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INTRODUCTION:
Welcome to the Gluten-Free Kitchen



[image: image]


THIS BOOK IS ROOTED IN A BOOK TOUR. I was in Austin, Texas, signing copies of The Cake Mix Doctor Bakes Gluten-Free when one of the attendees shared her secret for making gluten-free angel food cake and the room grew instantly quiet. I don’t know how everyone else felt at that moment, but I felt like we had been handed a long hoped for secret.


And that was far from the end of it. In Denver readers asked me for recipes for gluten-free fried chicken, potpie, and pizza. And in Milwaukee, a group of gluten-free cooks gathered at their local bookstore to meet the Cake Mix Doctor and afterward swapped tips for using sweet rice flour in gumbo and how to make your own gluten-free bread crumbs. From city to city, it was the same routine. I came to speak about cake and ended up scribbling dinner notes at the podium. Gluten-free pie crust, lasagna, fried fish. It just made me hungry.


Once I was home I created a gluten-free angel food cake of sweet rice and sorghum flours. I attempted my first roux without the customary flour and butter, instead browning sweet rice flour until it was a deep tan color and adding this to simmering broth, tomatoes, and seasonings for seafood gumbo. I found spaghetti made from corn at my local Whole Foods and tossed it with chopped ripe tomatoes, basil, and garlic. I dredged chicken breasts in gluten-free panko crumbs and fried them until crispy. I made a gluten-free pie crust and turned it into a potpie crammed with chicken and veggies. I made pizza doughs, both thick and thin. I baked lasagna with brown rice noodles. And I made creamy rice pudding and a flourless chocolate cake so dark and delicious everyone begged for the recipe. 


I am not someone who has to forego gluten for health reasons. I have been baking for forty years and cooking dinner for a family for more than twenty of those. I am curious and enjoy a challenge. And I love good food. Just because you can’t eat gluten does not mean you have to do without those amazing comfort foods we all look forward to. And knowing that no busy mom should ever have to cook one dinner for the gluten-free family member and a second dinner for the rest of the family helped me develop a greater resolve to write this book. From appetizers to soups, to salads, to sides, to mains, to breads, and of course, desserts, these recipes are completely family friendly and unbelievably gluten-free. They are gluten-free either because of the ingredients they contain or the technique you employ to make them so. Come join me as we cook unbelievably good gluten-free dinners for everyone!


Anne Byrn
Nashville, Tennessee





Unbelievably Gluten-Free 101



WHAT IS IT THAT GLUTEN—the protein found in wheat, barley, and rye—adds to dinner? It thickens sauces and soups, binds meatballs and meat loaf, adds structure to cakes, pie crust, and breads, and helps form a crust to seal in the juices of fried chicken and fish, to name just a few things. Take away gluten and can we still create those same homey soups and stews, sauces, fish fries, and desserts? That’s what I wanted to know when working on this book. 
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Let’s backtrack for a minute. It is estimated that 1 in every 133 people in the United States and Canada suffers from celiac disease whereby the body isn’t able to metabolize gluten. Many more people are sensitive to gluten. On top of that, many who must eat gluten-free or are sensitive to gluten cannot tolerate dairy. I first wrote for a gluten-free audience in my cookbook The Cake Mix Doctor Bakes Gluten-Free. It was a book requested by readers who could no longer bake my cakes because either they or someone they loved had discovered they had to give up food containing gluten. I learned in researching that book that gluten-free cake mixes are a handy and inexpensive way to bake because you don’t have to keep a lot of expensive ingredients on hand. But just like cake flour mixes need doctoring up to improve their flavor, I found that acidic ingredients like sour cream, orange juice, and buttermilk improved the gritty texture of the rice flour used in gluten-free mixes, and an extra egg improved the finished cake’s volume.


{ I hope you see how healthy and fresh gluten-free dinners can be. }


This dinner book came with its own set of challenges. How could I thicken without flour, bind stuffings, or coat chicken without my favorite bread crumbs, or make something as simple as French toast gluten-free? How could I make gumbo when the flour and butter roux was the very heart and soul of the soup? How could I enjoy pasta? And then came the requests from readers—could I share with them a recipe for an angel food cake, a red velvet cake, a potpie? Potpie? I got a uneasy feeling in my stomach trying to imagine how in the world I could make a perfect gluten-free pie crust.


Fortunately I have learned from my previous books that a cookbook is not written in a day. I reached out to other gluten-free cooks and had the creative assistance of Martha Bowden in the kitchen. As I write this introduction I think back on the nine months spent testing recipes, hoping for just one success. And the successes came: The pie crust day was memorable and unlocked the door to potpies, cobblers, pecan pie, apple tarts, fried pies, you name it. The pizza crust day was a good one, too.


Along the way, I revisited easy cooking techniques I learned in my mother’s kitchen, and also in cooking school in France, but had taken for granted—pureeing soups to thicken them, taking the lid off the soup pot to let the juices cook down and evaporate without adding a thickening ingredient, adding potato to a stew to let its natural starch thicken the juices. It didn’t take long to realize that toasting gluten-free sandwich bread made it tastier. And it also made better bread crumbs. When I added a little Italian seasoning and Parmesan cheese to those bread crumbs I was in business. 




{ 10 FAST GLUTEN-FREE DINNERS YOU’LL LOVE }




	Gluten-Free Chicken Potpie


	Smashed Chicken Gluten-Free Style


	Cornmeal-Crusted Fried Fish


	Mexican Lasagna


	Macho Nacho Taco Salad


	Susan’s Penne and Tomato Salad


	Easy Fried Rice


	
The Best Skillet Lasagna (you don’t even have to cook the lasagna noodles ahead of time)


	Meaty Macaroni


	Spaghetti with Fresh Tomatoes, Basil, and Mozzarella








How to Use This Book


Let my book be the beginning of great gluten-free home cooking for you. As you flip through it, I hope you will see how simple and delicious it is to prepare comforting, satisfying, and nostalgic recipes your family will enjoy, such as fried chicken, potpie, and meat loaf. And I hope you also see how healthy and fresh gluten-free dinners can be, too. For those meals, I lean toward the pastas, the chicken and vegetarian main dishes, and the salads and soups. 
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Eating gluten-free is not just an American phenomenon. Some of the most incredible choices come from a wide variety of other countries. So, I’ve incorporated flavors from around the world to enliven my recipes. Try chickpea (garbanzo bean) flour to thicken the onion batter when frying Indian bhaji. Wrap cold chicken and crisp veggies in softened Vietnamese rice paper rounds for a terrific addition to your next picnic. Dip shrimp in an Asian batter of sweet rice flour and fry them until crisp. Bake orange-scented Italian cornmeal cookies. Try Southern corn bread recipes and cornmeal coatings on fried green tomatoes.


Based on what my readers have told me, usually the gluten-free family can make do at breakfast and get by at lunch but it is dinner that presents the greatest dilemma. How to cook one meal for a family with both gluten-free and gluten-eating members is a challenge. Although these recipes were intended to solve the dinner conundrum, feel free to prepare them for lunch, brunch, or most any time of the day.


Who Knew It Was Gluten-Free?


That should be the mantra of this book. You see, when I tested each recipe on its own and then prepared a menu of recipes as a meal, I wanted no one to guess the food was gluten-free. I just wanted it to taste delicious and fresh. The recipes are grouped into appetizers and nibbles to serve before a meal or if you are having a party, then soups, salads, main dishes, side dishes, breads, and desserts. There are chapters devoted to pasta and pizza because they present particular challenges in the gluten-free kitchen, and they hold a special place in the heart of family cooking. There is a separate chapter for breakfast and brunch because kids love to eat breakfast for dinner. And there are a dozen breads because they’re gluten-free and great and I think you’ll enjoy making them.


Many of the recipes I’ve included suggest a specific gluten-free ingredient. Fortunately, gluten-free ingredients are a lot easier to locate than they used to be. Many supermarkets even have a dedicated gluten-free section. For a list of my favorite gluten-free ingredients, see The Gluten-Free Pantry on page 8. Some recipes you’ll find here are just naturally gluten-free. Many are based on rice, such as the Quick-Cook Rice Pudding, or on cornmeal, such as the Indian Pudding with Pumpkin. Often recipes don’t contain any flour at all, for example, the Texas Tortilla Soup thickened with corn tortilla chips or the Flourless Chocolate Cakes. This cake works because the chocolate and eggs hold the cake together. Plus it’s so rich, dense, and delicious you don’t realize that it doesn’t contain flour.


Enjoy these recipes with family and friends, gluten-free or not. That is the goal, the highest compliment!




{ HOW TO SAVE MONEY COOKING DINNER GLUTEN-FREE }


The secrets to saving money cooking any dinner, whether it is gluten-free or not, are to keep the ingredients simple and cook more of the meal at home. If you are eating gluten-free you are probably cooking at home more than most people you know. But to save further, bake your own cakes and pies, and freeze the pie crusts to have on hand, so you will be less tempted to purchase expensive store-bought gluten-free goodies. Also try to reduce the number of items that go into a recipe, and you will be buying less. Make more out of one meal. Freeze leftover soup in portions you can reheat. Freeze leftover cooked seasoned ground beef for the next time you make tacos. And keep the items you shop for simple. It’s less expensive to buy beans and rice for dinner than it is halibut and shrimp.


My favorite gluten-free cheap eats in this book are the New Orleans Red Beans and Rice, Old-Fashioned Pigs in Blankets, Baked Potato Soup, Quick-Cook Rice Pudding, Gluten-Free Saucepan Brownies, and Easy Apple Tart.






Suggestions from My Kitchen to Yours
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If you have cooked from my cookbooks before, you know how I love to dole out advice at the end of a recipe. This advice comes from testing the recipe and learning something new, whether it is about an ingredient or a method, or a way to substitute and change up the recipe seasonally or increase or decrease servings for large or small crowds. Read through the recipe before you begin, and soak in all the information. It is especially important to read the method before you start making the pie crust or pizza crusts. Recipes call for a rising time or a cooling time, and I know how frustrating it is to be in the middle of a recipe and realize you don’t have time to finish it. So read, shop, then cook. You don’t want to miss anything!


Things to Remember


Some challenges remain for the gluten-free home cook. 


1. Be vigilant when grocery shopping and especially when buying ready-made food. Look for products labeled gluten-free (they are easier to find than ever). And when in doubt, ask.


2. Cooking and eating gluten-free does not mean the food will be calorie- or fat-free. You still need to maintain a balanced diet and get plenty of exercise. Many of the recipes readers requested for this book are not the healthiest recipes on the block—fried fish, casseroles, and puddings. But you can serve these dishes on special occasions. 


3. According to Suzanne Simpson, dietitian at the Celiac Disease Center at Columbia University, you can increase iron in gluten-free recipes by adding green vegetables; meat, poultry, or fish; quinoa; legumes; and steel-cut gluten-free oats. To add fiber she suggests you include fruits and vegetables in the meal. And to add calcium, use dairy products (if you can tolerate them).


4. Find the time to cook at home, and try your hand at making some things you may normally buy premade, such as bread crumbs and pie crust. You’ll save some money because you won’t have to buy expensive ingredients.


The Gluten-Free Pantry


Here are suggestions for stocking your pantry, fridge, and freezer with gluten-free ingredients to make cooking dinner so much easier.


In the Pantry


Basic baking mixes: Bisquick, King Arthur, Bob’s Red Mill, and Arrowhead Mills are all brands that make gluten-free all-purpose baking mixes. Each is slightly different, but most are mainly rice flour. 


Multiuse flour: For coating fish and chicken and for last-minute thickening, this is a baking mix without the leavening.


Sweet rice flour: Add sweet rice flour to angel food cake, brown it on top of the stove to thicken and flavor gumbo, and turn it into batters to dip fish and vegetables in prior to frying.


Pie crust mix: I like the Gluten-Free Pantry Perfect Pie Crust mix. At 16 ounces, it makes three pie crusts. You can use one and freeze the other two.


Pizza crust mix: I’m a fan of two mixes: the Gluten Free Pantry French bread and pizza mix, and the King Arthur pizza crust mix. Both include the yeast.


Brownie and cake mixes: These are useful to have on hand. Betty Crocker and Gluten Free Pantry cake mixes are both good, as is the King Arthur brownie mix.


Bread crumbs: If you don’t make your own, try Gillian’s bread crumbs, made from brown rice flour. They’re perfect for adding to stuffed mushrooms and spinach balls. 


Panko-style bread crumbs: The Kinnikinnick panko crumbs are great pressed onto chicken tenders and fish before frying. These crumbs are very crunchy.


Gluten-free pasta: Keep a selection of pastas on hand for last-minute meals. I like the brown rice or corn spaghettis, the macaroni made of quinoa, and the rice lasagna for Italian meals. I also like the thin Asian rice vermicelli noodles you just soak in hot water before serving with a stir-fry.


Rice: Enjoy a variety of rice—long-grain basmati, jasmine, short-grain Asian sticky rices, and Italian Arborio.


Gluten-free cereals: Combine Chex rice or corn cereals and a gluten-free O-shaped oat cereal for the classic Chex mix. Or crush rice or corn cereals, toss them with melted butter, and use them to top casseroles before baking.


Oats: Make sure to buy gluten-free oats and use them when making granola and topping baked goods and to serve for breakfast.


Basic crackers: For topping a main dish or vegetable casserole. Crush the crackers, toss them with melted butter, and sprinkle them on the casserole before baking it. I like the Glutino crackers made with cornstarch and white rice flour.


Corn tortilla chips: As well as serving corn tortilla chips with gluten-free dips, use them for thickening soups and chilis.


Almond milk, rice milk, coconut milk: All of these make good dairy substitutes.




{ I MAY NOT BE GLUTEN-FREE . . . BUT I SURE DO LIKE THESE RECIPES }


Now I am happy to say you can remove the gluten from dinner and never miss it. This cookbook may be a little different from other gluten-free books in that it is written from the perspective of a picky cook who is not gluten-intolerant. Because I don’t have a gluten sensitivity, I was able to test my gluten-free recipes side by side with recipes made with wheat flour, and I wasn’t satisfied until the gluten-free version tasted as good as the traditional one.


So what did I take away? What ingredients and recipes will I continue to make and enjoy in my kitchen? What did I learn that I didn’t expect to learn? For one, I will continue to prepare gluten-free recipes. No doubt about it, they are lighter than their counterparts with gluten. I especially love the corn spaghetti from Italy. When tossed with olive oil, fresh tomatoes, basil, and mozzarella you would think you are sitting in a café in Rome in the heat of the summer. The bite of the pasta, the bright yellow color of it, is most appealing and a fun departure from regular pasta made from wheat.


The gluten-free baking mixes like Bisquick are an easy way to jump-start quick breads like scones. This book’s photography team drooled over the moist, tender, and light Cranberry and Orange Scones. You know how some scones can get tough and dry? Not these scones, based on the baking mix with white rice flour. I love the tempura batter and the granola with oats, nuts, and fruit. I love dredging fish in cornmeal before panfrying. I love tortilla soup thickened with corn tortillas (and garnished with crunchy radishes like our food stylist Simon recommended). I adore angel food cake made with sticky rice and sorghum flours more than any angel food cake my mother made. And I am passionate about the Flourless Chocolate Cakes with cocoa and cornstarch because they are intensely chocolaty and gooey and so over-the-top everyone will think you have gone to a lot of trouble when you have not. Those kinds of recipes are my favorite recipes of all!





In the Fridge and Freezer


Orange juice: A flavorful addition to cakes and muffins.


Plain yogurt, sour cream, and buttermilk: Adding any of these makes batters with rice flour seem less gritty in texture.


Cornmeal: Both white and yellow cornmeal should be stored in the freezer. They are great for baking and coating.


Sandwich bread: Sample the breads in your stores and choose your favorite. Gluten-free sandwich breads improve with toasting. Choose crusty coarse bread for making French toast. For homemade bread crumbs, toast slices until browned, let them cool, then tear them into pieces and pulse in a food processor until they form crumbs. Gluten-free sandwich breads should be stored in the freezer.


Frozen pizza crust: Handy for last-minute meals, place the crust on a baking sheet and let it thaw briefly while you prepare the pizza toppings. I like Whole Foods Market Gluten Free Bakehouse pizza crust. It contains tapioca starch, white bean flour, sorghum flour, yeast, xanthan gum, lemon juice, olive oil, and salt.


Fresh corn tortillas: Use fresh corn tortillas when making enchiladas or to thicken soup.


Nuts of all types: Nuts also should be stored in the freezer so they don’t turn rancid. They can be ground and used like flour in baking and coating.




{ WHERE TO GO FOR MORE INFORMATION ABOUT GLUTEN-FREE COOKING }


Find the local gluten-free support group in your community. Search for local gluten-free food bloggers who keep tabs on new products in your area. And check out the following good online sources:


www.celiacdiseasecenter.org—The Celiac Disease Center at Columbia University provides nutritional information and news of the latest research.


www.csaceliacs.info—The Celiac Sprue Association is a country-wide resource and referral organization with chapters throughout the United States.


www.celiac.com—A source for good basic information: Find out if there is a R.O.C.K. (Raising Our Celiac Kids) support group in your area.








Breakfast and Brunch All Day


I love this chapter of eclectic recipes, all gluten-free and all suitable any time of the day. Yes, they’re mostly identified with breakfast or brunch, but when you find yourself in a dinner recipe rut, or when your kids don’t seem to ever eat a good dinner, or when all else fails and you have few ingredients in the house, cook breakfast. Be they eggs, French toast, pancakes, or waffles, breakfast or brunch recipes work very well at dinner.


This is something the brunch crowd has known for a long time. Bake a quiche, add a fruit salad, and your brunch food can easily move to dinnertime. I found myself munching on Allison’s Gluten-Free Granola all day long. It was great in the morning with sliced fruit and milk, perfect in the afternoon with a cup of my favorite yogurt, wonderful sprinkled on vanilla ice cream for a quick dessert, and tasty folded into my favorite chocolate chip cookie dough.


Be creative. Think outside the box. Even the unassuming Overnight Breakfast Casserole can be changed up with crumbled cooked Italian sausage or smoked chicken and chiles. And those Cornmeal, Chile, and Cheese Waffles? They are the bomb served alongside chili or underneath a freshly fried chicken breast.



{ Eight Unbelievably Gluten-Free Breakfasts and Brunches }
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	Allison’s Gluten-Free Granola


	New Orleans–Style French Toast


	Fresh Blueberry Pancakes


	Sweet Cornmeal Waffles with Mashed Banana and Chocolate Chips


	Pumpkin and Spice Waffles


	Cornmeal, Chile, and Cheese Waffles


	Classic but Simple Quiche Lorraine


	Overnight Breakfast Casserole






Allison’s Gluten-Free Granola
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MAKES: A GENEROUS 6 CUPS
PREP: 10 TO 15 MINUTES
BAKE: 25 TO 30 MINUTES


MY FRIEND ALLISON GREINER SHARED THIS RECIPE WITH ME. Her son Elliot calls the granola “squirrel food.” But it is undoubtedly the most delicious food a squirrel will see, full of toasted oats and almonds and pumpkin seeds, flavored with maple syrup and a dash of cinnamon. Be sure to buy oats labeled gluten-free on the package. Oats do not contain gluten but because they are grown and transported in bulk with other grains, they may contain trace amounts of gluten from wheat, barley, or rye.


4 cups gluten-free old-fashioned oats (see Note)


1 cup sliced almonds


½ cup sweetened flaked coconut


¼ cup unsalted pepitas (hulled pumpkin seeds)


½ cup pure maple syrup


2 tablespoons vegetable oil


½ teaspoon kosher salt


Dash of ground cinnamon (optional)


1 cup dried fruit, such as cherries, cranberries, raisins, or currants


1 Place a rack in the center of the oven and preheat the oven to 350°F.


2 Place the oats, almonds, coconut, and pepitas in a large mixing bowl and stir to combine. Drizzle the maple syrup and oil over the oat mixture and add the salt and cinnamon, if using. Stir again to combine, then spread the oat mixture on a rimmed baking sheet in a single layer. Place the baking sheet in the oven.


3 Bake the granola, tossing it once or twice with a spatula, until the oats and almonds are golden brown, 25 to 30 minutes.


4 Remove the baking sheet from the oven. Sprinkle the dried fruit over the granola and stir to combine. Let the granola cool for about 2 hours. The granola can be stored in a tightly covered container at room temperature for up to 3 weeks.


Note: Do not use quick-cooking oats in this recipe. Use regular, old-fashioned oats.




EXTRA! EXTRA!


This recipe is fun to make and adaptable to whatever ingredients you have in the pantry or freezer. Use chopped walnuts or pecans instead of almonds or omit the coconut if someone in your house doesn’t like it. I have even used already toasted and salted pepitas because that is what I had on hand, and they worked fine.





Dairy-Free:


The granola is dairy-free.



New Orleans–Style French Toast



SERVES: 4
PREP: 18 TO 20 MINUTES
COOK: 8 TO 12 MINUTES


FRENCH TOAST HAS LONG BEEN A MAINSTAY OF NEW Orleans, where it was called pain perdu or lost bread. Discarded day-old crusty French bread makes the best French toast, but any sturdy gluten-free sandwich bread will do; revive it in egg and milk and fry it until golden. French toast is suitable to serve for breakfast, brunch, or an early dinner. For an added touch sauté bananas in a little butter and serve them atop the French toast.


8 slices gluten-free French bread or sandwich bread (see Note)


3 large eggs


¼ cup milk


1 teaspoon pure vanilla extract


¼ teaspoon ground cinnamon


½ to ¾ cup vegetable oil, for frying the French bread


2 tablespoons (¼ stick) butter, for frying the bananas


2 small bananas, peeled and sliced in half lengthwise


Cinnamon sugar and pure maple syrup, for serving


1 Trim the crusts from the slices of bread, if desired, and set the bread aside.


2 Place the eggs, milk, vanilla, and cinnamon in a medium-size bowl and whisk to combine. Set the egg mixture aside.


3 Fill a large frying pan with oil to a depth of 1 inch. Place the pan over medium heat.


4 Line a platter with paper towels. When the oil is hot, dip the bread slices into the egg mixture, coating them on all sides, and carefully slide them 2 or 3 at a time into the hot oil. Cook the slices until browned on one side, 1 to 1½ minutes, then turn them with a fork to brown on the second side, 2 to 3 minutes. Transfer the bread to the paper towel–lined platter to drain and cover the slices with a kitchen towel to keep warm. Repeat with the remaining slices of bread.


5 After frying all of the French toast, discard the cooking oil and wipe the pan clean. Add the butter and heat over medium heat. Add the sliced bananas to the sizzling butter and cook until lightly browned on both sides, 1 to 2 minutes total.


6 To serve, place 2 slices of French toast on each of 4 serving plates and top each serving with a banana half. Sprinkle the French toast with cinnamon sugar and serve with maple syrup.


Note: Use the most dense, coarse French bread or sandwich bread you can find for this French toast. Soft gluten-free sandwich bread will work but tastes greasy after frying. You want a sturdy bread with a substantial crust. Udi’s White Sandwich Bread works well.




EXTRA! EXTRA!


Make this a Valentine’s special by cutting the slices of bread into heart shapes before dunking them in the egg and milk mixture and frying them. Rather than serving the French toast with the bananas, serve a medley of lightly sweetened fresh raspberries and strawberries atop the French toast hearts.





Dairy-Free:


You can omit the milk and use unsweetened coconut milk or water instead when making the French toast. Cook the bananas in margarine.



Fresh Blueberry Pancakes
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MAKES: 6 PANCAKES
PREP: 10 TO 15 MINUTES
COOK: 2 TO 3 MINUTES


CREATING GLUTEN-FREE DISHES IS LIKE CONDUCTING FUN science experiments. Here’s an example. I made these pancakes first with buttermilk, then sour cream, and lastly with yogurt, knowing an acidic ingredient would improve the texture. The buttermilk made great pancakes, the yogurt puffier ones, and the sour cream more richly-flavored ones. Try this recipe with whichever of the three possibilities you have in your fridge!


½ cup fresh blueberries


Vegetable oil spray, for misting the skillet or griddle


½ cup gluten-free baking mix, such as Bisquick


1 tablespoon granulated sugar


½ cup buttermilk, or ¼ cup sour cream mixed with ¼ cup water, or ½ cup plain or vanilla yogurt


1 large egg


1 tablespoon vegetable oil


½ teaspoon pure vanilla extract


Butter and pure maple syrup or confectioners’ sugar, for serving


1 Rinse and drain the blueberries and set them aside.


2 Mist a large nonstick skillet or griddle with vegetable oil spray and preheat it for 3 to 4 minutes over medium-low heat.


3 Place the baking mix, sugar, and buttermilk, sour cream and water, or yogurt, along with the egg, oil, and vanilla in a mediumsize bowl. Stir until the batter is smooth, 15 to 20 strokes. Fold in the blueberries.


4 Using a large spoon, scoop spoonfuls of batter, about ¼ cup each, onto the hot skillet. Cook the pancakes until bubbles start to form and the pancakes are lightly browned on the bottom, about 1½ minutes. Turn the pancakes over and cook until lightly browned on the second side, about 1 minute longer.


5 Serve the pancakes hot with butter and maple syrup or a sprinkling of confectioners’ sugar.




EXTRA! EXTRA!


For a twist, instead of blueberries add ½ cup of thinly sliced bananas, ¼ teaspoon of cinnamon, and 1 tablespoon of finely chopped walnuts to the pancake batter.





Dairy-Free:


Use ½ cup of unsweetened coconut milk instead of the buttermilk, sour cream, or yogurt.



Sweet Cornmeal Waffles with Mashed Banana and Chocolate Chips
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MAKES: 5 OR 6 WAFFLES
PREP: 10 MINUTES
COOK: 20 TO 24 MINUTES TOTAL


GLUTEN-FREE RECIPES MADE WITH RICE FLOUR HAVE A reputation of being unexpectedly gritty. But when you add cornmeal to the baking mix, as in this waffle recipe, you expect them to have texture, so the waffles have permission to be gritty. I added mashed ripe bananas and mini chocolate chips to the batter, making the waffles scrumptious and perfect for brunch or school-day breakfasts. If you have leftover cooked waffles, store them in a plastic bag and reheat them in the toaster.


⅔ cup gluten-free baking mix, such as Bisquick


⅔ cup yellow cornmeal


⅓ cup granulated sugar


3 tablespoons vegetable oil


2 large eggs


½ cup mashed ripe banana (from 1 large to 2 small bananas)


½ cup water


1 teaspoon pure vanilla extract


½ teaspoon ground cinnamon


½ cup miniature semisweet chocolate chips (optional)


Vegetable oil spray, for misting the waffle iron


Butter and pure maple syrup or confectioners’ sugar, for serving


1 Preheat an electric or stovetop waffle iron.


2 Place the baking mix, cornmeal, and sugar in a large mixing bowl and whisk to combine. Add the oil, eggs, banana, water, vanilla, and cinnamon. Stir until the batter is combined, 15 to 20 strokes. Fold in the chocolate chips, if using.


3 Lightly mist the hot waffle iron with vegetable oil spray. Spoon about ½ cup of the batter into the center of the waffle iron and close the lid. Cook the waffle until golden brown, 3 to 4 minutes depending on the size of your waffle iron. Repeat with the remaining waffle batter. Serve the waffles with butter and maple syrup or with butter and a sprinkling of confectioners’ sugar.




EXTRA! EXTRA!


Make orange-blueberry waffles: Substitute orange juice for the water. Fold in 1 cup of fresh blueberries instead of the banana and leave out the chocolate chips.





Dairy-Free:


If you don’t serve them with butter, the waffles are dairy-free.



Pumpkin and Spice Waffles



MAKES: 5 OR 6 WAFFLES
PREP: 10 MINUTES
COOK: 20 TO 24 MINUTES TOTAL


HANDY CANNED PUMPKIN IS A GREAT ADD-IN TO BREADS and waffles. It adds fiber and vitamin A, but you don’t have to tell anyone. Pumpkin and cinnamon are universally loved, especially in the fall. For a twist, throw in a half cup of miniature chocolate chips. No one will complain!


⅔ cup gluten-free baking mix, such as Bisquick


⅔ cup yellow cornmeal


⅓ cup granulated sugar


3 tablespoons vegetable oil


2 large eggs


⅔ cup canned 100% pure pumpkin


½ cup water


1 teaspoon pure vanilla extract


½ teaspoon ground cinnamon


¼ teaspoon ground nutmeg


Vegetable oil spray, for misting the waffle iron


Butter and pure maple syrup or confectioners’ sugar, for serving


1 Preheat an electric or stovetop waffle iron.


2 Place the baking mix, cornmeal, and sugar in a large mixing bowl and whisk to combine. Add the oil, eggs, pumpkin, water, vanilla, cinnamon, and nutmeg. Stir with a wooden spoon until the batter is combined, 15 to 20 strokes.


3 Lightly mist the hot waffle iron with vegetable oil spray. Spoon about ½ cup of the batter into the center of the waffle iron and close the lid. Cook the waffle until golden brown, 3 to 4 minutes depending on the size of your waffle iron. Repeat with the remaining waffle batter. Serve the waffles with butter and maple syrup or with butter and a sprinkling of confectioners’ sugar.




EXTRA! EXTRA!


Turn this batter into little pumpkin pancakes by spooning it onto a lightly oiled heated griddle or frying pan. Cook the pancakes until they are lightly browned on the bottom, 1 to 1½ minutes. Turn the pancakes over and cook until lightly browned on the second side, 1 to 1½ minutes longer. Serve the pancakes for brunch with maple syrup and toasted pecans. Or, serve them along with roast turkey and cranberry sauce.





Dairy-Free:


Pumpkin and spice waffles are dairy-free when served without butter.



Cornmeal, Chile, and Cheese Waffles



MAKES: 5 OR 6 WAFFLES
PREP: 10 MINUTES
COOK: 20 TO 24 MINUTES TOTAL


LOVED THE SWEET WAFFLES MADE WITH BANANA AND chocolate chips so much, I wondered if the recipe could be taken in a savory direction. And it can! These waffles are wonderfully crisp and delicious on their own or served with chili or barbecue. They contain cheddar cheese and hot peppers, making them a great cool weather substitute for garlic bread.


⅔ cup gluten-free baking mix, such as Bisquick


⅔ cup yellow cornmeal


⅛ teaspoon ground cumin


3 tablespoons vegetable oil


2 large eggs


½ cup sour cream


½ cup water


½ cup shredded sharp cheddar cheese


2 teaspoons minced jalapeño pepper, or more to taste


Vegetable oil spray, for misting the waffle iron


1 Preheat an electric or stovetop waffle iron.


2 Place the baking mix, cornmeal, and cumin in a large mixing bowl and whisk to combine. Add the oil, eggs, sour cream, and water. Stir with a wooden spoon until the batter is combined, 15 to 20 strokes. Fold in the cheddar cheese and jalapeño pepper. 


3 Lightly mist the hot waffle iron with vegetable oil spray. Spoon about ½ cup of the batter into the center of the waffle iron and close the lid. Cook the waffle until lightly browned, about 3 to 4 minutes depending on the size of your waffle iron. Repeat with the remaining waffle batter. Serve the waffles warm.


{ These waffles are great for dinner, too, alongside fried chicken (see page 145) }




EXTRA! EXTRA!


Instead of heating up the waffle iron, make griddle cakes! Heat a cast-iron skillet or griddle and brush it with vegetable oil. Spoon 3 tablespoons of the batter onto the hot cooking surface and cook until lightly brown on both sides, 2 to 3 minutes total.





Dairy-Free:


Make the waffles dairy-free by using plain soy yogurt instead of the sour cream, and omit the cheese entirely.




{ 5 FAST, FRESH WAYS TO DOCTOR THIS RECIPE }


1. Substitute finely chopped scallions for the jalapeño pepper.


2. Add 1 tablespoon of minced fresh parsley or cilantro.


3. Instead of cheddar cheese, use Parmesan and add a grinding of black pepper; the jalapeño is optional.


4. Add ⅓ cup of grated fresh corn from the cob and a pinch of sugar in place of the cheddar cheese and jalapeño pepper.


5. Cook ½ cup of chopped sweet onion, such as Vidalia, in 1 teaspoon of butter until soft, 4 to 5 minutes. Fold the onion into the waffle batter instead of the cheddar cheese and jalapeño pepper.






Classic but Simple Quiche Lorraine



[image: image]


SERVES: 8
PREP: 25 MINUTES
BAKE: 43 TO 55 MINUTES
COOL: 30 MINUTES


QUICHE COMES IN ALL SHAPES AND SIZES, BUT MY FAVORITE recipe remains the classic quiche lorraine, which contains bacon and Swiss or Gruyère cheese. Add a little cayenne pepper to the custard mixture, a bit of dry mustard, and if you like, a dash of nutmeg on top before baking—this seems to bring out the sweetness of the onion. The gluten-free pie crust can be your homemade crust or a store-bought frozen one.


12 ounces bacon


1 unbaked gluten-free pie crust (9 to 10 inches), homemade (page 318) or store-bought, thawed if frozen


3 large eggs


1½ cups half-and-half


½ teaspoon dry mustard


Dash of cayenne pepper (optional)


Salt and freshly ground black pepper


1 medium-size sweet onion, such as Vidalia, chopped


2 cups (8 ounces) shredded Swiss cheese


½ cup (2 ounces) shredded cheddar cheese


Dash of ground nutmeg (optional)


1 Cook the bacon in a large skillet over medium heat until lightly browned, 3 to 4 minutes per side. Drain the bacon on paper towels, then break it into ½-inch pieces. Set the crumbled bacon aside. Discard all but 2 tablespoons of the bacon drippings and set the skillet aside.


2 Place a rack in the center of the oven and preheat the oven to 350°F. If the crust is homemade, fit it into a 10-inch tart pan or a 9-inch pie pan that is 2 inches deep.


3 Place the eggs in a medium-size bowl and beat them with a whisk until the yolks are well blended. Whisk in the half-and-half, dry mustard, and cayenne pepper, if using. Season the egg mixture with salt and black pepper to taste. Set the egg mixture aside. 


4 Place the onion in the skillet with the reserved bacon drippings and cook over low heat until soft, 4 to 5 minutes. Spread the crumbled bacon over the bottom of the pie crust and top it with the onion. Scatter the Swiss and cheddar cheeses over the onion and pour the egg mixture on top. Sprinkle a dash of nutmeg over the egg mixture, if using. Place the pan in the oven.


5 Bake the quiche until the crust is golden brown and the egg mixture has just set, 43 to 47 minutes for a 10-inch tart pan, 50 to 55 minutes for a 9-inch pie pan.


6 Let the quiche cool for 30 minutes before slicing.




EXTRA! EXTRA!


If you don’t have half-and-half in the house, look in the pantry for a 12-ounce can of evaporated milk. Feel free to change up the cheeses, using Monterey Jack or mozzarella instead of the Swiss.





Dairy-Free:


It is not possible to make this quiche dairy-free.



Overnight Breakfast Casserole



SERVES: 6 TO 8
PREP: 20 MINUTES
COOK: 45 TO 55 MINUTES


MY FAMILY‘S TRADITIONAL CHRISTMAS MORNING breakfast casserole can be assembled the night before and stashed in the fridge to bake up fresh and puffy, like a soufflé, the next morning. The secret is to make the casserole with soft white bread. But making it gluten-free? I was a little nervous as to whether the bread would fall apart or be able to hold the casserole together. Thankfully there are good gluten-free sandwich breads with enough structure to make this casserole work. Whole Foods bakery has a light white sandwich bread that works great. And Udi’s White Sandwich Bread, while a little heavier than the one from Whole Foods, works well, too.


Vegetable oil spray, for misting the baking dish


3 cups cubed gluten-free white bread, crusts removed (about 8 slices)


3 ounces thinly sliced ham, cut into 1-inch pieces (about ¾ cup; optional)


2 cups (8 ounces) shredded cheddar cheese (see Note)


1 tablespoon minced onion


4 large eggs


2 cups milk


½ teaspoon Dijon mustard


⅔ cup crushed buttery gluten-free crackers (10 to 12 crackers)


3 tablespoons butter, melted


1 Lightly mist a 2-quart glass or ceramic baking dish with vegetable oil spray. Scatter half of the bread cubes in the baking dish. Top the bread with the ham, if using, and the cheddar cheese and onion, followed by the remaining bread cubes. Set the baking dish aside.


2 Place the eggs, milk, and mustard in a medium-size bowl and whisk to combine. Pour the egg mixture over the bread cubes and press down on them so they are immersed in it. Cover the baking dish with plastic wrap and refrigerate it overnight.


3 When ready to bake, place a rack in the center of the oven and preheat the oven to 350°F. Remove the plastic wrap from the casserole.


4 Place the crackers and butter in a small bowl and toss to mix. Using your fingers, scatter the cracker mixture over the top of the soaked bread cubes. Bake the casserole until it puffs up like a soufflé and is golden brown, 45 to 55 minutes. Serve at once.


Note: I often substitute shredded Gruyère or Comté or some other interesting hard and full-flavored cheese for half of the cheddar called for in the recipe.




EXTRA! EXTRA!


If you don’t want to wait until the next day to bake this casserole, wrap it and place it in the fridge for at least 4 hours before baking. If you don’t add the ham, the casserole will be vegetarian. For a Southwestern flavor add a pinch of cumin to the eggs and milk instead of the mustard along with 2 tablespoons of drained canned chopped green chiles or 1 tablespoon of minced hot pepper.
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