Gluten-Free Desserts
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Gluten-Free Flour Mix
Recipe by Linda Freeman

Ingredients1
 1 bag brown rice flour
 1 bag tapioca flour
 1 bag sweet white rice flour2
 ½ bag millet flour3
 ½ bag arrowroot flour or potato starch4
 1 cup of one or two of the following5: amaranth flour, soy flour, white rice flour
Notes:
1. I use Bob’s Red Mill gluten-free flours from http://www.bobsredmill.com/.
2. Do not substitute white rice flour for the sweet white rice flour as it tends to
make baked goods grainy and crumbly.
3. If you don’t have millet flour, add ½ bag any other kind of flour.
4. If you don’t have arrowroot or potato starch, use tapioca flour in its place.

5. Use either amaranth flour or soy flour, but not both together, as the
amaranth flour has a delicate taste hidden by the soy flour.
Add all the flours into a large (at least one gallon) container with lid and shake well.
In all recipes flour should be sifted because it doesn’t always get mixed well in the
shaking process.
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Piña Colada Upside-Down Cake
Modified from Better Homes and Gardens New Cook Book, 1965

Ingredients
 ¾ cup gluten-free flour mix
 ¼ cup tapioca flour
 ½ cup coconut flour (or flour mix)
 1 tsp xanthum gum
 1½ tsp baking powder
 ½ tsp salt
 3 T butter
 1 14-oz can sliced pineapple in juice
 ⅔ cup brown sugar
 9 cherries and/or nuts (optional)
 ⅓ cup shortening, butter, and/or oil
 ½ cup white sugar
 1 egg (or fake egg)
 1 tsp vanilla

Sift Ingredients
Sift together flours, xanthum gum, BP, and salt. Set aside.
Prepare Pan
Melt 3 T butter in 9x9” pan for 30 seconds in microwave. Sprinkle brown sugar over
melted butter. Place 9 pineapple slices in pan. Reserve juice. Add nuts and/or cherries in centers if desired.
Mix Batter
Cream together shortening and sugar and beat until fluffy. Add egg and vanilla and
mix well. Add sifted ingredients alternately with reserved syrup (almost 1 cup).
Spread over pineapples. Bake at 350°F for 35-40 minutes or until done. Cool 5-10
minutes. Serve upside-down.
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White Celiac Cake
Modified from The Family Circle Cake & Cooky Cookbook, 1953

Ingredients
 2 cups gluten-free flour mix
 ¼ cup coconut flour
 4 tsp baking powder
 1 tsp xanthum gum
 ½ tsp salt
 1 cup white sugar
 1 cup milk
 ¼ cup oil
 1 tsp vanilla
 ¼ cup soft butter
 4 egg whites, whipped
Sift Ingredients
Sift together flours, BP, xanthum gum, and salt. Set aside.
Mix Batter
Add milk, oil, butter, and vanilla to flour mix and beat well. Slowly fold in egg
whites. Pour into 6 greased mini-bundt pans or 9” x 11” cake pan. Bake at 350°F
for 25-35 minutes or until done. Cool 5 minutes. Spread with frosting if desired.

Easy Chocolate Frosting






2 1-oz squares unsweetened chocolate
1 T butter
2 C sifted powdered sugar
¼ cup milk
1 tsp vanilla

Microwave chocolate and butter on high for 2 minutes. Stir every 30 seconds until
chocolate is melted. Beat in remaining ingredients until smooth. Spread quickly.
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Cocoa Bars
Mom (Hilda) got this recipe from Eileen Wilke, the home economist for the power company in
Victorville, where Mom and Dad lived after the War. Mom has made cocoa bars ever since I
(Linda) was born (my middle name coming from said home economist).

Ingredients














1½ cups gluten-free flour mix
½ cup Fair Trade cocoa powder
2 T potato starch
1 tsp xanthum gum
½ tsp soda
½ tsp salt
½ cup softened butter
1 cup sugar
1 egg (or fake egg)
¾ cup milk (or buttermilk)
1 tsp vanilla
½ cup chopped nuts (optional)
2 T powdered sugar (optional)
Cacao originated in South America, but it became famous
from descriptions of Cortes’ encounter with Montezuma,
who drank chocalatl in a golden goblet. The Portuguese introduced cacao to Africa, which produces 70% of the
world’s cocoa, compared to America’s 10%.

Sift Ingredients
Sift together flour, cocoa, starch, xanthum gum, soda, and salt. Set aside.
Mix Batter
Cream together butter, sugar, and egg and beat until fluffy. Blend in milk and vanilla.
Add sifted ingredients and mix well. Stir in chopped nuts. Pour into greased 9” x
13” pan. Bake at 350°F for 20 minutes or until done. If desired, sift powdered sugar
over top.
Cocoa Drop Cookies
Use the recipe above except use 1¾ cup flour mix. Drop onto greased cookie sheet
and bake 10-15 minutes or until done. Sprinkle with powdered sugar.
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Fruit Cobbler
From the kitchen of Hilda Freeman

Ingredients
 2-3 T butter
 1 cup flour mix
 2 tsp baking powder
 1 tsp xanthum gum
 ½ tsp salt
 ¾ cup white sugar
 1 cup milk
 1 cup fruit

Preparation
Turn oven to 350°F. Put butter in 9” x 13” glass baking
dish and let melt in preheating oven.
Sift Ingredients
Sift together flour, BP, xanthum gum, and salt. Stir in
sugar. Set aside.
Mix Batter
Add milk to dry mix and beat well. Add 1 cup fruit.
Pour into 9” x 9” or 9” x 11” cake pan. Bake at 350°F
for 25-35 minutes or until done. Serve hot or cold.
Great for fast, easy dessert or breakfast.
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Banana Bread
Modified from Better Homes and Gardens New Cook Book, 1965

Ingredients
 1¼ cup gluten-free flour mix
 ½ cup oat flour
 1 tsp xanthum gum
 1 tsp baking powder
 ½ tsp soda
 ½ tsp salt








2 ripe bananas
¼ cup oil
2 T soft butter
½ cup white sugar
1 real egg and ¼ cup fake egg
½ cup chopped nuts (optional)

Sift Ingredients
Sift together flours, xanthum gum, BP, soda, and salt. Set aside.
Preparation
Spray 6-cup extra-large muffin tin with oil. Mash ripe bananas.
Mix Batter
Cream together oil, butter, and sugar. Add eggs and mix well. Add sifted ingredients
alternately with mashed bananas. Stir in nuts if desired. Evenly divide into muffin
tins. Bake at 350°F for 25-30 minutes or until done.
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Paris Puffins
Recipe by Ken

Ingredients
 1½ cups gluten-free flour mix
 1 tsp xanthum gum
 1½ tsp baking powder
 ½ tsp salt
 ¼ tsp freshly ground cardamom
 ¼ cup soft butter
 2 T oil
 ½ cup sugar

1 egg
½ cup milk
¼ cup melted butter
2 tsp cinnamon sugar






Sift Ingredients
Sift together flours, xanthum gum, BP, salt, and cardamon. Set aside.
Prepare Pan
Grease 12 regular or 24 small muffin cups.
Mix Batter
Mix butter, oil, and sugar and beat well. Add egg and mix well. Add sifted ingredients alternately with milk. Fill muffin tins ⅔ full. Bake at 350°F for 20-25 minutes or
until done. Stir together melted butter and cinnamon-sugar and brush over puffins
immediately upon removal from oven. Serve warm.
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Apple Betty
Recipe by Linda

Ingredients
 4 cups chopped apples
 ¼ cup apple juice
 ¼ cup gluten-free flour mix
 ¼ cup nut flour
 ½ cup brown sugar
 2 tsp cinnamon
 ¼ tsp salt
 4 T butter
 ½ cup gluten-free oats
 ¼ cup chopped nuts
Preparation
Grease 9” x 9” pan. Chop apples and cook in apple juice with 1 tsp cinnamon, stirring often. When moisture is nearly cooked out pour apples into greased pan.
Mix Ingredients
Mix together flours, brown sugar, 1 tsp cinnamon, and salt. Cut in butter. If oats
are thick, chop or grind into slightly smaller pieces. Stir nuts and oats into crumbly
mixture. Sprinkle on top of apples. Bake at 375°F for 20-30 minutes or until done.

About Gluten-Free Oats
Oats are a nutritious food and an important part of
the celiac diet. However, all oats consumed must be
certified gluten-free. Regular oats are often crosscontaminated from seed to field to processing. The
following companies offer gluten-free oats:
 Gluten Free Oats, Wyoming
 Gifts of Nature, Montana
 Cream Hill Estates, Canada
 Bob’s Red Mill
Gluten-free oats are not as finely processed as regular
oats and so you may want to slightly grind or chop
them a bit before using in recipes. Gluten-free oat
flour is an excellent flour that enhances baked goods.
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Dairy-Free Pumpkin Pie in Nut Crust
Nut crust slightly modified from the excellent cookbook Gluten-Free Baking by Rebecca Reilly

Nut Crust
Crust Ingredients
 1½ cup gluten-free flour mix
 ½ cup nut flour
 2 T sugar
 ½ tsp salt
 ½ cup oil (scant)

Filling Ingredients
 1 can pumpkin
 ⅔ cup sugar
 1 teaspoon cinnamon (heaping)
 ½ tsp ground ginger
 ⅛ tsp ground cloves
 1 egg plus ¼ cup fake eggs
 1½ cups soy milk

In medium-sized bowl mix the first four ingredients. Stir in slightly less than ½ cup oil and mix
well. Dump into 9” glass pie plate. Pat crust flat
then starting in center pat crust more firmly
working excess crust towards edge. Press up
side of pan. Pat down crust around edges.

Mix Ingredients
In same bowl used to prepare crust, mix
pumpkin, sugar, spices, and eggs. Slowly
add soy milk while stirring. Pour into
prepared crust. Bake at 350°F for 60
minutes or until done. Serve warm or
cold.
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Cheesecake
Recipe by Linda

Ingredients
 2 8-oz. packages low-fat cream cheese, softened
 ½ cup fake eggs
 1 egg
 ¾ cup sugar
 ¼ tsp salt
 1 tsp vanilla
 ¼ - ½ cup sour cream (optional, but use only ½ cup sugar if omitted)
This pie is especially delicious
with fruit added before filling.
Try sliced pears, peaches,
or berries.
Also good with dried cranberries
mixed into batter.

Make Nut Crust
Make crust using the recipe from page 8.
Mix Filling
At high speed beat cream cheese until smooth. Add eggs and mix well. Stir salt into
sugar. Gradually blend sugar/salt mixture. Add vanilla and mix thoroughly. Slowly
blend in sour cream. Bake at 350°F for 60 minutes or until done.
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Ginger Snaps
Modified from The Family Circle Cake & Cooky Cookbook, 1953
Alana was the first to successfully make this gluten-free adapted version of a family favorite.

Ingredients















1½ cups flour mix
½ cup oat flour
1 T ginger
1 tsp baking powder
1 tsp xanthum gum
1 tsp cinnamon
½ tsp soda
½ tsp salt
½ cup softened butter
¼ cup shortening
1 cup sugar
1 egg (or fake egg)
¼ cup molasses
¼ cup sugar
Ginger, Zingiber officinale, grows throughout tropical Asia. This
spice was introduced to Europe during the Roman Empire.
The English word ginger comes from the Latin zingiber, which
in turn was a loan word from the Greek zingiberis. The Greek
word came from the Pali singivera, which in turn came from
the the Sanskrit word shringavera.

Sift Ingredients
Sift together flour, ginger, baking powder, xanthum gum, cinnamon, soda, and salt.
Set aside.
Mix Batter
Cream together butter and shortening. Add sugar gradually and beat until fluffy.
Blend in egg and molasses. Gradually add sifted ingredients and mix well after each
addition. Cool mix in refrigerator. Roll into 1” balls and roll in sugar. Place on ungreased cookie sheet and bake at 350°F for 10-15 minutes or until done. Cool on
paper towel-covered racks.
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No-Bake Chocolate Oatmeal Cookies
Recipe from Beverly Winterboer (Brian’s godmother), 1965

Ingredients
 2 cups white sugar
 5 T cocoa
 ½ cup milk
 1 cube butter
 1 tsp vanilla
 ½ cup peanut butter
 3 cups oatmeal

Line two large cookie sheets with waxed paper. Mix
sugar, cocoa and milk in medium-sized saucepan. Turn
on heat to medium. Add cube of butter and stir often.
Bring to a rolling boil. Remove from heat. Add vanilla
and peanut butter. Stir well. Add oats and stir. Drop
onto cookie sheets and let cool. After cookies have
hardened, place in sealed containers in fridge.

Peppermint Patties

Ingredients
 ⅔ cup corn syrup
 1 cube soft butter
 1 tsp mint extract
 ½ tsp salt
 1½ pounds sifted powder sugar
 2 12-oz bags dark chocolate chips
Mix corn syrup, butter, extract, and salt.
Gradually add powdered sugar, creaming
after each addition. Form into 1” balls
then flatten. Melt chocolate chips 6 oz at a
time in microwave, stirring every 30 seconds until melted. Dip patties in chocolate.
11

Easy Fudge
Ingredients
 16-oz bag semisweet chocolate chips
 14-oz can sweetened condensed milk
 2 tsp vanilla
 1 cup chopped nuts (optional)
Spray 8” square pan with oil. Microwave
chocolate and milk on high for 2-3 minutes, stirring every minute until melted.
Stir in vanilla and nuts. Spread in pan and
refrigerate for 2 hours. Cut into squares.

Chocolate Christmas Candy
To make fancy Christmas candy, melt 6
oz white chocolate chips in microwave,
stirring every 30 seconds until melted.
Dip chocolate squares or balls in white
chocolate and sprinkle finely chopped
nuts (or nut flour) on top.

Linda’s Praline Candy
Ingredients
 ⅔ cup maple syrup
 1 cube soft butter
 1 tsp vanilla extract
 ½ tsp salt
 ⅓ cup brown sugar
 ¼ - ½ finely chopped pecans
 1½ pounds sifted powder sugar
 2 12-oz bags semi-sweet chocolate
Mix corn syrup, butter, extract, and salt. Thoroughly blend in brown sugar. Gradually
add powdered sugar, creaming after each addition. Stir in pecans. Refridgerate then
roll into 1” balls or cut into squares. Melt chocolate chips 6 oz at a time in microwave,
stirring every 30 seconds until melted. Dip balls in chocolate and sprinkle with finely
chopped nuts.
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Maggie’s Sour Cream Coffee Cake
Maggie (Ken’s mom) made her friends and family this dessert for Christmas

Ingredients















1½ cups flour mix
½ cup almond flour
1 tsp baking powder
½ tsp soda
¼ tsp salt
½ cup softened butter
¼ cup oil
1 cup sugar
1 egg and 1 fake egg
1 tsp vanilla
1 cup sour cream
1 T melted butter
2 T sugar
½ tsp cinnamon

Sift Ingredients
Sift together flour, almond flour, baking powder, soda,
and salt. Set aside.
Mix Batter
Cream together butter, oil, and sugar. Add eggs, vanilla,
and sour cream. Add dry ingredients and mix well.
Bake at 350°F for 40-50 minutes or until done.
Add topping made of 1T melted butter, 2 T sugar ,and
½ tsp cinnamon.
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