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Introduction 
One of the most challenging aspects of living gluten-free is feeding family and friends. Unfortunately, 

many preconceived notions exist about gluten-free food (assumptions that it will bland, boring, dry and 

crumbly, and so forth), making entertaining an obstacle, at least for me. 

I wanted to create this e-book so eating with loved ones could be fun and less stressful. I tried to include 

recipes that were relatively easy, yet delicious and reliable enough to make for guests. These recipes are 

tried and true favorites at my house and I hope they become some of your favorites as well. Gluten-free 

foods can be delicious and moist and flavorful and decadent. It’s about finding the right recipes! 

I opted to use a flour blend in many of the recipes. Although I don’t always rely on a blend, I find it does 

help save time and money. I included the ratio to make up my preferred blend, but if you already have a 

favorite (with xanthan gum) you could use that, of course. 

A few tips for success:  

 An oven thermometer is extremely helpful. Rarely is an oven temperature calibrated correctly, 

however baking at the correct temperature is often critical for success. Inexpensive 

thermometers are available at most grocery stores and stores that sell kitchen items. 

 For baking it is really helpful to have ingredients at room temperature. 

 I use unsalted butter; salted butter will work, but you might have to adjust the salt in the recipe. 

 I use the same percentage of milk in my recipes that we drink. I know whole milk is supposed to 

be a better choice for cooking and baking, but I don’t drink whole milk, so I don’t cook with it.  

 I bake cookies on rimmed baking sheets. However, I haven’t found a significant difference in the 

color of the pans (there is a common theory that you have to have light colored metal pans or 

your gluten-free food will overbrown; I haven’t found this to be the case). If you are worried 

about the cookies sticking, use a silicone baking mat or parchment paper. 

 Be sure and chill cookie dough thoroughly before rolling and baking. You can place the dough in 

your freezer to speed up this process. This helps gluten-free cookies from spreading out and 

becoming thin. 

 If you don’t have a heavy-duty stand mixer, don’t sweat it.  A large bowl, a wooden spoon, and a 

strong arm will work just fine. 

*A note to my gluten-eating readers. You’ll find plenty of great recipes in here for sides and dips. 

However, if you want to make one of the desserts, you can simply substitute “gluten-free flour blend” 

with an equal amount of all-purpose flour. The hummingbird cake is a bit more complicated; but you can 

replace all the flours/starches/gum with 3 cups all-purpose flour and proceed with the recipe.  

I hope you have a wonderful Easter filled with family, friends, and good food,  

Flora  
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Gluten-Free Flour 

Blend 
Although I don’t always use a blend, I find this one 

works really well as an all-purpose flour substitute 

in many recipes. This ratio is based on Jules 

Shepard’s recipe from her Nearly Normal 

Cookbook. 

Personally, I dislike the taste of tapioca flour, so I 

substitute cornstarch or arrowroot starch. 

1 cup white rice flour 

1 cup potato starch 

1 cup cornstarch 

1/2 cup corn flour 

1/2 cup tapioca flour (or arrowroot starch or 

cornstarch) 

4 teaspoons xanthan gum 

1. In a resalable bag or container, add all 

ingredients; close and shake to mix thoroughly. 

Store at room temperature. 
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Dutch Baby Pancake 
This was a holiday favorite for breakfast growing 

up. My mom always used apple pie filling and I 

continue the tradition; however, I think many other 

fruits would work! 

Make sure both the oven and the skillet are hot or 

the pancake will not puff properly. Much like a 

soufflé, once out of the oven, this pancake waits for 

no one.  

About 3 cups apple pie filling (or other fruit) 

3 large eggs 

3/4 cup milk 

3/4 cup gluten-free flour blend  

dash salt  

confectioners’ sugar for dusting, optional 

1.  Preheat oven to 400. 

2. Pour apple pie filling into 10-12 inch cast iron 

skillet (You could use another metal, oven-proof 

dish here) and place in oven until hot, about 10 

minutes. 

3. In a medium bowl, whisk together eggs, milk, 

and flour blend until smooth. Remove skillet from 

oven and pour egg mixture over the apples. Return 

to oven and bake 20-25 minutes or until puffed 

and golden brown. 

4. To serve, slice into wedges (I like to invert the 

slices so the apple side is up) and dust with 

confectioners’ sugar. 
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Smoked Salmon 

Spread 
Makes about 2 cups. 

Maybe it’s a regional thing, but smoked salmon dip 

or spread can be found at nearly every party or get 

together. And for good reason, it’s so darn good!  

Do make sure and remove any skin or bones that 

might be on the salmon. And smoked salmon varies 

greatly in saltiness, so be sure to taste the dip 

before seasoning with salt and pepper. 

8 ounces cream cheese, at room temperature 

½ cup sour cream (light is fine) 

1 tablespoon freshly squeezed lemon juice 

1 tablespoon minced fresh dill 

1 teaspoon prepared horseradish  

About 4 ounces smoked salmon, minced 

Salt & pepper to taste 

1. In a medium bowl, stir cream cheese until 

smooth. Add remaining ingredients and stir to 

combine. Cover and chill. Serve with crackers, 

chips, veggies, etc. 
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Warm Onion Dip 
Makes about 4 servings. 

Growing up it was a real treat to get a bag of 

crinkle-cut potato chips and a small tub of onion 

dip from the grocery store. Well, this dip is a 

grown-up take on the childhood favorite; only this 

version is so much better. In fact, it’s the best onion 

dip I’ve ever had. 

Make sure and caramelize, but don’t burn, the 

onions; it’s their super sweet flavor that makes this 

dip so addictive. If making for a crowd, I would 

double this recipe. 

1 tablespoon olive oil 

1 cup diced sweet onion (Walla Wall, Vidalia, 

Maui, etc) 

1/4 cup mayonnaise or Greek yogurt 

1/4 cup sour cream 

1/2 cup grated white cheddar cheese 

Dash of red pepper flakes or hot sauce, optional 

1/4 teaspoon salt 

1 tablespoon chopped fresh chives 

1.  Preheat oven to 350. 

2. Heat oil in a skillet over medium high heat. Add 

onions and cook until beginning to brown, turn 

heat down and continue to cook until golden 

brown and very soft; this takes 15-20 minutes. 

Remove from heat and allow to cool for slightly. 

 

 

 

 

 

 

3. While the onions are cooling, in a small bowl, 

mix the mayonnaise, sour cream, cheese, pepper 

flakes and salt. Add the onions and stir to combine. 

Spoon the dip into an oven-proof dish and bake 

until hot and bubbly, about 15 minutes. Remove 

from oven and stir in chives. Serve warm with 

crackers or chips. 
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Cauliflower Gratin 
Serves 6 

Cauliflower cooked in a cheese sauce and topped 

with bread crumbs. What’s not to love? 

3 slices bread (any gf bread should work) 

2 tablespoons grated Parmesan Cheese 

3 tablespoons butter 

3 tablespoons cornstarch 

2 cups milk 

1 head cauliflower, cored & cut into florets 

Salt & pepper to taste 

1 cup grated Gruyere or white cheddar cheese 

1. Preheat oven to 350 and grease a 2-quart 

casserole dish.  In a food processor, combine bread 

and Parmesan; pulse to form coarse crumbs.  

2. In a large saucepan, melt butter. Add cornstarch 

and whisk until smooth. Stirring constantly, slowly 

add milk. 

3. Add cauliflower and season with salt and 

pepper. Bring to boil, cover with lid and reduce 

heat. Simmer for about 5 minutes or until 

cauliflower is barely tender. Remove from heat 

and stir in Gruyere.  

4. Pour mixture into prepared dish and sprinkle 

with breadcrumbs; cover with lid or foil. Bake 15-

20 minutes; uncover and continue to bake for an 

additional 20 minutes or until breadcrumbs are 

golden brown and cauliflower is easily pierced with 

a knife. Serve hot. 
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Scalloped Potatoes 
Serves 6-8. 

This is a great-tasting dish and one of the few 

scalloped potato recipes that doesn’t require a can 

of cream soup! 

You could replace all or half the cheddar with 

another cheese, like Parmesan if desired. 

2 tablespoons butter 

1 small onion, chopped fine 

1 teaspoon dried thyme 

2 cloves garlic, minced 

1 teaspoon salt 

1/4 teaspoon pepper 

2 1/2 pounds russet potatoes (about 5), peeled & 

sliced 1/8 inch thick 

1 cup chicken broth 

1 cup heavy cream 

2 bay leaves 

1 cup shredded cheddar cheese 

1. Preheat oven to 425. 

2. In a large saucepan, over medium heat, melt 

butter. Add onion and cook until softened, about 5 

minutes. Stir in thyme, garlic, salt and pepper and 

cook until fragrant, about 30 seconds. Add the 

potatoes, broth, cream, and bay leaves and bring 

to a simmer. Reduce heat, cover and cook 10 

minutes or until potatoes are almost tender, 

stirring occasionally. 

 

 

 

3. Remove bay leaves and discard. Transfer the 

mixture to and 8-inch square baking dish (or a 

similarly sized casserole dish) and gently spread 

potatoes into an even layer. 

4. Sprinkle with cheddar cheese and bake for 15-20 

minutes, or until cream is bubbling and the top is 

golden. Allow to cool 5-10 minutes before serving. 
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Twice Baked Potatoes 
Makes 8 stuffed potato halves. 

So I hate to call anything “the ultimate,” but with 

sour cream, cream cheese, and bacon, these sure 

seem worth the title to me. 

The first three steps can be prepared in advance, 

making these a smart choice for entertaining. 

4 large baking potatoes, pierced several times 

with a fork 

8 slices of crumbled bacon 

1/2 cup sour cream (I use light or fat-free) 

1/4 cup milk (you can always add more if mixture 

is too thick) 

2 tablespoons butter 

4 ounces cream cheese 

salt and pepper to taste 

1/2 cup shredded cheddar cheese 

6-8 green onion, sliced 

1. Bake washed potatoes in preheated 350 oven 

for 1 hour or until cooked thoroughly; this can also 

be done in microwave, potatoes take around 6 

minutes, depending on microwave oven. 

2. Allow baked potatoes to cool for at least 10 

minutes. Slice potatoes in half, lengthwise. Scoop 

out the flesh, making sure to leave some flesh next 

to skin; this allows the skins to keep their shape 

and prevents tearing. Place potato flesh into 

medium bowl. 

 

 

 

 

3. Add remaining ingredients to the bowl. Mix with 

a hand mixer until well blended and creamy; if you 

feel the mixture is too thick add up to 1/4 cup 

more milk. Spoon the mixture back into the potato 

skins. *make ahead note, potatoes can be 

wrapped and placed in refrigerator for a day 

before proceeding. 

4. Bake in preheated 350 oven for 15-20 minutes; 

if you prefer browned tops, broil for the last 5 

minutes. 
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Sugar Cookies 
Makes about 3 dozen cookies. 

These are my absolute favorite sugar cookies and 

one of the first recipes I adapted to be gluten-free. 

The cream cheese makes them rich and flavorful, 

and I find the adults enjoy them just as much as the 

kids.  

1 cup butter, softened 

4 ounces cream cheese, softened 

1 cup granulated sugar 

2 egg yolks or 6 tablespoons vegan mayo 

1 teaspoon vanilla extract 

2 ½ cups gluten free flour blend  

1. In a large bowl (this works best in a stand mixer), 
cream butter and cream cheese until light and 
fluffy. Add sugar, egg yolks and vanilla; mix well. 
Gradually add flour and mix until combined. 

2. The bowl can be covered and chilled, I prefer, 
however to divide the dough in half and wrap each 
half in plastic wrap, pressing down to form a disc 
(this is similar to how I would chill a pie crust). 
Forming this shape now will make rolling them out 
easier. 

3. Preheat oven to 350 

4. Roll out on floured surface to 1/4 inch thickness, 
I use cornstarch or my gluten free flour mixture. I 
wouldn’t use straight rice flour as it has a distinct 
flavor. If you have a non-stick rolling pin this will be 
a perfect time to use it. You might have to work 
with the dough a few minutes to get it the desired 
consistency. 

 

 

 

5. Cut into shapes and place on cookie sheets (I 
don’t have to grease mine, but use your judgment 
here), if using detailed cookie cutters I would 
refrigerate the cut outs for a few minutes, this 
helps them keep their shape while baking. 

6. Bake in preheated 350 oven for 10-12 minutes 
or until set, not browned. Cool about 5 minutes 
and remove to racks to cool completely before 
frosting. (The amount of cookies you get will 
depend on the size of cookie cutters you use. I get 
about 3 cookie sheets worth of cookies). 
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Butter Cream Frosting 

This makes just enough frosting to frost a batch of 
Sugar Cookies! We always add a few drops of food 
coloring, but it’s not necessary. Sprinkles are 
optional, but heavily suggested! 

1 ½ cups confectioners’ sugar (powdered sugar) 

2 tablespoons butter, softened 

½ teaspoon vanilla or any other extract you wish 
to use 

2 tablespoons milk, more if needed 

Food coloring, optional 

1. In a medium bowl, combined all the frosting 
ingredients. 

2. Using a hand mixer, beat until light and fluffy, 
about 3 minutes. Add more milk if needed to get 
the desired constituency. 

3. Add food coloring if desired.  
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Hummingbird Cake 
Makes one Bundt cake. 

If you have never had hummingbird cake, you 

should give it a try. It’s super moist and loaded 

with fruit. I leave out the pecans due to an allergy, 

and it still tastes great! 

Dry Ingredients: 

2 cups white rice flour 

1/2 cup sweet rice flour 

1/4 cup cornstarch 

1/4 cup tapioca starch (or arrowroot or 

cornstarch) 

1 3/4 cups granulated sugar 

1 teaspoon baking soda 

½ teaspoon salt 

½ teaspoon xanthan gum 

2 teaspoons ground cinnamon 

Wet Ingredients: 

1 cup vegetable or canola oil 

3 large eggs 

1 teaspoon vanilla extract 

1 (8 0unce) can crushed  pineapple with juice 

2 cups diced or mashed very ripe bananas (about 

3 bananas) 

1 cup chopped pecans 

1. Preheat oven to 350. Grease and rice flour a 

Bundt pan or three 8-inch cake pans. 

 

 

2. In the bowl of a stand mixer, mix together all dry 

ingredients. 

3. Add oil, eggs and vanilla and mix until smooth; 

the batter should be very thick, resembling a 

cookie dough. 

4. Add pineapple with juice, bananas, and pecans. 

Mix until combined. 

5. Pour batter into prepared pans and bake Bundt 

cake for approximately 60 minutes and layer cakes 

for 35-40 minutes, or until tester inserted in middle 

of cakes comes out clean. 

6.  Place cakes on a wire rack to cool for 15 

minutes before removing from pans. Cool cakes 

completely. For Bundt cake drizzle with a thin 

glaze or dust with confectioners' sugar. For layer 

cake frost with a cream cheese frosting. 
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Cream Cheese 

Frosting 
To get the frosting really smooth, all ingredients 

must be at room temperature. 

1 (8 ounce) package cream cheese 

1/2 cup butter 

3 cups confectioners’ sugar 

1/2 teaspoon vanilla extract 

1-2 tablespoons milk or water, as needed 

1.  In a large bowl, cream together the cream 

cheese and butter until light and fluffy (you can do 

this with an electric mixer or by hand with a 

wooden spoon.) Add sugar and vanilla and mix 

until well combined. Add water or milk 1 

tablespoon at a time to reach desired consistency. 

Simple Glaze 
This versatile glaze is a great way to dress up a 

Bundt cake or quick bread. You can get creative 

here by altering the liquid and extract for a truly 

custom flavor. 

1 cup confectioners’ sugar 

2 tablespoons liquid (such as milk, orange juice, 

water) 

1 teaspoon vanilla extract (or other extract), 

optional 

1.  In a small bowl, combine all ingredients and 

whisk to blend smooth.  Pour over cooled Bundt 

cake; allow to set for at least 10 minutes before 

slicing. 
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Frozen Lemonade Pie 
Serves 8. 

This pie must be frozen overnight, making it a great 

dessert to make ahead for company. 

You can use regular lemonade, or mix things up a 

bit by using raspberry or pink lemonade. Heck, I 

think limeade would even be great. It’s light and 

refreshing; the perfect end to a big meal! 

I have included a recipe for gluten-free graham-like 

crackers, but they can be found in many grocery 

stores these days.  

Graham Cracker Crust: 

2 cups “graham” cracker crumbs 

1/4  cup sugar 

6 tablespoons butter, melted 

Lemonade Filling: 

1 (14 ounce) can sweetened condensed milk, 

chilled 

1 (8 ounce) container whip topping, thawed 

6 ounces (that half a can) frozen lemonade 

concentrate, still frozen  

1. Preheat oven to 350 degrees. 

2.To make crust: In a pie plate, combine cracker 

crumbs, sugar and melted butter. Press firmly into 

the bottom and up the sides. Bake for 7 minutes or 

until lightly  

 

 

 

 

 

browned. Remove from oven and cool completely 

on a wire rack. 

3. To make filling: In a medium bowl, add milk, 

whipped topping and lemonade. Gently fold to 

combine. Pour mixture into cooled crust and 

freeze overnight.  

4. Slice into 8 and serve chilled. 
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Graham-Like Crackers 
Makes enough crackers for 2 crusts, or plenty of 

snacking. We also like to use cookie cutter and 

make animal shapes. 

Teff flour is the secret to the sweet, molasses like 

flavor. Teff can be difficult to find, but it’s available 

from Bob’s Red Mill.  

1 cup white rice flour 

1/2 cup teff flour 

1/2 cup sorghum flour 

1/2 cup cornstarch 

1/2 teaspoon xanthan gum 

1/2 teaspoon salt 

1 1/2 teaspoon baking powder 

1 teaspoon cinnamon 

3/4 cup butter (that's 1 1/2 sticks) 

1/4 cup honey 

1 cup brown sugar 

1 teaspoon vanilla extract 

1-2 tablespoons water 

1. Preheat oven to 325. If you do not have silpat 

mats, cut two pieces of parchment paper to fit 

your cookie sheets. 

2. In a medium bowl, combine rice flour, teff, 

sorghum, cornstarch, xanthan gum, salt, baking 

powder, and cinnamon. 

3. In the bowl of a stand mixer, combine butter, 

honey, brown sugar, and vanilla. Beat until well  

 

 

 

mixed. Add the dry ingredients and mix well. Add 

the water, 1 tablespoon at a time to form a soft 

dough that pulls away from the sides of the bowl. 

4. Divide the dough into 2 balls. Place each ball on 

your silpat or parchment and using a rolling pin, 

roll until it covers the surface (it should be about 

the thickness of sugar cookies or pie crust). Cut the 

dough with a plastic knife or spatula and prick with 

a fork if desired. (I just bake the cookies like this, 

but you could seperate the cookies further apart 

so they do not bake into each other, but you'll 

need another baking sheet). 

5. Bake for 20-30 minutes, depending on desired 

crispness. Remove from oven and allow to cool. 

(The cookies should break apart easily where they 

were "scored" before baking). 
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Truffle Brownies 
I just had to include one chocolate recipe. This is 

our family’s favorite brownie. They are rich and 

dense; and true to their name, they are very similar 

to truffles. 

1 2/3 cups extra dark chocolate chips (this is the 

entire bag, minus 1/3 cup) 

3 tablespoons butter 

3 tablespoons water 

1 cup granulated sugar 

Dash salt 

1 teaspoon vanilla extract 

3 large eggs 

1/4 cup gluten-free flour blend 

1. Position oven rack in the center of the oven and 

preheat oven to 325. Line an 8 inch square pan 

with foil, leaving edges long enough that the foil 

can be used to lift brownies after baking. Spray or 

brush with oil or cooking spray. 

2. Heat chocolate, butter and water in large 

microwave-safe bowl at medium power for 2-3 

minutes, stirring every 30 seconds, until chocolate 

is melted smooth. 

3. With a wooden spoon, beat in the sugar, salt 

and vanilla. Beat in the eggs, one at at a time, until 

smooth and glossy. Stir in flour until just combined. 

4. Spread the batter evenly into prepared pan and 

bake for 35-40 minute. The center will test moist, 

do not over bake. 

5. Place pan on cooling rack and cool 2-3 hours (we 

typically can’t wait this long). Remove brownies  

 

 

 

from pan by lifting up on foil, cut into 16 squares. 

Grab a glass of cold milk and enjoy! 

 

 

 

 

 

 


