2007 Celiac State Conference Dessert Recipes
Thanks to all who made this a delicious success!!

Gluten Free Pantry Crisp & Crumble

Topping:
6 TBS. softened butter or margarine
1 bag Crisp & Crumble Mix

Combine with fork until mixture resembles a courseal. Crumble over muffin batter, cake, quick
bread, app pie or your favorite recipdBake according to recipe instructions.

Apple Crisp

6 large cooking apples peeled, cored and sliced
1 bag Crisp & Crumble Mix

6 TBS. softened butter or margarine

Preheat oven to 350 degree®lace apples in an ungreased 9x9 inch hming a fork or fingers, mix
Crisp & Crumble with butter until it resembles a course m8ptinkle evenly over appleBake 2535
minutes or until fruit is tender and topping is golden W Serve warm with vanilla ice cream or
whipped creamlf storing, do not cover until completely cooled.

The Chewy Gluten Free
Courtesy Alton Brown, Food Network.com, 2007
(Jan Steenson, Wakee, |A)

8 0z. unsalted butter

11 oz. brown rice flour, approZ.c.
1 ¢ ¥ oz cornstarch, approx. ¥ c.
14 0z. tapioca flour, approx. 2 TBS
1 tsp kosher salt

1 tsp baking soda

2 0z. sugar, approx. % c.

10 oz. light brown sugar, approxq¥a c.
1 whole egg

1 egg yolk

2 TBS whole milk

1 ¢ Y% tsp vanilla extract

12 oz.semisweet chocolate chips

Preheat oven to 375 degreesMelt butter in heavybottom medium saucepan over low he@nce
melted, pour into the bowl of a stand mixer.

In medium bowl, sift together the rice flour, cornstarch, tapioca flour, xanthan guitrarse baking
soda.Set aside



Add both of the sugars to the bowl with the butter and using the paddle attachment, cream together on
medium speed for 1 minuteAdd the whole egg, egg yolk, milk and vanilla extract and mix until well
combined.Slowly incorprate the flour mixture until thoroughly combineddd the chocolate chips and

stir to combine.

Chill the dough in the refrigerator until firm, approximately 1 hdsinape the dough into-8z. balls and
place on parchmenlined baking sheets, 6 cookiesrgheet.Bake for 14 minutes, rotating the pans

after 7 minutes for even bakinfRemove from the oven and cool the cookies on the pans for 2 minutes.
Move the cookies to a wire rack and cool completSiypre cooked cookies in an airtight container.

Crispy Rice Bars

1¢ 10.5 oz. Kraft mini marshmallows
Y stick real butter

6 c. GF Crispy Brown Rice

Melt butter with marshmallowsAdd crispy ricePour into buttered cake pan. Cool and cut.
Rice Crispie Bars

Willy Kroeze

1¢ 12 oz. pkg butterscotch chips

1¢ 12 oz. pkg chocolate chips

1 c. peanut butter

4 TBS peanut butter

6 c. GF Rice Crispies

Melt butterscotch chips and 1 cup peanut butter. Do not Bdhen smooth mix with Rice Krispiksne
a 9x13 inch parPress mixture into pan and refrigerate.

Melt chocolate chips and 4 TBSP peanut butBpread over mixture and refrigerat€ut into squares.

Angel Food Cake
Theresa Brandon, Cedar Rapids

1 pkg GluterFree Pantry Angel Food Cake Mix

Mix according to directiondvlay have to beat an additionalr@inutes.
Vanilla Frosting

1 pkg Cherrybrook Kitchen vanilla frosting mix

Butter replacement; Smart Balance

Milk replacement; Rice Milk

Mix according to directions on package.

Cinnamon Brownies
Mary Lee Phelan, Des Moines



8 0z. chocolate chips
8 0z. Butter flavored Crisco

Melt in double boiler or microwavestir until smooth.

2 eggs

2 c. white sugar

1 tsp tones vanilla

1 tsp tones cinnamon

% c. brown rice flour

% c. white rice flour

% c. potato flour

1 c. walnuts

1 c. chocolate chips (optional)

Beat eggs until foamysradually beat in sugatir in vanilla and chocolate/Crisco mixtuBdend flours
and cinnamon together well and ad to chocolate mixtuBér in nuts (and optional chocolate chips).
Spray pan with GF nestick spray and pour inta 9x13 inch parBake at 35 degrees for 22 minutes.

Carrot Cake
Carol Staymer

2 c. sugar

1 ¢ Y c. brown rice flour
Y4 c. potato starch flour
Y4 c. tapioca flour

1 tsp. Xanthan gum

1 tsp. baking soda

1 tsp. baking powder
Yatsp. salt

1 tsp. cinnamon

4 eggs beaten

1 tsp. GF vanilla

1c.all

2 c. grated carrots

2/3 c. drained crushed pineapple
¥ c. coconut

14 ¢. nuts (optional)

Mix all ingredients together. Bake at 350 degrees.
45 minutesg 2 round pans
50-55 minutesg 9x13 inch pan

Apple Crisp
Shannon Ges

Place 6 c. sliced and peeled apples in an 8x8 pan.



Mix in:

1 TBS potato starch flour

Y4 . brown sugar

% c¢. white sugar

% tsp cinnamon

Cover with following mixture:
1/3 c. melted margarine

Y4 c. brown sugar

Y4 c. white sugar
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% c. GF oatmeal

Y4 tsp. baking powder

Bake at 350 degrees, 3 minutes.

Shortbread Cookies
Sheryl Smith, Terrel, lASpencer group

% c. cornstarch

1/3 c. potato flour

1/3 c. tapioca flour

1 tsp. vanilla or almond extract
14 cpowdered sugar

1/3 c. sweet rice flour

¥, c. butter (softened)

% c. chopped pecans (optional)

Sift cornstarch, sugar and flouBlend in butter and vanilla until forming asoftball2 f £ Ay (i2 mé
and chill for 366- minutes.Place balls on cookie skt and flatten with glass dipped in sweet rice flour.
Bake at 300 degrees, 2B minutesDO NOT brown, should look slightly underdone.

Zesty Lemon Cake
Sharon Reilly, Cedar Rapids

1 pkg. Dietary Specialties white cake mix
1 egg plus 1 egg white

Y, c. mgonnaise (optional), used Hellmans
14 tsp. lemon peel

14 c. plus 2 TBS lentime soda, used 7up
1¢ 3 oz. pkg. lemon gelatin

1 c. boiling water

Beat cake mix, egg and egg white, mayonnaise, lemon peel and soda on medium speed for 1 minutes.
Pour intogreased panBake 3540 minutes at 350 degrees in an 8x8 pdrthile cake is hot, poke holes

at 1 inch intervalsPour dissolved jello over top and refrigerakgost with cool whip or cream cheese
frosting.

Peanut Butter Bars



Karol Byl

1 c. sugar

1 c. white rice flour
¥, c. corn starch

¥4 tsp. xanthan gum
1 tsp. salt

Y% tsp. baking soda
1 tsp. baking powder
1 c. peanut butter

% c. melted butter

2 eggs

Filling:

1 c. chocolate chips

1¢ 14 oz. sweetened condensed milk
2 TBS. butter

Preheat oven to 350 deges. In mixer combine dry ingredients and mix to blend. Add peanut butter,
butter and eggsMix until dough forms balRemove 1 cup of dough and set aside. Lightly oil 9x13 pan,
press rest in panCombine chips, condensed milk and buttdicrowave 12 minutes until chips are
melted. Pour chip mixture over dough layer; crumble rest of dough over top of chip miBafe 2530
minutes or until chocolate is no longer shiny.

Fancy Chocolate Bars

Bars:

1 stick butter or oleo

¥ C. sugar

14 tsp. burnt sugdtavoring or vanilla
2 eggs

¥4 c. GF flour

2 TBS cocoa

Y4 tsp. baking powder

2 % c. marshmallows

4 ¢. nuts (optional)

Cream butter until light. Add sugar, vanilla and e@®gat together wellAdd dry ingredients, mix
together.Place in well greased 9x13maBake at 350 degrees for approximately 18 minuRasir
marshmallows on top of brownies, return back to oven for short tiRemove. Cool.

1¢ 6 oz. pkg. chocolate chips
1 c. chunky peanut butter

1 % tsp. vanilla

1% cto 2 c. GF rice krispies

Melt chips, peanut butter and vanilla in microwaweold rice krispies into peanut butter mixture.
Carefully spread mixture over top of brownies and let stand until cool.



Puppy Chow
Cheryl Stayner

1 c. peanut butter

% ¢. margarine

1 c. chocolate chips
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1 c. powdered sugar

Melt together: peanut butter, margarine and chocolate chifdd cereal, stir to coaPlace powdered
sugar in a paper bag and toss cereal mix to c@ational:Cool in refrigerator and coat again.

Chocolate Cream Cheese Cupcakes
Taste of Home Stacy Andersen, Marion, IA

1 package (8 ounces) cream cheese, softened
1/3 cup sugar

1 egg

1/8 teaspoon salt

1 cup semisweet chocolate chips

1 cup peanut butter chips

CUPCAKES:

1-1/2 cupsGF flour blend; used Gifts of Nature
1 cup sugar

1/4 cup baking cocoa

1 teaspoon baking soda

1/2 teaspoon salt

1 cup water

1/3 cup vegetable oil

1 tablespoon white vinegar

1 teaspoon vanilla extract

In a bowl, beat the cream cheese until smooth. Add the sugar, egg andsalwvell. Fold

in the chocolate and peanut butter chips; set aside. For cupcakes, in a bowl, combine the
flour, sugar, cocoa, baking soda and salt. Add the water, oil, vinegar and vanilla; mix
well.

Fill paperlined muffin cups half full with batter. Tagach with about 2 tablespoons of the cream
cheese mixture. Bake at 350° for-28 minutes or until toothpick inserted into cupcake comes out
clean. Cool for 10 minutdsefore removing from pans to wire racks to cool completely.

Editor's Note: Thefilling will partially cover the top of the cupcakedeld: 1-1/2 dozen.

Strawberry Pretzel Dessert
Mary Goroy



2 c. crush GF pretzels

3 TBS sugar

% c. margarine or butter (melted)
1¢ 8 oz. pkg. cream cheese

1 c. white sugar

4 TBS drained crushed pineapple
1 ¢ 8 oz. cool whip

1 large pkg. strawberry jello

2 c. boiling water

2¢ 10 oz. pkg. frozen strawberries

Mix crushed pretzels, sugar and buttéat into 9x13 inch pan and bake at 400 degrees for 8 minutes.
Mix cream cheese, sugar and pineapleld in col whip and spread over crumb mixtufgix together
jello and boiling waterAdd strawberries. Let stand or 10 minutes or until chilleptead over mixture
and refrigerate.

Chocolate Chip Bars

% c. shortening plain or butter flavor

% c. butter or margrine

1 c. packed brown sugar

% c. granulated sugar

1 tsp. baking soda

2 eggs

1 tsp. vanilla

2 % c. GF flouy used ¥ soy, ¥2 brown rice
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Beat shortening and butter on medium for 30 seconidd sugars and bakirspda.Beat until combined
and scrape side®eat in eggs and vanillBeat in flour in small amounts, stir in chifake at 375
degrees for 20 minutes:or cookies bake 8 to 10 minutes.

Berry Poke Cake
Teresa Hernandez

Bake white GF cake in 9x13 pardaected.Once our of oven poke cake all over with fdskir 1 c.
boiling water in dish with 1 pkg. jello then add %% c. cold water andAdtar cooling cake for about one
hour, pour jellow mix over cak®&un knife around sides of pan to loosen cdRdrigerate 2 hoursFrost
with GF frosting or GF whipped toppir@arnish with bettiesStore covered in refrigerator.
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¥ c. (1 ¥ sticks) butter or margarine
2 c. sugar

3 eggs

1 tsp.vanilla

1 c. GF flour



1 c. coarsely chopped pecans (optional)

Preheat oven to 350 degredsine 13x9 inch baking pan with foil, with ends of foil extending over side
of pan.Grease foil.

Microwave chocolate and butter in large microwaveable bowl on fog2 minutes or until butter is
melted. Stir until chocolate is completely melted. Stir in sugar. Blend in geggs and Vahil#our and
pecans, mix wellSpread into prepared pan.

Bake 3635 minutes or until toothpick inserted in center comes outhwiidgy crumbs(do not over
bake)Cool in pan or wire racRemove brownies from pan using foil handiést into 24 squaresstore

in tightly covered container at room temperature.

Orange Brownies
Sally Cross

Brownies:

1 % c. floufused Gifts of Nature)
2 c. sugar

1 tsp. salt

1 c. butter, softened (2 sticks)

4 eggs

2 tsp. grated orange zest

Orange Cream Cheese Frosting:

1¢ 8 oz. pkg. cream cheese, softened
4 TBSP butter, softened

1 Ib. powdered sugar

2 Tbsp orange zest

2 TBSP orge juice

Preheat oven to 350 degrees.

Brownies:Sift together flour, sugar and salt in bowddd butter, eggs, orange extract and z&sse hand
held mixer, beat until well blendedour into prepared pan and bake for 30 minutes or until light golden
brown and setRemove from oven, allow to cool and pierce entire cake with a fpkead frosting over
the cooled browniesCut into squares.

Frosting:Whip butter and cream cheese togeth&@radually beat in powdered sugar until smodBeat

in orange zesand juice Spread over brownies.

Philadelphia Black Forest Cheesecake

20 Kinnikinnick Koos chocolate sandwich cream cookies, crushed (about 2 cups)
3 TBSP butter, melted

4¢ 8 oz. pkg. Philadelphia cream cheese, softened

1 c. sugar

1 tsp. vanilla

1 c.GF sour cream

c alj dzr NB & -sweeflb&kMdchocalak Yidelted

4 eggs

2 c. thawed Cool Whip



1 can cherry pie filling (optional)

Preheat oven to 325 degredsne 13x9 inch pan with foil, with ends of foil extending over sides of pan.
Mix cookie crumb and butter, press firmly onto bottom of prepared p&ake 10 min.

Beat cream cheese, sugar and vanilla in large bow! with electric mixer on medium speed until well
blended.Add sour cream and chocolate, mix waldd eggs, one at a time, mixing on lopesd after

each addition just until blendedPour over crust.

Bake 40 minutes or until center is almost getol, refrigerate at least 4 hours or overnighitt
cheesecake from pan, using foil handl&sp with whipped topping and pie fillin§tore anyieftover
cheesecake in refrigerator.

Lemon Bars
Ellen Collins

1 Lemon Cake mix (gluten freglised a white cake mix and added 1 tsp. lemon flavoring.
1 can lemon pie filling (used Wilderness)
4 eggs

Mix together and pour into a greased 11x15 inch @ake at 350 degrees for -2Z® minutes.

Frosting:

Y% c. butter

2 c. powdered sugar
1 % tsp. vanilla

Snickerdoodles
Betty Gleason

1 c. shortening

1% c. sugar

2 eggs

1 tsp. vanilla

2% c. GF flour

2 tsp. cream of tartar
1 tsp. baking soda

Preheat oven t@50 degrees. Mix and form into balls, roll in sugar and cinnaf@ake 13 minutes.

Applesauce Muffins
Betty Rinderknecht

1 c. sugar (or to taste)
1 % c. GF flour mixture
14 tsp. baking soda

% tsp. baking powder
1 tsp. xanthan gum

1egg
Y c. oll



¥ t0 1 capplesauce
Ya tsp. salt

Preheat oven to 350 degredglix all ingredients together. Pour into muffin tifldake 15; 20 minutes.
Easy Coconut Dreams Bars

1 % c. Gluten Free Naturals Cookie Blend

2 c. packed brown sugar (¢4for crust and 1 ¥ c. for thepping)
% ¢.GF butter or margarine softened

3 eggs

1 tsp. baking powder

2 tsp. GF vanilla

Yatsp. salt

1 % c. GF flaked coconut

1 ¢. GF mini chocolate chips

Preheat oven to 350 degred3ut cookies blend, ¥ c. brown sugar and butter in a bowl, mix on low
speed.Press mixture onto bottom of a greased 9x13 inch pan, bake for 15 mirusessame bowl, beat
the 1 % c. brown sugar with eggs until blendlil in remaining ingredientsSpread over the baked
crust.Bake for 225 until golden brownCool completly, cut into bars.

Zucchini Bread
Becky Leu
Makes 2 loaves or 24 cupcakes

2 eggs

1c.all

2 c. sugar

2 c. suzzini peeled and grated
2 tsp. vanilla
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1 tsp. salt

2 tsp. cinnamon

1 tsp. baking soda

1 tsp. xanthan gum

Optional:1 c. nuts, 1 c. chocolate chips or 1 c. butterscotch chips

Beat eggs, oil and sugar togethAdd zucchini and vanill&oft flour, salt, cinnamon, baking soad and
xanthan gum togetherAdd to above mixtureStir in nuts anathips.Pour into 2 greased and floured loaf
pans.Bake at 325 degrees or 1 hour.

To decrease fat use % c. oil and % c. applesauce

To decrease sugar use 1 c. sugar and 1 c. splenda

Oatmeal Raisin Cookies
GF/DF

1 c. Earth Balance Buttery Sticks



1 c. firmlypacked brown sugar

2 eggs

1 tsp vanillag pure, not imitation

1 % c. Gifts of Nature All Purpose flour blend
¥4 tsp xanthan gum

1 tsp baking soda

1 tsp cinnamon (to taste)

1 tsp salt

3 c. GF Oats

1 c. raisins

Heat oven to 350 degreeBeat together butteiand sugars until creamy, add eggs and vanilla; beat well.
Add combined flour, baking soda, cinnamon, salt and xanthan flixawell. Add oats and raisins until
well mixed.

Drop by rounded tablespoon (or cookie scoop) onto greased cookie dbeet. 1612 minutes or until
golden brownLet cool on cookie sheet, then remove to wire rack or aluminum foil to cool completely.

Strawberry Pie
The GluteAFree Kitchen cookbook

Easy Pie Crust
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3 cubes (24 TBSP) aited butter, chilled

4 TBSP shortening

% c. ice cold water

al 1Sa ¢ Irnbovd cubbuitedaindistiortening into mix with two knives until small pea sized
pieces.Slowly add water until dough comes together, not stiekgd 1 tsp. additional watef dough is
too dry.Do not over handle dough. Roll out half the dough between two sheets of parchment or wax
paper.Peel off top paper and invert into a lightly greased pie digel off second sheet and fix crust
edge.Bake unfilled crust in a 350 deg oven on bottom rack for 35 to 40 minuté3r, bake filled with
your favorite filling by following pie recipe directio¥ough can be frozen for later use, wrap in plastic
and freezeThaw completely to use.

1% Layer of Filling

1 c. milk

3 eggs

Y4 csugar

14 tsp vanilla flavoring
1 TBSP cornstarch

2" Layer of Filling
3 c. fresh strawberries, mashed or pureed

3 Layer of Filling

1 c. fresh strawberries, mashed or pureed
%4 c. water

2 TBSP cornstarch



2 TBSP sugar

Prepare piecrust. Bake and cool.

In medium saucepan, cream together ingredients fSidyer.Heat over medium heat until mixture
begins to thicken, stirring constantly to avoid curdliBgread evenly on bottom of piecrugtllow to
cool to room temperatureArrange fresh whole strawberriegps down, in pleasing manner on top of
1% layer.Set aside.

In small saucepan, combine ingredients f8i&yer. Stir well.Cook over medium heat until mixture
thickens.Spoon evenly over berrieRefrigerate for at least 2 hours to chill.

Optional:Top with fresh whipped cream before serving.

Chocolate Chocolate-Chip Cake
Kendra Hardman

This cake resembles brownies. The chocolate chips give it some extra kick.
1 c. GF all purpose baking flour

1 c. granulated sugar

% c¢. cocoa powder

Y tsp. xanthaigum

Y% tsp. baking powder

Y tsp. baking soda

Yatsp. salt

% c. coffee, cooled

1/3 c. 1% milk or milk substitute

1 large egg

Y4 c. vegetable oil

1 c. semisweet chocolate chips
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Preheat oven to 350 degreeSoat 13 x 9nich baking pan with cooking spray and dust with rice flour.

In large bowl, sift flour, granulated sugar, cocoa, xanthan gum, baking powder, baking soda avitk salt.
together well.

In another large bowl, combine the coffee, milk, egg and oil and blenid A the flour mixture and

stir until blended (If the batter seems too thick add 1 or 2 TBSP of rhibk) in chocolate chips.

Pour batter into prepared pamBake for 2% 30 minutes or until toothpick inserted in middle comes out
clean.

Cool in the pamn rack for 10 minutesy SY2 @S FTNRY LI Yy |yR (G2L) gAlGK O2y ¥

Yogurt Cake
Traci Massman

1 c. margarine, softened

2 c. white sugar

3 eggs

1 tsp. lemon extract

2 Y c. GF flour blend

% tsp. baking soda (used 1 tsp)



Y tsp. salt
1 carton (8 0z) lemon yogurt
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Set asideln large bowl, cream together the margarine and sugar until light and flBégt in the eggs

one at a time, tha stir in the lemon extractAlternately, beat in the flour mixture and yogurt just until
incorporated.Pour into prepared parBake for 60 minutes or until toothpick comes out cleAhow to

cool in pan for 10 minutes and then turn out onto wire rackcoml completely.

Carrot Cake

Nonstick cooking spray

2 % c. GF afiurpose flour mix

2 tsp. cinnamon

1 % tsp. baking powder

1 % tsp. baking soda

Y tsp. salt

1 % c. packed brown sugar

1 c. drained, crushed pineapple (see note)
% ¢. egg substitute or 3 egg

% c. buttermilk

Y4 c. unsweetened applesauce

1/3 c. vegetable oil

2 tsp. GF vanilla extract

3 c. grated carrots

% ¢. chopped walnuts

Your favorite Cream Cheese frosting

Preheat oven to 350 degreeSpray a 9 x 13 inch baking pan with GF nonstick coskiray and set

aside.In large bowl, whisk together brown sugar, pineapple, egg/substitute, buttermilk, applesauce, oil
and vanillaStir in grated carrots. Add flour mixture to carrot mixture and stir until well blen8¢idin
walnuts.Pour batter into pepared panBake for 3% 40 minutes or until a toothpick inserted in center

of cake comes out cleaBet pan on a wire rack and cool cake completely.

While cake is cooling, prepare iciiRefrigerate until ready to us®hen cake is cool, spread icing
evenly over topCover with plastic wrap and store in refrigerator.

Note: A 2Gounce can of crushed pineapple will yield about 1 % c. after you drain itemefity the can
into a wire strainer and press down on the pineapple to remove the juice.

Angel Food Cake
125 Best Gluten Free Recipes by: Donna Washburn and Heather Butt

% c. white rice flour

1/3 c. cornstarch
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1 tsp. xanthan gum

12 egg whites, room temperature



1 TBSP lemon juice

1 % tsp. cream of tartar
Yatsp. salt

% c granulated sugar

1 tsp. almond extract

Preheat oven to 350 degreddse 10 inch tube pan, free of grease.
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aside.In a separate bowl, using an etec mixer, beat egg whites until foamwhile beating, add lemon
juice, cream of tartar and salContinue to beat until egg whites are stifradually add suga€ontinue
to beat until mixture is very stiff and glossy but not dBjft dry ingredientspne-quarter at a time, over
beaten egg whitesGently fold in each addition until well blenddebld in almond extracEpoon into
prepared panRun knife through the batter to remove large air bubbesiooth top with a moist
rubber spatulaBake immediatly in preheated oven for 340 minutes until the cake springs back
when lightly touchedInvert pan over a funnel or bottle until completely cool&iking a spatula, loosen
the outside and inside edges of the p&emove from pan.

Icing:Mixedathindl TS 2F O2yFSOGA2ySNEQ adzalNE | fY2yR

Chocolate Sheet Cake

2 c. allpurpose GF flour
1 tsp. xanthan gum

1 tsp. salt

% ¢. cooking ail

3 TBSP cocoa

1 tsp. baking soda

1 tsp. GF vanilla

2 c. sugar

15 stick butter, melted
1 c. water

2 eggs

Yc. buttermilk

Beat all ingredients one minut&rease and flour sheet cake pan (12 x B8ke 20 minutes at 350
degrees.

Frosting:(spread on HOT cake)
1 stick softened butter

3 TBSP cocoa

6 TBSP cream

1 ¢. chopped pecans

1 tsp. GF vanilla

1 Ib. box powdered sugar

Mix all ingredients together.

Butterscotch Toffee Squares
Submitted by Becky Wentworth
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1 cup aHpurpose flour

4 teaspoon baking powder
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1 cup packed light brown sugar

1egg

1 teaspoon vanilla @sact

1 cup milk chocolate toffee bits (such as Heath®)

1. Preheat oven to 350F. Coat ain8h square pan with cooking spray. Line with foil, letting edges
extend over 2 sides. Coat foil with spray.

2. Sift flour and baking powder. Beat butter, sugggg and vanilla with a mixer until blended. Turn to

low speed, add flour mixture and beat just until combined. Beat in toffee bits. Spread evenly in pan.
3. Bake 22 minutes or until a tester comes out clean. Cool in pan on a wire rack. Remove fromh pan wi
foil and cut into 16 bars.

Recipe by Jean Kressy

Relish Tailgating, "Take It Outside," Sept. 2007.

Bread

2 c. water

3 TBSP butter

1 % c. sweet rice flour
Y c. Gifts of Nature flour
1 TBSP yeast

3 TBSP brown sugar
% c. potato starch

4 c. tapiocatarch

2 tsp. xanthan gum

2 tsp. salt

1 c. powdered milk

Heat water for one minute in microwavAdd butter to warm water and stiddd sweet rice flour and
GON flour, stir until creamyAdd yeast and brown sugavlix well and let batter rise for 5 minas.Add
potato starch, tapioca starch, xanthan gum, salt and powdered Milkuntil batter is like cake batter.
Pour into greased loaf pahet rise 30 minutedBake at 350 degrees for about 20 minutes.

Wonderful Brownies

1 c. water

3 eggs

1 c. oil

1 Ytsp. baking soda

1 stick margarine

%2 c. cocoa

% c¢. buttermilk

2 c. Gifts of Nature flour
2 C. sugar

1 tsp. vanilla



Bring water, oil and margarine to a bdlombine sugar, flour and cocao®dd first ingredients plus eggs
and baking soda dissolvedbnttermilk and vanillaBake at 350 for 2@5 minutes in a jelly roll pan.

Frosting

1 c. sugar

Ya c. milk

4 TBSP margarine
1 c. chocolate chips

Boil sugar, margarine and milk for 30 secomi$d chocolate chips and beat until smoo8pread on
cooled bravnies.

Mock Graham crackers

3 c. Gifts of Nature flour
1 tsp. xanthan gum

1 % tsp. salt

1 rounded tsp. cinnamon
2 Y5 tsp. baking powder
¥ c. margarine

Y4 c. honey

1 c. brown sugar

1 tsp. vanilla

Ya c. water

Preheat oven to 325 degreed/hisk together dryrigredients, set asiden a large mixing bowl beat
margarine, honey, brown sugar and vanifad dry ingredients alternately with the watdRoll out on
counter top.Cut with cutters or into squares with a pastry cuttdmmaking large shapes or squares,
poke each with a forkBake squares for 30 minutes or small shapes for 11 minMtakes 5 dz. Large
squares or 250+ animal crackefsost with powdered sugar glaze and sprinkles if desifbdse keep
well in the freezer or cupboard up to a month.

Gluten Free Donuts

2 C. Gifts of Nature flour
1 c. dry milk powder

1 c. sugar

3 Y tsp. baking powder
1 % tsp. xanthan gum

%2 tsp. nutmeg

1 tsp. salt

2/3 c. oil

1 c. milk

1egg



Mix dry ingredients wellAdd rest of ingredients graduallylix well. Spray mindonut maker with GF
cooking sprayHeat donut makerFill molds with doughClose cover and bake 2 minutes or until done.
Remove from machine and cool. Frost if desired.

Peanut butter cookies

1 c. margarine
1 c. brown sugar
1 c. sugar
1 c. peanut butter
- Cream together
2 eggs
2 tsp. GF vanilla
- Add to above mixture
2 %> c. Gifts of Nature flour
1 % tsp. baking soda
1 tsp. salt
- Sift together and stir with above mixture
1 c. chopped pecans
1 c. chocolate chips
1 c. heath bits
- Optional:add other ingredients ifiesired
Drop dough on ungreased cookie shdgake at 350 degrees for 10 minutéet sit 2 minutes before
removing from pan.

Crisp Cheese Crackers

2 TBSP margarine

1 egg

Yatsp. xanthan gum

Yatsp. paprika

1/8 tsp. black pepper

8 0z. shredded cheddar ebse
1 c. Gifts of Nature flour

Preheat oven to 400 degredglix margarine, egg, paprika and black pepgedd cheese until
completely combinedAdd flour and xanthan gum and mix until all ingredients are combined and a
dough bal formsRoll dough on a ptce of waxed paper into a 9 x 12 inch rectanBlece on greased
baking sheetScore crackers before baking with a pizza cuReick each square with a forRake 68
minutes or until crackers on edges of pan are very light brd®Remove from oven andegtly separate
crackersRemove crisp crackers from around edges of baking sheet and return to everge
minutes to lightly brown all the crackenslakes approximately 64 crackers.

Refrigerator Cookies

1 c. shortening
%2 c. sugar



% c. brown sugar

2emws

1 % tsp. vanilla

Y% tsp. baking soda

1 tsp. salt

2 ¥4 c. Gifts of Nature flour
1 tsp. xanthan gum

Mix shortening, sugars, eggs and vanlleend dry ingredients togetheMix into shortening mixture.
Mix with handsPress and mold into a long, smoathll about 2 % inches in diametéi/rap in waxed
paper. Chill several hours or overnigHiat oven to 400 degree€.ut in thin slicesPlace a little apart
on ungreased baking she@ake 68 minutes.Makes 6 dz. Cookies.

Optional:roll in desired edginbefore refrigerating, i.e. sprinkles, sugars, cinnamon, chocolate, etc.

Pudding Chip Bars or Cookies

1c. butter

Y4 c. sugar

¥ c. brown sugar

1 (3 % 0z.) pkg. instant vanilla pudding GF
1 tsp. vanilla

2 eggs

2 Y, c. flour (used Gifts of Nature)

1 tsp. bakng soda

12 oz. GF chocolate chips

1 c. chopped nuts (optional)

Mix butter, sugars, pudding and vanilla until smoddeat in eggsCombine flour and soda, add to
mixture. Stir in chips and nutSpread into jelly roll pan (9x13 for thicker baBake at350 degrees for
10-15 minutes depending on pa@.ool and cutCan also be dropped by teaspoon on cookie sheet for
cookies. Bake-8 minutes)

Peach Muffins

% c. Oleo
¥, c. brown sugar

1 egg

Cream above ingredients

1 c. Gifts of Nature flour
1 tsp. Gbaking powder
1 tsp. salt

Y4 tsp. baking soda

% tsp. Cinnamon

¥ tsp. xanthan gum

Sift above ingredients and add to creamed mixture.



¥ c. pureed peaches (can use applesauce)
1 c. Gifts of Nature oatmeal (grind in coffee grinder)

Add to above ingredientsra mix well.Spoon into greased muffin tinSprinkle tops with coarse sugar
before bakingMakes 12 avg. size muffirBake at 350 degrees for 2 minutes.
Luscious Pumpkin Layer Cake

Mix together:

1 c. canola oil

1 c. sugar

1 c. brown sugar
4 eggs

2 ¢ pumpkin

Sift and add to above mixture:
Y tsp. salt

2 tsp. baking soda

2 tsp. baking powder

2 c. Gifts of Nature Flour

2 tsp. cinnamon

Divide batter between & 9-inch layer pansBake at 350 degrees for 20 minutes.

Filling:

8 0z. cream cheesspftened
1 c. powdered sugar

1 c. pumpkin

1 tsp. pumpkin pie spice
(8 oz. tub cool whip)

Mix together then stir in X, 8 0z. tub of Cool Whigpread mixture between layers of cooled caRke.
not frost top.Sprinkle chopped pecans over top layer and tkigdth Caramel.

Caramel Sauce:

% c¢. brown sugar

1 c¢. white sugar

2 TBSP corn starch

1 c. water

Cook above & minutes until clearRemove from heatAdd butter and flavoring.
% c. butter

1 tsp. GF butterscotch flavoring or vanilla

Pour over top of cakand on each piece.
Pumpkin Bars

Mix together:



1 c. canola oll

1 c. sugar

1 c. brown sugar
4 eggs

2 c. pumpkin

Sift and add to above mixture:
1 tsp salt

2 tsp. soda

2 tsp. baking powder

2 c. Gifts of Nature Flour

2 tsp. cinnamon

Bake at 350 degrees f@0 minutesMakes a large jelly roll pan.

Frosting

3 0z. cream cheese

1 TBSP milk

1 stick margarine

2 c. powdered sugar (more or less as needed)
1 tsp. lemon juice

Mix all ingredients well.

Oatmeal Bars

1 % c. sweet butter (melted)

3 c. Gifts of Natur®atmeal (grind in coffee grinder)
1 % TBSP Gifts of Nature Flour

1 tsp. salt

1 %4 c. sugar

2 tsp. GF vanilla

2 eggs

1 c. dried cranberries any dried fruit

1 c. salted peanuts (choppeddr other nuts

1 c. Nestle Tiny Chocolate Chipar other chips

Melt butter in microwave and cooMix next 4 ingredientsAdd butter, vanilla and eggs to dry
ingredients Mix well and add cranberries, peanuts and chocol&gread on cookie sheet and bake at
450 degrees for 15 minutes or until golden brown.

Farm House Sugar Cookies

1 c. butter

2 c. sugar

2 eggs

1 c. sour cream

1 tsp. vanilla

Cream sugar and butteBeat in eggsAdd sour cream and vanilla.



Sift below ingredients:

1 tsp. baking soda

4 tsp. baking powder

1 tsp. xanthan gum

Y tsp. salt

4 Y5 c. Gifts dNature flour mix

Add dry ingredients to wet mixture, beat until well mixed.

The dough will be stickgZhill overnight and use plenty of flour when rolling odiso flour cookie
cutters and rolling pinBrush excess flour off cookies with soft pastry brus

Bake 810 minutes at 350 degrees.

Flourless peanuthocolate cookies

1. Preheatoven to 350 degrees, with racks in upper and lower thihds large bowl, stir tpether
1 c. creamy peanut butter, % c. sugar, 1 large egg (lightly beaten), % tsp. sadénand ¥4 tsp
salt until well combinedStir in % c. semisweet chocolate chips and ¥z c. roasted salted peanuts.
2. With moistened hands, roll dough, about 1 heaping TBSP at a time, intoRdalis.2 inches
apart on two baking sheets.
3. Bake until cookies argolden and puffed, 124 minutes, rotating sheets from top to bottom
and front to back halfway througl€ool 5 minutes on sheets; transfer cookies to racks to cool
completely.

Grape Salad

12 c. grapes

8 0z. sour cream

8 0z. cream cheese (room temp)
1/3 c. sugar

1 tsp. vanilla

Y4 c. brown sugar

Pecans

Wash and dry grape# a bowl, mix cream cheese, sour cream, sugar and vanilla until smooth. Add
grapes and stir to coveBprinkle with browrsugar and pecans. Let sit onaght.



