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Leni and Ella, 
as is everything, 
this book is for you xx
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INTRODUCTION


FLASHBACK TO 2010, Midtown New York City, and I’m a photo editor at Muscle & Fitness magazine. Sitting in my cubicle, staring at photos of men in Speedos from my most recent shoot, I realized this was not my calling. It was highly entertaining, to say the least, but I realized something was missing—passion. But what did I love to do? What made me happy enough that I could do it every day and not get bored? What was I already doing every day or looking forward to doing that was filling my cup? Then the lightbulb went off:


Baking.


Baking, cooking, and entertaining has always been my love language. Even as a little girl, I would host “dinner parties” for my stuffed animals, and when I grew up, I graduated to making real meals for my family and friends. It’s how I show someone I care for them, and it’s how I care for myself, the ultimate stress-reliever. And it hit me—I could actually turn this passion into a living. That’s when what I coin “the sweet life” started—within two weeks of this realization, I quit my job and enrolled in culinary school. Little did I know, it would get even sweeter when I eventually opened Dana’s Bakery.


I’ve mastered gluten-free baking, and for over a decade, I’ve catered to our customers with dietary restrictions. So I know being gluten-intolerant doesn’t have to mean missing out on your favorite baked goods. I’ve taken classic desserts and given them the Dana’s spin (think fun, vibrant, and playful), making them gluten-free without sacrificing any creativity or flavor. Even my two picky eaters (my daughters, Leni and Ella) were so excited to eat (and better yet, to help me make) all the recipes in this book. So I promise, even your gluten-loving friends will be coming back for seconds.


In my more than twelve years of creating gluten-free goodies for Dana’s Bakery, I’ve learned all the best tricks of the trade to easily make delicious gluten-free baked goods, and I’ve folded all those tricks into the recipes in this book. YES, it is finally possible to make the cinnamon buns (here) you’ve been craving or that loaf of challah (here) you’ve been missing at Shabbat dinner. And don’t even get me started on the entire cake chapter (see here–here). I really did make something for everyone, so let’s get baking!
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GLUTEN-FREE GUIDE


Baking gluten-free is a totally different beast from baking with traditional wheat flour, but it doesn’t have to be scary. These tips will make you a pro in no time.


Key Ingredients


You’ll see gluten-free 1:1 replacement flour blend called for in almost every recipe in this book, and for good reason! Instead of stocking my pantry with a grocery store’s worth of different types of gluten-free flours, I like to keep just one all-purpose blend on hand to use in everything I make. There are a lot of great ones on the market from brands like King Arthur and Cup4Cup, but of course my favorite is our proprietary Dana’s Bakery gluten-free flour blend (you can find it at select stores or online at DanasBakery.com).


Flour blends containing gluten-free wheat starch are on the rise. It may sound like an oxymoron, because gluten is the protein found in wheat, but since the wheat starch doesn’t contain any wheat proteins, it’s gluten-free. (Given that it’s derived from wheat, though, this ingredient is still a no-go if you have a wheat allergy.) Caputo, an Italian brand, has a popular gluten-free flour blend containing wheat starch that makes superb pizza and breads, but now there are US brands using it, too (and it’s FDA-approved!). Try swapping it in for regular gluten-free flour blend in the bread recipes in the book, like the Sourdough (here), Soft Pretzels (here), Croissants (here), Challah (here), and Chocolate Babka (here). Just skip the psyllium husk listed in the recipes, since these blends already contain it.


Speaking of psyllium husk—that’s another ingredient you’ll see in a lot of the bread recipes in this book. It plays a key role in gluten-free baking, as it mimics the stretchiness of gluten, strengthening the dough so it’s able to trap more air and get a good rise while baking. An added bonus? Psyllium husk is pretty much pure fiber, giving your baked goods a little nutritional boost. It comes in two forms: whole or ground. Ground husks are best for baking. Look for it in the supplement section of the grocery store or health food stores (you can also order it online). But as I found during testing the recipes for this book, not all brands are created equal. The ones I found work the best are Anthony’s, Viva Naturals, and Organic India.


When shopping for oats, don’t forget to look for certified gluten-free brands. The way conventional oats are grown and processed introduces a lot of opportunities for cross contamination, so you want to make sure you are getting oats that are completely gluten-free.


Similarly, when reaching for a crisped rice cereal, check the label for that gluten-free certification. Believe it or not, Kellogg’s Rice Krispies are not gluten-free because they contain barley malt. My favorite cereal brand to use is Malt-O-Meal. They have a variety of certified-GF cereals like plain crispies, cocoa crispies, and even fruity cereal.






The 6 Rules of Gluten-Free Baking


1


Just buy a kitchen scale. OK, to be fair: It isn’t always necessary. But if you want to get into making gluten-free bread like the sourdough Here or the cinnamon buns Here, measuring ingredients by weight instead of volume is going to be more accurate and give you more consistent results every time. Plus, you can place your bowl on the scale and measure everything directly in it (just don’t forget to tare, or zero out, the scale between ingredients)—no more washing all those measuring cups and spoons!


2


Don’t rise like you used to. You may notice that some of these recipes have short initial rise times or skip a first rise before shaping—that’s not an accident. Traditionally, the first rise in yeasted doughs is to help gluten formation before shaping the dough for a strong rise later. But since there isn’t any gluten to form here, that initial rise is not necessary, and the more air you push out of a dough early in the process, the less you will have later. So often I will shape a dough right after mixing it to make sure all that air stays trapped for better rise while baking.


3


Get rid of the grit. Grittiness in gluten-free goods is common, but more often than not, it’s because of the flour blend you are using. If you find that your baked goods are coming out sandy or gritty, try letting your doughs and batters hydrate. Letting them sit for even just 10 minutes can help the dough fully hydrate, creating a better texture. Hydration time is also very important for gluten-free doughs containing psyllium husk, as it has to soak up a lot of moisture before it mimics gluten. This is why, despite rule #2, some of my bread recipes still call for an initial rise time.


4


Don’t be afraid to knead. While you don’t need to knead gluten-free doughs as much as gluten-containing ones (more on that in a minute), you also don’t need to be afraid to knead them either. GF doughs tend to be more delicate, but if you are finding your bread and doughnut doughs to be too sticky to shape, go ahead and knead, adding extra flour a little at a time, until the dough is smooth and firm enough to shape as desired.


5


Whip it real good. One of the beauties of gluten-free baking is just that: There is no gluten! This means you don’t have to fold dough every 20 minutes for a whole day (I’m looking at you, sourdough) or knead it until your arms go numb. But it also means you don’t have to worry about tender baked goods like cakes and cookies getting too tough from too much gluten development. In other words, you can’t overmix gluten-free batter, and you are therefore more likely to get baked goods that are more tender and moist than you would if you were baking with gluten. So go ahead and whip that cake batter until it’s light and airy.


6


Line that pan! You’ll notice I call for parchment paper in almost every recipe. This is crucial in helping you easily remove your baked goods from their pans without any cracks or rips, which delicate gluten-free bakes are especially prone to. When it comes to cupcakes, muffin cup liners are your best friend. Without them, gluten-free cupcakes tend to fall and become more dense—which, for something like the Cream-Filled Chocolate Cupcakes Here, is actually good and why I don’t call for them in that recipe, but for all the others in this book, stick with using liners.
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SUBSTITUTIONS


Buttermilk


No buttermilk? No problem! Just combine ¼ cup milk with 1 teaspoon distilled white vinegar or fresh lemon juice to use in its place.


Eggs & Egg Whites


When it comes to swapping out eggs, there is no one substitute that’s great for all applications. For cakes, swap in 3 tablespoons coconut flour mixed with 1 tablespoon water for each large egg. For cookies, I like a combination of 3 tablespoons flax meal mixed with 1 tablespoon water. If you’re swapping out egg whites, opt for 3 tablespoons aquafaba (the liquid from a can of chickpeas) for each large white. And in place of an egg wash, simply use milk or cream instead.


Dairy


If you’re looking to make these recipes vegan, swap in your favorite nut milk for cow’s milk, and swap out the butter for a plant-based version. I love Miyoko’s Creamery plant milk butter, but Earth Balance is an easy-to-find substitute that always works.


Sugar


Don’t forget: To make these recipes vegan, you will need to sub in organic sugar. Conventional sugar can be processed using animal products, but organic sugar is entirely plant-based from start to finish. If the recipe calls for honey, swap in maple syrup instead.
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COOKIES















Strawberry Shortcake Cookies


Makes 12 cookies




Strawberry shortcake doesn’t always have to be a cake—it’s just as good in cookie form. Some people (hi, Leni!) may even argue that it’s way better that way! These are best eaten on the day they’re baked, so if you want to save some for another day, store the frozen cookie dough balls in an airtight container in your freezer for up to three months. That way, you can pull some out to bake whenever the craving strikes!







1½ cups (210 grams) gluten-free 1:1 replacement flour blend


½ teaspoon baking powder


½ teaspoon kosher salt


¼ teaspoon baking soda


½ cup (1 stick) unsalted butter, melted


½ cup (100 grams) granulated sugar


¼ cup packed (55 grams) light brown sugar


1 large egg


1 teaspoon pure vanilla extract


1 cup (165 grams) diced fresh strawberries









1 Line a baking sheet with parchment paper.


2 In a medium bowl, whisk together the flour, baking powder, salt, and baking soda.


3 In a large bowl, whisk together the melted butter, granulated sugar, and brown sugar until combined. Add the egg and vanilla and whisk until smooth. Gradually stir in the dry ingredients until just combined. Gently fold in the strawberries until just combined.


4 Using a 3-tablespoon scoop, scoop the dough onto the prepared baking sheet, spacing the cookies 1 inch apart. Freeze until firm, at least 1 hour, or transfer to an airtight container and freeze for up to 3 months.


5 Preheat the oven to 350°F.


6 Bake the cookies for about 25 minutes, until the tops are lightly golden. Remove from the oven and let cool before eating, about 1 hour. These are best eaten the same day.
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Stuffed Fluffernutter Cookies


Makes 16 cookies




I’m ready to make Marshmallow Fluff cool again! If you were a peanut-butter-and-Fluff-sandwich lover as a kid, you know what I’m talking about—the sweet and creamy marshmallow pairs perfectly with the salty peanut butter for an ooey-gooey masterpiece. This is that sandwich in cookie form. Freezing the dough after stuffing it with the Fluff ensures that the Fluff stays creamy in the center and doesn’t melt away in the oven.







1½ cups (210 grams) gluten-free 1:1 replacement flour blend


1 teaspoon baking powder


½ teaspoon baking soda


½ teaspoon kosher salt


½ cup (1 stick) unsalted butter, at room temperature


¾ cup packed (160 grams) light brown sugar


¾ cup (150 grams) granulated sugar


1 cup (255 grams) creamy peanut butter


2 large eggs, at room temperature


1 teaspoon pure vanilla extract


1 cup (130 grams) Marshmallow Fluff









1 Line two baking sheets with parchment paper.


2 In a medium bowl, whisk together the flour, baking powder, baking soda, and salt.


3 In the bowl of a stand mixer fitted with the paddle attachment, combine the butter, brown sugar, and granulated sugar and beat on medium-low speed until smooth, about 2 minutes. Add the peanut butter, eggs, and vanilla and beat until smooth. Gradually beat in the dry ingredients until fully incorporated.


4 Using a 3-tablespoon scoop, portion the dough onto the prepared baking sheets, spacing the cookies at least 2 inches apart. Flatten each portion, then place 1 tablespoon of the Fluff in the center and wrap the dough around it to encase it. Freeze until solid, about 1 hour.


5 Preheat the oven to 350ºF.


6 Bake one sheet at a time for about 15 minutes, until the cookies are brown around the edges. Remove from the oven and let cool completely, about 1 hour. Repeat with the remaining baking sheet. Store in an airtight container at room temperature for up to 3 days.
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Cosmic No-Bake Cookies


Makes 20 cookies




Rainbow chips give these cookies the look and flavor of a Cosmic Brownie, but they’re way easier (and faster) to make—you don’t even have to turn on your oven. You can find rainbow chips online, but if you don’t have them on hand, feel free to mix in your favorite sprinkles or small candies like mini M&M’s, peanut butter chips, or even dried cranberries or cherries.







½ cup (1 stick) unsalted butter


½ cup (115 grams) whole milk


1 cup (170 grams) semisweet chocolate chips


¼ cup (90 grams) honey


3 cups (375 grams) gluten-free quick-cooking oats


¼ teaspoon kosher salt


½ cup (85 grams) rainbow chocolate chips, plus more for sprinkling









1 Line a baking sheet with parchment paper.


2 In a large saucepan, combine the butter and milk. Heat over medium-high heat, stirring continuously, until melted and combined, about 5 minutes. Bring the mixture to a boil, stirring continuously, then remove from the heat. Add the chocolate chips and honey and stir until melted and combined. Add the oats and salt and stir until the oats are thoroughly coated in the liquid. Stir in the rainbow chips.


3 Scoop 2-tablespoon mounds of the dough onto the prepared baking sheet, spacing the cookies 1 inch apart. Use your fingers to flatten each into a 2-inch round. Top each cookie with a sprinkle of rainbow chips, pressing them into the cookies to adhere. Refrigerate until firm before serving, at least 30 minutes, or transfer to an airtight container and refrigerate for up to 3 days.
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Black & White Cookies



Makes 12 cookies




There is nothing better than a classic New York black & white cookie (even Jerry Seinfeld agrees). It’s hard to find a good gluten-free one, so naturally, when we launched them at Dana’s Bakery, they became one of our bestsellers. The cookie is soft and fluffy—almost cakey—and the icing on top adds just the right amount of sweetness. You’re always welcome to order them from us, but now you can make them at home, too!







COOKIES


2¼ cups (310 grams) gluten-free 1:1 replacement flour blend


1 teaspoon baking powder


½ teaspoon kosher salt


½ cup (1 stick) unsalted butter, at room temperature


1½ cups (300 grams) granulated sugar


2 large eggs, at room temperature


1 teaspoon pure vanilla extract


½ cup (85 grams) buttermilk







ICING


3 cups (340 grams) powdered sugar


2 tablespoons light corn syrup


½ teaspoon pure vanilla extract


2 tablespoons unsweetened cocoa powder









1 Make the cookies: Preheat the oven to 350°F. Line two large baking sheets with parchment paper.


2 In a medium bowl, whisk together the flour, baking powder, and salt.


3 In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and granulated sugar on medium speed until light and fluffy, 3 to 5 minutes. Beat in the eggs one at a time until smooth. Beat in the vanilla. Add the dry ingredients in three additions, alternating with the buttermilk, and beat until smooth.


4 Using a heaping ⅓-cup scoop, portion the dough onto the prepared baking sheets, spacing the cookies 2 inches apart. Bake for about 17 minutes, until lightly golden. Remove from the oven and let cool on the baking sheets for 10 minutes, then transfer to a wire rack to cool completely, about 1 hour.


5 Make the icing: In a large bowl, whisk together the powdered sugar, corn syrup, vanilla, and 2 tablespoons water until smooth.


6 Flip the cookies so they are flat-side up and coat half of each cookie with the icing. Let set until the icing is dry to the touch, about 30 minutes.


7 Meanwhile, stir the cocoa powder and 1 tablespoon water into the icing remaining in the bowl. Coat the opposite half of each cookie with the chocolate icing. Let set until the icing is dry to the touch, about 30 minutes. Store in an airtight container at room temperature for up to 3 days.
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Dark Chocolate Sandwich Cookies


Makes about 24 sandwich cookies




Milanos were one of my favorite cookies when I was growing up. So when I started baking, learning how to make them was a must! Once I mastered that, I wanted to make a gluten-free version for you all. Feel free to make these as is, or get creative and put your own spin on the classic cookie by adding orange zest or peppermint oil to the melted chocolate.







1 cup (140 grams) gluten-free 1:1 replacement flour blend


¼ teaspoon baking powder


¼ teaspoon kosher salt


½ cup (1 stick) unsalted butter, at room temperature


½ cup (100 grams) sugar


2 large eggs


1 teaspoon pure vanilla extract


2 tablespoons whole milk


1 cup (170 grams) bittersweet chocolate chips









1 Preheat the oven to 350°F. Line two baking sheets with parchment paper.


2 In a medium bowl, whisk together the flour, baking powder, and salt.


3 In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and sugar on medium speed until light and fluffy, about 2 minutes. Add the eggs one at a time and beat until smooth, about 1 minute. Beat in the vanilla. With the mixer running, add the dry ingredients in three additions, alternating with the milk, and mix until combined and smooth, about 1 minute.


4 Transfer the batter to a large zip-top bag and snip one corner off, creating a ½-inch hole. Pipe the batter onto the prepared baking sheets in 2 × 1-inch ovals.


5 Bake one sheet at a time for about 18 minutes, until the edges are lightly browned, rotating the pan from front to back halfway through. Remove from the oven and let cool completely, about 30 minutes. Repeat with the second baking sheet.


6 Place the chocolate chips in a medium microwave-safe bowl and microwave in 30-second intervals, stirring after each, until melted and smooth.


7 Using a small rubber spatula or spoon, spread the melted chocolate over the flat side of half the cookies. Sandwich the filling with the remaining cookies, flat-side down. Let stand until the chocolate has hardened, about 1 hour. Store in an airtight container at room temperature for up to 4 days.
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Lucky Charms Cereal Cookies



Makes 16 cookies




Over the past decade, General Mills has slowly made some of its most popular cereals gluten-free—including Lucky Charms. I love using them for crispy bars (try them in place of the crisped rice cereal in the recipe here), but they’re also great in cookies. The toasted cereal pieces grind up into a flavorful powder that I use in place of some of the flour in this recipe. Not only does it add flavor, it also makes the cookies light and crisp. I press the marshmallows on top of the dough balls rather than mixing them in so they hold their shape better for the perfect look.







2 cups (70 grams) Lucky Charms cereal


2 cups (275 grams) gluten-free 1:1 replacement flour blend


¾ teaspoon baking powder


½ teaspoon kosher salt


1 cup (2 sticks) unsalted butter, melted


1 cup (200 grams) granulated sugar


½ cup packed (105 grams) light brown sugar


2 large eggs, at room temperature


1 teaspoon pure vanilla extract









1 Preheat the oven to 350°F. Line two baking sheets with parchment paper.


2 Separate the marshmallows from the cereal pieces in the Lucky Charms, placing the cereal pieces in a food processor. Process until the cereal pieces are ground into a fine powder, then transfer to a medium bowl and whisk in the flour, baking powder, and salt.


3 In a large bowl, whisk together the melted butter, granulated sugar, and brown sugar until combined. Whisk in the eggs and vanilla until smooth. Add the dry ingredients to the wet ingredients one-third at a time, stirring until each addition is fully incorporated before adding the next.


4 Using a 3-tablespoon scoop, portion the dough onto the prepared baking sheets, spacing the cookies at least 2 inches apart. Distribute the Lucky Charms marshmallows among the dough balls, pressing them in lightly to adhere.


5 Bake one sheet at a time for about 14 minutes, until the cookies are golden on the edges. Remove from the oven and let cool completely, about 1 hour. Repeat with the remaining baking sheet. Store in an airtight container at room temperature for up to 3 days.
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Rocky Road Cookies


Makes 12 cookies




Rocky road is classically a mixture of marshmallows, nuts, and chocolates, but if you have a nut allergy, simply omit the almonds. If you’re not a fan of almonds, swap them out for another nut such as peanuts, pecans, or even pistachios.







1 cup (140 grams) gluten-free 1:1 replacement flour blend


1 tablespoon unsweetened cocoa powder


½ teaspoon baking powder


¼ teaspoon baking soda


¼ teaspoon kosher salt


1 cup (170 grams) bittersweet chocolate chips


½ cup (1 stick) unsalted butter


⅓ cup packed (70 grams) light brown sugar


⅓ cup (65 grams) granulated sugar


1 large egg


1 teaspoon pure vanilla extract


1 cup (55 grams) mini marshmallows


½ cup (60 grams) sliced almonds









1 Line two baking sheets with parchment paper.


2 In a medium bowl, whisk together the flour, cocoa powder, baking powder, baking soda, and salt.


3 Place ½ cup of the chocolate chips and the butter in a medium microwave-safe bowl and microwave in 30-second intervals, stirring after each, until completely melted and smooth. Add the brown sugar and granulated sugar and whisk thoroughly to combine. Whisk in the egg and vanilla until smooth.


4 Add the dry ingredients to the chocolate mixture one-third at a time, stirring until fully incorporated after each addition. Fold in the remaining ½ cup chocolate chips, the marshmallows, and the almonds.


5 Using a 3-tablespoon scoop, portion the dough onto the prepared baking sheets, spacing the cookies at least 2 inches apart. Freeze until firm, about 1 hour.


6 Preheat the oven to 350°F.


7 Bake one sheet at a time for about 14 minutes, until set. Remove from the oven and let cool completely, about 1 hour. Repeat with the remaining baking sheet. Store in an airtight container at room temperature for up to 3 days.
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