredients and serve hot accompanied by rice if you like.

Broiled Steak Salad

4 tablespoons of olive oil

6 teaspoons of apple cider vinegar

1 teaspoon fresh cilantro, chopped

2 tablespoons of fresh parsley, finely chopped

1 bell pepper sliced in strips

3 finely chopped green onions

1 clove garlic, minced

2 Roma or other meaty tomato, diced

salt and pepper to taste.

2 cups romaine lettuce

2 cups iceberg lettuce

2 cups baby spinach

1/2 cup raw mushrooms

1/4 cup part skim mozzarella cheese

2 sirloin or Delmonico steaks

Take one quarter of the garlic, and rub steaks.

Salt and pepper steaks to taste, and place below the broiler.

Allow steaks to broil turning once until cooked to your taste.

Tear greens, mix and set aside.

Combine remaining ingredients and set aside.

Remove steaks from the broiler and cut into strips about half an inch wide Place greens into salad plates and top with strips of the steak.

Sprinkle with grated mozzarella Drizzle the vegetable dressing over the steak and the salad greens till coated. Serve warm.

Caesar Spaghetti

12 oz. Bi-Aglut spaghetti (#388) or other gluten-free spaghetti

2 Tbs. olive oil

1 /2 cup Orgran unflavored dry bread crumbs (#808)

1 Tbs. minced garlic

1 cup gluten-free chicken broth

1 head escarole, cut crosswise in strips (about 8 cups)

1 can (2- oz.) flat anchovies, drained or 1 –2 Tbs. anchovy paste

5 plum tomatoes, cut into 1-inch chunks

1/3 cup grated Parmesan cheese

Cook spaghetti in lightly-salted boiling water according to package directions.

Meanwhile heat 1 Tbs. in large skillet over medium-high heat. Add bread crumbs and stir to coat with oil. Continue stirring until crumbs are toasted (2-3 min.). Transfer to a bowl. Wipe out skillet. Heat remaining oil in skillet. Add garlic and sauté 1 min or until fragrant. Add broth and escarole. Cover and cook about 3 min. or until escarole is wilted. Add anchovies or anchovy paste and stir to combine. Add cooked spaghetti and tomatoes and toss to mix and coat. When mixture is heated thoroughly, transfer to a serving platter. Combine bread crumbs and cheese and sprinkle over the pasta. Serves 4-6

Cheesy Mexican Chicken

2 tablespoon of olive oil

1 can diced tomatoes

1/2 teaspoon sea salt

fresh ground pepper

1/2 cup finely chopped green onion

1 chopped clove of garlic

1 tsp chopped fresh cilantro

1 can diced green chilies

1 can black beans

1/3 cup Colby jack cheese

2 cups cooked white rice

Chop the chicken into cubes and brown in the olive oil, sprinkling with the sea salt and pepper.

Add the remaining ingredients, excluding the cheese. Allow to cook on the stove top on low heat for approximately 40 minutes, until chicken is thoroughly cooked and tender. Serve over white rice, topped with shredded Colby jack cheese.

Chicken and Black Bean Chili (gluten free recipe)

1 large onion, chopped

2 1/2 cups water

1/2 cup white or brown rice

1/8 teaspoon ground black pepper

4 cubes chicken bouillon 

1 tablespoon chili powder (you can add more later if you wish)

2 14.5 ounce cans of diced tomatoes

3 cups cubed cooked chicken or turkey meat (about two large chicken breasts)

2 14.5 ounce can of black beans, drained

1. Sauté the onion until tender. Add water and rice and bring to a boil. Reduce the heat so that the mixture will simmer. 

2. Add the pepper, chicken bouillon, chili powder, and tomatoes and continue simmering. Cook until the rice is tender adding more water if necessary. 

3. Add the cooked chicken and black beans. Simmer for five minutes. Serve hot. Note: If you use chicken breast meat, this is a healthy, low fat recipe. This can also be made in a crock pot or slow cooker.

Curried Chicken and Mango Summer Salad

3/4 cup plain Greek yogurt

Juice of one half lime

2 teaspoons clover honey

1 teaspoon curry

1/8 teaspoon sea salt

1/8 teaspoon freshly ground pepper

2 cups cooked broiled chicken, cut into bite sized pieces

1 cup mango peeled and cubed

About 10 leaves of Romaine lettuce

Combine the first six ingredients in the list into a small bowl and stir it all really well. Add the chicken and mango piecesand toss to coat. On a salad plate, layer several leaves of crunchy Romaine. Spoon the mango chicken mixture onto the top of the lettuce leaves and add a few pieces of chopped celery or cucumber for pretty and for crunch.

Impossible Quiche

¾ cup shredded Monterey Jack Cheese 

½ cup sun-dried tomato flakes 

¾ cup shredded cheddar cheese (sharp or mild) 

1 cup Gluten-Free Pantry Pancake & Irish Soda Bread Mix 

¾ cup cottage cheese 

1 ¼ cups milk 

¾ cup onion, chopped 

4 eggs ½ cup red & green bell peppers

Salt & pepper to taste

Preheat oven to 350 degrees. Lightly grease a 9-inch pie pan. Sprinkle the pan with 1 tablespoon of pancake mix and set it aside. In a medium sized mixing bowl toss together the shredded cheese, cottage cheese, onions, peppers and tomatoes. Spoon this mixture into the prepared pie pan.

In a separate bowl, whisk together the baking mix, salt, pepper, milk, and eggs till smooth. Pour the liquid mixture over the filling. Bake the pie in oven for 40 to 45 minutes, until a knife comes out clean. For easiest slicing, let the quiche cool for 5 to 10 minutes before serving.

Yield: 1 pie, 6 to 8 servings

Italian Beef & Rice

2 containers Success® Ready To Serve Brown Rice

1 pound lean ground beef

1 can (16 ounces) Italian-style diced tomatoes

1 can (8 ounces) tomato sauce

1 can (8 ounces) sliced mushrooms, drained

1/4 cup Italian cheese blend, shredded

Heat a medium-sized non-stick skillet over medium heat and brown beef. Add tomatoes and mushrooms and cook 5 minutes. Stir in rice and heat 1 minute. Top with cheese. Serves 4.

Lamb with Yams and Apples

1/4 cup dark brown sugar

5 tablespoons butter, melted

1 tsp vinegar

1 tsp salt

1/2 tsp granulated garlic

2 apples, cored and sliced

2 sweet potatoes, peeled and

sliced

2 chops, preferably the tenderloin style

Preheat oven to 400 degrees F.  Mix the sugar, the butter the vinegar and the spices. Keep about a tablespoon of the butter mix and set it aside. Add the apple and sweet potato to your brown sugar mix and coat them. Place the apples and potatoes in a roasting pan and cover with foil. Bake for twenty minutes. Meanwhile lightly brown the lamb in the remaining butter mix. Remove the potato and apple mixture from the oven and add the lamb over the top of the mix. Replace the dish in the oven and bake it for approximately 40 minutes until a meat thermometer shows that the lamb is cooked.

Mediterrean Shrimp & Rice

2 containers

Success® Ready to Serve Saffron Rice

1 cup frozen vegetables

1 cup cooked shrimp

1/4 cup prepared light Italian dressing

Prepare rice according to package directions.

In a medium microwave-safe bowl, heat vegetables on high for 3 minutes. Add shrimp and microwave on high 2 minutes. Stir in vinaigrette and rice. Serves 2–3.

Mexican Pizza

1 Tbs. active dry yeast

1/2-cup corn meal

2 cups white rice flour(#213)

1/2-cup cornstarch

1/2-cup potato starch (#216)

3 Tbs. instant dry milk (#195)

2 tsp. chili powder

2 tsp. xanthan gum (#200)

1 1/2 tsp. salt

1cup low fat vegetarian refried beans

2 Tbs. honey

1/4-cup olive oil

2 large eggs

1 tsp. cider vinegar

2/3 cup plus 2 Tbs. water

Topping:

2, 8-oz. packages of low-fat, gluten-free cream cheese

2, 16-oz.jars of gluten-free salsa, extra liquid drained off

8 oz. shredded Monterey Jack or cheddar cheese

Combine yeast, corn meal, rice flour, cornstarch, potato starch, milk, chili powder, xanthan gum, and salt. Mix well with a fork.

Combine beans, honey, oil, eggs, vinegar and water. Add to dry ingredients and beat for 3 minutes or until mixture is smooth.

Preheat oven to 475 degrees. 

Lightly oil a 14-inch deep dish pizza pan. 

Scoop dough into pan. 

Oil a sheet of plastic wrap and lay it, oiled side down, over dough. 

Press dough evenly into pan and all the way up the side of the pan.

Spread bottom of dough with cream cheese. 

Cover with salsa and sprinkle with cheese.

Bake 25-30 minutes or until edges of crust are deep brown and cheese is bubbling. 

Cool slightly before cutting.

Serves 8

Quick Lasagna

1 box (12 pieces) lasagna noodles such as Tinkyada brand (#532)

2, 16-oz. container low fat ricotta

1 1/2 large jars marinara sauce

8 oz. mozzarella cheese

1/2 cup parmesan cheese

In a 9-x-13 inch pyrex casserole, spread uncooked noodle strips and cover with boiling water. Let stand 10 minutes. Drain and transfer softened noodles to a plate. Prepare as directed. Cover with plastic wrap and microwave for 15 minutes. Remove plastic wrap. Spray a sheet of aluminum foil with veg. Spray and cover casserole. Bake at 350 degrees for 45-60 min. Serve.

Papadini Orzo Lentil Pasta with Thai Dressing

8 oz. Papadini Orzo pasta cooked, according to package directions, drained, and rinsed in cold water 

1 Tbs. olive oil 

2 large cloves of garlic, minced 

1 red pepper, diced 

1/2 tsp. fresh ginger, minced 

1/2 lb. tofu, drained and diced

For Dressing Mix together:

1/3 cup Mr. Spice Thai Peanut Sauce 

2 Tbs. soy sauce 

1 Tbs. Oriental sesame oil 

1/4 cup cilantro, washed, dried and chopped

Garnish with:

1/2 cup roasted peanuts

Heat oil in skillet over medium high heat. Add garlic and red pepper and sauté until softened , about 2 min. Add ginger and tofu and sauté 5-6 minutes or until tofu is lightly browned. Remove from heat. Add pasta and mix well.

Toss with dressing. Adjust seasonings. Transfer to serving bowl. Sprinkle peanuts over top and serve. Serves 4-6

Penne with Asparagus and Lemon Cream Sauce

1 16-oz bag rice penne such as that made by Tinkyada

2 tsp. olive oil

1 lb. asparagus, trimmed and cut into 1-inch diagonal pieces

2 bunches scallions, trimmed and coarsely chopped

3/4 cup part skim ricotta or cottage cheese (check labels)

2 tsp. freshly grated lemon rind

salt and pepper to taste

1/4 cup slivered fresh basil

Cook pasta according to instructions on package. In a large sauté pan heat oil and saute asparagus and scallions until vegetables are tender, about 5 minutes.

Drain penne and return to cooking pot. Add ricotta cheese and lemon rind and toss. Add vegetables and stir. Fold in seasonings and basil. Serve immediately.

Serves 4

Penne with Tomato, Bacon & Cheese

6 bacon slices, chopped 

6 large garlic cloves, finely chopped 

½ cup dry red wine 

1 28-oz. can diced tomatoes, in juice 

1 Tbs. tomato paste 

1 ½ tsp. dried oregano 

¼ tsp. dried crushed red pepper 

4 Tbs. chopped fresh Italian parsley 

1 package Tinkyada Brown Rice Penne, cooked, drained, rinsed in cold water 

½ to ¾ cup crumbled feta cheese or coarsely grated Parmesan cheese

1) Sauté bacon in heavy large saucepan over medium heat until crisp. Spoon off all but 2 tablespoons drippings from pan. Add garlic to pan and stir 30 seconds. Add wine and scrape up any browned bits. Add tomatoes with juices, tomato paste, oregano and crushed red pepper. Simmer until sauce thickens slightly, stirring occasionally, about 10 minutes. Mix in 2 tablespoons parsley.

2) Return pasta to pot. Add sauce. Toss over medium heat until sauce coats pasta, adding warm water by tablespoonfuls if mixture is dry. Mix in cheese. Season with salt and pepper. Transfer to bowl. Sprinkle with remaining 2 tablespoons parsley.

Serves 4-6.

Penne with Wild Mushrooms & Spinach

1 pkg Ronzoni Gluten Free™ Penne

1/2 oz dried mixed wild mushrooms

2 cups hot, no added salt chicken or vegetable broth

1 tbsp olive oil

4 cups chopped mixed fresh mushrooms

3 shallots, finely chopped

3 cloves garlic, minced

3/4 tsp salt

1/2 tsp each dried thyme leaves and pepper

3 tbsp balsamic vinegar

1 tbsp gluten free cornstarch

5 cups baby spinach

1. Hydrate dried mushrooms in hot broth for 20 minutes. Drain, reserving mushrooms and broth separately. Finely chop rehydrated mushrooms.

2. Cook penne according to package directions. Meanwhile, heat oil in a large, nonstick skillet set over medium heat. Add dried and fresh mushrooms, shallots, garlic, salt, thyme and pepper. Cook, stirring until browned and tender.

3. Stir reserved broth with balsamic and cornstarch until smooth; stir into skillet. Bring to a boil; reduce heat and simmer until thickened. Add hot cooked penne and spinach, tossing until spinach is wilted. Serve immediately.

Servings: 4

Per serving (about 2 cups): 452 calories, 7 g fat, 1 g saturated fat, 9 mg cholesterol, 564 mg sodium, 85 g carbohydrates, 8 g fiber, 4 g sugars, 16 g protein.

Rice Lasagna

2 bags Success® White or Brown Rice

non-stick cooking spray

2 tablespoons reduced-calorie margarine

3/4 pound ground turkey

1 cup onions, chopepd

1 cup fresh mushrooms, sliced

1 clove garlic, minced

2 cans (8 ounces, each) no-salt tomato sauce

1 can (6 ounces) no-salt tomato paste

1 teaspoon dried, crushed oregano leaves

1 carton (15 ounces) low-fat cottage cheese

1/2 cup (2 ounces) Parmesan cheese, grated

2 cups (8 ounces) low-sodium Mozzarella cheese, shredded

1 tablespoon dried parsley flakes

Preheat oven to 350° F.

Prepare rice according to package directions.

Spray 13x9-inch baking dish with cooking spray; set aside. 

Melt margarine in large skillet over medium heat.

Add ground turkey, onions, mushrooms and garlic until turkey is no longer pink and vegetables are tender, stirring occasionally to separate turkey. 

Drain. Stir in tomato sauce, tomato paste and oregano; simmer 15 minutes, stirring occasionally. 

Layer half each of rice, turkey mixture, cottage cheese, Parmesan cheese and Mozzarella cheese in prepared baking dish; repeat layers.

Sprinkle with parsley; cover. 

Bake 30 minutes.

Uncover; continue baking 15 minutes. 

Serves 8.

Smoked Chicken & Shrimp Risotto

2 cups gluten-free chicken broth

4-oz. clam juice

1 tsp. saffron threads, crumbled

2 tsp. olive oil

1 large onion, chopped

2 cloves garlic, minced

1 1/4 cups arborio rice

3/4 lb. smoked chicken breast, but into thin strips

1 jar roasted red peppers, drained and cut into strips

1/4 lb. medium shrimp, shells removed, cleaned and deveined

In medium saucepan, add olive oil onion and garlic and sauté over medium heat until onion is soft, but not brown. Add rice and stir to coat. Add clam juice, chicken broth and saffron threads and stir. Bring to a simmer. Cover and simmer for 15 minutes or until liquid is nearly absorbed. Spread shrimp over the top of the rice. Cover and let cook 5 minutes or until pink. Stir in chicken breast and red peppers. Let heat briefly. Remove and transfer to a serving dish. Enjoy. Serves 4-6

Southern Style Oven Fried Chicken

3 ½ cups of gluten-free bread crumbs*

2 tsp. dried thyme

1 tsp. freshly ground black pepper

1 tsp. dried basil

1 tsp. dried oregano

1 tsp. curry powder

1 tsp. ground cumin

1 tsp. garlic powder

½ tsp. salt

¼ tsp. cayenne

2 large egg whites

1-1/4 cup low fat buttermilk

3 whole skinless, boneless chicken breasts, split or 6 boneless, skinless chicken thighs

Preheat oven to 450 degrees. In bowl, stir together breadcrumbs and spices. Reserve. In another bowl, whisk egg whites and buttermilk. Dip each piece of chicken in buttermilk mixture then roll in breadcrumb mixture, coating well. Press lose crumbs into meat. Place piecesof chicken on no-stick cookie sheet. Bake 20-25 minutes or until golden, turning once halfway through baking. Serve warm.

Spicy Turkey & Egg Skillet Breakfast

2 bags Success White or Brown Rice

1/2 cup onion, chopped

1 pound lean ground turkey

1 tablespoon chili powder

1 can (10 ounces) tomatoes with green chilies, drained

1/2 teaspoon salt

6 large eggs, beaten

1-1/2 cups (6 ounces) low fat cheddar cheese, shredded

Prepare rice according to package directions. Heat a large non-stick skillet over medium heat. Add onions and turkey; cook until lightly browned, stirring occasionally to break up turkey. Drain. Stir in chili powder, tomatoes, salt and rice; simmer 2 minutes. Pour eggs over mixture; stir slightly to mix. Cover and cook for 5 minutes or until eggs are set. Sprinkle with cheese. Season to taste if desired. Serves 8.

Turkey Enchiladas (gluten free recipe)

8 six-inch tortillas

1/2 cup chopped onion

1 cup sour cream

1/4 teaspoon ground pepper

2 cups turkey gravy

1 four-ounce can of chopped chilies, drained

1 cup shredded Monterey Jack cheese

2 cups chopped cooked turkey meat

Sliced ripe olives (optional)

Chopped tomatoes (optional)

Sliced green onions (optional)

1. Preheat oven to 350 degrees. Lightly grease an 8 1/2 x 13-inch baking pan.

2. Place tortillas on plate and cover with plastic wrap. Heat in microwave until warm and soft, about one minute. 

3. Place chopped onion in a medium bowl, cover with plastic wrap, and cook in the microwave for two minutes or until slightly tender.

4. Mix the cooked onions, sour cream, ground pepper, gravy, chili peppers, and 1/2 cup cheese together in the medium bowl. 

5. Mix about 1/2 cup of the sauce with the turkey meat. Spoon this filling onto the eight tortillas. Roll the tortillas and place them seam side down in the prepared pan. Top with the remaining sauce.

6. Bake 35 minutes or until heated through. Sprinkle with remaining cheese and return to the oven until the cheese is melted, three to five minutes. 
Vegetable Strata

1 bag Success White or Brown Rice

1 tablespoon olive oil

1 tablespoon garlic, chopped

8 ounces fresh mushrooms, sliced thin

1 jar (15 ounces) roasted red peppers, drained and chopped

2 ounces sun-dried tomatoes, chopped

1 tablespoon dried basil

Salt and pepper to taste, optional

4 large eggs, beaten

3 cups 2% milk

non-stick cooking spray

4 ounces low moisture, part skim mozzarella cheese, shredded

Prepare rice according to package directions. Preheat oven to 350ºF. Heat oil in a large skillet over medium heat. Add garlic and mushrooms and sauté until tender and all moisture is absorbed, about 5-8 minutes. Stir in peppers, tomatoes, basil and rice. Season with salt and pepper if desired. In a medium bowl whisk together eggs and milk. Coat a 9x13-inch oven-proof dish with non-stick cooking spray. Place vegetable mixture in prepared dish, top with cheese and pour egg-milk mixture over cheese. Bake 30 minutes or until set. Serves 8.

Vietnamese Rice Noodle Salad

5 cloves garlic

1 cup loosely packed chopped cilantro

1/2 jalapeno pepper, seeded and minced

3 tablespoons white sugar

1/4 cup fresh lime juice

3 tablespoons vegetarian fish sauce

1 (12 ounce) package dried rice noodles

2 carrots, julienned

1 cucumber, halved lengthwise and chopped

1/4 cup chopped fresh mint

4 leaves napa cabbage

1/4 cup unsalted peanuts

4 sprigs fresh mint

Mince the garlic with the cilantro and the hot pepper. Transfer the mixture to a bowl, add the lime juice, fish sauce or salt and sugar; stir well. Let the sauce sit for 5 minutes.

Bring a large pot of salted water to a boil. Add the rice noodles; boil them for 2 minutes. Drain well. Rinse the noodles with cold water until they have cooled. Let them drain again.

Combine the sauce, noodles, carrots, cucumber, mint and Napa cabbage in a large serving bowl. Toss well and serve the salad garnished with the peanuts and mint sprigs.

*Miscellaneous

GF SUBSTITUTIONS FOR WHEAT FLOUR - Yield: 1 Serving
For 1 TBSP Wheat Flour mix:

1/2 tb Cornstarch

1/2 tb Potato flour

1/2 tb White rice flour

1/2 tb Arrowroot starch

2 ts Quick cooking tapioca

2 ts Tapioca starch

For 1 CUP Wheat Flour

7/8 c  Rice flour, white or brown

2/3 c  Rice flour white or brown &

1/3 cup potato starch flour

1 c  Cornflour (maize)

GLUTEN-FREE BAKING MIX - Yield: 1 Servings

4 c  Rice flour; finely ground

1 1/2 c  Potato starch flour

2/3 c  Tapioca starch

MIX and use in recipes for flour/gluton free bread

GLUTEN-FREE BAKING POWDER - Yield: 1 Servings

 1 ts Baking powder

2 ts Cream of tartar

8 ts Cornstarch

Sift together 4-5 times.  Store in airtight container. Use within 3 months.

High Energy Breakfast Smoothie

One medium sized banana

1 slice fresh pineapple

1/4 cup fresh blueberries

1/4 cup sliced strawberries

1 cup skim milk

1 tablespoon honey

Simply combine all ingredients and

blend till smooth in a high speed

blender.

Homemade Sweetened Condensed Milk (gluten free recipe)

1/3 cup water

2/3 cup sugar

1 cup dry milk powder

3 tablespoons butter

1. Heat a bowl of water in microwave until it is very hot (or use tap water if you can get it steaming hot).

2. Combine the remaining ingredients in a small bowl. Add the hot water and beat with an electric mixer or wire whisk until smooth. 

*Sides

Apple Brown Rice Stuffing

1 bag Success® Brown or White Rice

2 cups apple juice

1 tablespoon olive oil

1 granny smith apple, cored and diced small

1/2 cup celery, sliced

1/2 cup onion, chopped

1/3 cup golden raisins

1/2 teaspoon poultry seasoning

1/3 cup sliced almonds

salt and pepper to taste, optional

Place Success Rice bag in saucepan with apple juice. Bring to a boil and cook 10 minutes. Heat olive oil in a medium skillet over medium heat. Sauté apple, celery, onions, raisins and poultry seasoning until vegetables are crisp tender, about 5 minutes. Stir in cooked rice, any remaining apple juice and almonds. Continue to cook until heated through. Season with salt and pepper, if desired. Serves 4.

Cheesy Potatoes

2 Tbs.Rice Flour 

1 tsp. paprika 

1/2 tsp. garlic powder 

1 tsp. salt 

1/4 tsp. black pepper 

5 Tbs. Cheddar Cheese Powder 

3 large potatoes, peeled and cut into cubes 

3 Tbs. olive oil

Light grill* or preheat oven to 425 degrees.

Combine rice flour, paprika, garlic powder, salt, pepper and cheese. Toss the potatoes with olive oil; then sprinkle with flour mixture. Toss until potatoes are evenly coated with mixture. Lightly oil a double thickness of heavy-duty aluminum foil. Spread potatoes evenly over foil. Crimp top edges together and bake 30 minutes or until soft, shaking frequently to prevent potatoes from scorching. *Best to grill over indirect flame.

Chinese Green Beans

1 pkg frozen green beans , one pound

1 tablespoon gluten free soy sauce

1 can gluten free chicken broth

1 bunch green onions, about six

2 cloves of garlic

1/4 tsp ground ginger

1 tsp sugar

1 tbsp sesame oil

In a 2-quart casserole dish, combine green beans and broth. Cover and microwave 4 minutes on high. Make sure that your dish is microwave safe and remove it with an oven mitt. Meanwhile, chop the onion and mince garlic. Into a small bowl, put the ginger, soy sauce and sugar. Add scallion rings and garlic. Set aside. Remove green beans from microwave and uncover. Pour sauce over beans and stir. Add to the microwave again for approximately 3 minutes. Remove and ensure they are heated through. Stir in the sesame oil and serve immediately.

Corn Bread Stuffing

1 package Gluten-Free Pantry Cornbread Mix (#105)

1 ½ cups cooked white or brown rice

1 head garlic

4 Tbs. olive oil

2-3 carrots, diced

3 stalks celery, diced

2 medium onions, diced

½ green bell pepper, diced

4 links of gluten-free sausage, pierced with a fork and simmered in hot water for 10 min.

1 can (14-oz.) gluten-free chicken broth

salt and pepper to taste

1 lasagna style pan, buttered

Make cornbread according to instructions on package. (Can be done a day ahead and covered with plastic wrap.) Crumble cornbread and combine with rice in a large bowl.

Trim ¼ inch from the top of garlic bulb (just enough to expose tops of cloves). Remove loose dry skin and put, cut side down, on baking dish. Drizzle with 1 Tbs. olive oil. Bake at 325 degrees for about 50 min.

Heat 3 Tbs. olive oil and sauté carrots and celery 2 min. Add onions and sauté until vegetables are soft. Add green peppers and sauté another 1 min. Add to rice mixture.

Rinse sausage in cold water. Remove skin and crumble sausage. Sauté in pan until light brown. Add to rice-vegetable mixture. Cool garlic and squeeze garlic flesh into mixture. Heat chicken broth and pour over rice mixture. Stir well until moistened. Check seasoning and add salt and pepper to taste. Pack into pan. Can be refrigerated overnight at this point.

Bake at 400 degrees for 30-40 min. If top is getting too brown, cover lightly with foil.

Serves 8

Creamy Broccoli and Cauliflower Salad

One head of broccoli- chopped (not the stems)

One head of cauliflower, cored and chopped

1/2 pound of precooked bacon,(about six slices) fried and chopped or crumbled

1/8 cup green onion very finely chopped

1/2 cup frozen green peas, thawed, but not cooked

1/2 cup grated cheddar cheese

1 cup mayonnaise or salad dressing

1/2 cup sour cream

Combine sour cream and Salad Dressing and thin slightly with milk till consistency of a thick salad dressing.

Combine all remaining ingredients and toss together in bowl.

Pour salad dressing over and toss lightly.

Allow to sit in refrigerator so that your flavors can begin to blend slightly before you serve the salad.

GF RED BEANS & RICE NEW ORLEANS STYLE - Yield: 4 Servings

1 ts Canola oil

3 Cloves garlic, minced

2 Onions, chopped

1 Green sweet pepper, chopped

1 Stalk celery, chopped

1 ts Dried thyme

1/2 ts Dried oregano

1/2 ts Salt

1/4 ts Crushed red chili pepper

1 c  Beef OR vegetable stock

2 c  Cooked red kidney beans

1/4 lb Lean ham, cubed

2 c  Hot cooked brown rice

Fresh parsley or cilantro

Heat oil over medium heat in a nonstick skillet.  Cook garlic, onions, green pepper and celery, stirring often, for about 5 minutes or until onion is translucent. Stir in seasonings, pour in stock. With fork, crush about 1/3 of the beans.  Add to skillet along with ham, stir well.  Bring to a boil, reduce heat. Simmer, stirring occasionally, for about 20 minutes or until thickened. Spoon over rice. Garnish with parsley.

1/4 recipe = 302 calories, 2 1/2 starch, 1 1/2 protein, 1 extra choice 5 grams total fat, 16 mg cholesterol, 15 grams protein, 48 grams carbohydrate, 583 mg sodium, 582 mg potassium. High Fibre.

GF RED BEANS & RICE WITH CILANTRO -  Yield: 8 Servings

2 c  Cooked red/blk kidney beans

2 c  Cooked rice, white or brown

4    Green onions, thinly sliced

2    Stalks celery, thinly sliced

1 sm Red sweet pepper diced

1/4 c  Canola oil

1/4 c  Lime juice

1 tb White vinegar

1/4 c  Fresh cilantro, fine chopped Or 1 tbsp. dried cilantro

1 ts Chili powder

1 ts Ground cumin

1 ts Granulated sugar

1/2 ts Salt

1/4 ts Freshly ground black pepper

In salad bowl combine beans, rice, onion, celery and red sweet pepper. In jar with tight-fitting lid, shake together oil and remaining ingredients.

Pour over bean mixture, toss lightly to thoroughly coat. Cover and refrigerate at least 3 hours or up to

3 days, stirring occasionally.

1/8 recipe = 194 calories, 1 1/2 starch + 1 1/2 fats + 1 Extra choice 7 grams total fat, 5 grams protein, 27 grams carbohydrate, 111 mg sodium, 279 mg potassium. Good Vitamin C, High Fibre.

Heart Healthy Spinach Side Salad

2 Roma tomatoes-quartered in wedges

2 cups Romaine lettuce

2 cups baby spinach leaves

2 cups iceberg lettuce

2 chopped green onions

1 cucumber, sliced in thin slices

2 tablespoons sunflower seeds

For the dressing:

One quarter cup olive oil

One quarter cup red wine vinegar

1 clove garlic, finely chopped

1 teaspoon cilantro chopped

1 teaspoon parsley , finely chopped

Combine the dressing ingredients and set aside. Allow to come to room temperature.

Quarter tomatoes. Slice cucumbers carefully. Break up the greens and alternate layers in two salad bowls. Lay several tomato and cucumber slices arranged on top of the greens. Shake the dressing gently to mix all ingredients and drizzle over the top of the greens and tomatoes. Sprinkle liberally with sunflower seed.

Hearty Summer Salad

2 of the 15 oz. cans chickpeas

2 of the15 oz. cans black-eyed peas

2-15 oz. cans artichoke hearts

4 large tomatoes

½ large onion

3 large fresh garlic cloves

¼ cup olive oil

½ cup balsamic vinegar

A few pinches parsley

Fresh ground salt

Pepper to taste

1/4 cup green olives

1/4 teaspoon dried basil

Drain the beans and add to a bowl.

Chop the artichoke hearts into 8 pieces each and add to the mixture.

Chop tomatoes or dice them into pieces.

Dice your onion and add to the mixture.

Crush the garlic and mince it very finely.

Drain olives and add to the mixture.

Chop the parsley finely.

Add the basil.

Mix your vinegar and olive oil To make a lovely topping.

Drizzle the dressing over the top.

Allow to cool in the refrigerator to blend your flavors for about an hour.

Rice Tabbouleh

1 bag Success® White or Brown Rice

1 cup fresh parsley, chopped

1/4 cup fresh mint, chopped

2 Roma tomatoes, seeded and chopped

1 cucumber, peeled, seeded and chopped

1 small onion, chopped

1 tablespoon olive oil

juice of 1 lemon

salt and pepper to taste, optional

pita bread, optional

Prepare rice according to package directions. Cool Combine all ingredients in a bowl except pita bread and mix well. Serve with pita bread, if desired.

Serves 6.

Red Himalayan Rice Salad

1 cup Red Himalayan Rice cooked 

1 cup fresh or frozen white corn niblets (thawed) 

1/2 cup red bell pepper chopped 

1 cup yellow summer squash, cubed 

1 cup canned red kidney beans, rinsed and drained

Dressing

5 Tbs. rice wine vinegar 

2-3 Tbsp. extra virgin olive oil 

1/2 tsp each dried oregano and basil 

1/2 tsp sugar 

1/8 tsp cayenne salt and pepper to taste

Combine all ingredients and chill until ready to serve.

Serves 6

Rice & Bean Salad

2 containers Success Ready-To-Serve Brown or Brown and Wild Rice

1 can (15.5 ounces) black, pinto or garbanzo beans, rinsed and drained

1 can (10 ounces) tomatoes with green chilies, drained

1/4 cup fresh cilantro, chopped, optional

Prepare rice according to package directions.

In a medium bowl, combine all ingredients. Top with cilantro, if desired. 

Serves 4.

Tex-Mex Pasta Salad

1, 10-oz. package gluten-free fusilli or elbow rice pasta, cooked, drained, and rinsed in cold water 

1, 14.5-oz. can black beans, rinsed and drained 

1 cup frozen corn kernels, thawed 

1 red bell pepper, seeded and chopped 

3 green onions, chopped 

1 cup cubed cooked chicken, optional 

1 cup medium-spiced salsa 

½ cup plain yogurt or low-fat sour cream (check labels) 

3 Tablespoons gluten-free mayonnaise 

2 teaspoons ground cumin Salt and pepper to taste

1) Combine drained pasta, black beans, corn, pepper, green onions, and chicken, if used. 

2) In a separate bowl, combine salsa, yogurt or sour cream, mayonnaise, cumin and salt and pepper. 

3) Pour over pasta mixture and stir to blend. 

4) Refrigerate until ready to serve. Serves 8

Winter Squash in Brown Butter and Parsley

1 ½ pounds winter squash, peeled, seeded, and cut into ½ inch cubes.

(Acorn, or Butternut squash work well.)

4 Tbsp real butter

1 ½ Tbsp chopped, fresh parsley

¼ tsp salt

¼ tsp freshly ground black pepper

1 Tbsp brown sugar (optional)

Place butter in a large skillet over medium heat, stirring frequently with a whisk. Once melted, the butter will foam a little, subside, milk solids will form and become a honey brown color. At this time the butter will have a strong nutty smell. (It take just a few seconds for your browned butter to burn, if this happens, you'll need to start over.) Once the butter is browned, remove pan from heat and stir in fresh parsley.

Add cubed squash to pan, and turn to coat pieces evenly with butter, return to medium heat. Allow the squash to cook on on side until it is lightly browned. This usually takes a few minutes. Continue turning squash to evenly brown all sides. Reduce heat to low, and cover. Let squash cook until fork tender, around ten minutes. Add brown sugar, if desired, just before squash is done, and turn to distribute evenly.

*Soups

Betsy's Creamy Potato Cauliflower Soup

1 1/2 cups diced peeled potatoes 

2 small celery sticks, diced 

1 small onion, minced 

1 1/2 cups water 

1 tsp. salt

Cook above ingredients until tender. Mash (do not drain).

Add: 1 1/2 cups cauliflower in small florets, steamed for 5 min.

Prepare white sauce as follows:

2 Tbs. butter 

2 Tbs. cornstarch 

1 1/2 cups milk or milk substitute

Bring ingredients to a boil and stir continuously until mixture thickens.

Fold into soup. Garnish with parsley and serve. Serves 4.

Connie’s Un-Matzo Balls

4 eggs

3 Tbs. rendered chicken fat, softened *

1 tsp. salt

¼ tsp. xanthan gum (#200)

1 cup Idaho Spuds (Instant Potatoes)

4 Tbs. chicken stock

Beat eggs with chicken fat. Add salt and xanthan gum to Idaho Spuds. Add chicken stock. Chill for 20-30 minutes. Wet hands. Use teaspoons to help form rounded balls and plop them onto a plate. Steam on a steaming ring in a wok. Or make a quick steamer using a large skillet that’s fitted with a cover. Fill skillet with about 3 inches of water. Bring water to a boil. Set a ring in the middle of the pan. Set plate on ring and cover skillet. Let steam, covered about 20 minutes. Or drop un-matzo balls into simmering chicken soup and cook covered for 20 minutes. We had success with both methods of cooking. Our best results came from steaming the Un-matzo balls, then reheat them in the simmering soup before serving. (These keep nicely, too.) If starting with homemade chicken soup, scoop the fat from the top of chilled soup.

Creamy Chicken & Rice Soup

1 bag Success® White or Brown Rice

3 cans (14 ounces, each ) chicken broth

1 can (12 ounces) evaporated milk

3 tablespoons cornstarch

3 tablespoons water

6 ounces cooked chicken breast, diced

1 cup frozen mixed vegetables, thawed

salt and pepper, optional

Prepare rice according to package directions. In a large pot, bring chicken broth and evaporated milk to a boil. In a small cup dissolve cornstarch in water until smooth and stir into hot broth. Stir constantly for 1 minute; reduce heat to low and stir in chicken and vegetables. Continue to cook 5 minutes. Stir in rice. Season with salt and pepper, if desired. Serves 6.

Hearty Steak and Cheese Soup

2 lbs. stew meat or diced steak

2 quart cans of tomato juice

2 cups beef broth

1/4 cup frozen corn

1/3 cup chopped green onion

1/3 cup chopped celery hearts

1 cup halved baby carrots

1 cup diced potatoes

1 cup tomatoes diced

1 cup whole green beans-raw

2 tsp. Sea salt

freshly ground black pepper

1 clove garlic-finely chopped

1/2 cup chopped green pepper

1 cup shredded cheddar or Colby

Jack cheese to top the soup.

Into 1 qt. of water put beef and boil for 1 hour on medium heat. For a hearty, substantial soup, cut up the meat in small pieces and add salt and pepper to taste. Add tomatoes, tomato juice, onions and celery. Also add other vegetables, such as diced potatoes, carrots, string beans, corn, peas, cabbage or chopped peppers. Boil until all vegetables are tender. Serve topped with shredded cheddar and then broil it for just a moment To make the cheese bubbly.

