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    To each and every one of my readers for inviting me to share my story.

    You are the icing on my gluten-free cupcake!

  


  
    introduction

    When I was first diagnosed with celiac disease and transitioned to a gluten-free diet, it was late in the fall season and the holiday months were fast approaching. Of course, I was enjoying the benefits of my new gluten-free lifestyle, including my healing digestive system, fewer migraines, less joint pain, and more. But there also came a point when I realized I was about to be missing out on one of my favorite parts of the holiday season—baking!

    Well, I wasn’t about to let that happen. I quickly began researching gluten-free alternatives for common baking ingredients and got to work. I’m not going to lie; I made a lot of bricks and hockey pucks. Successful gluten-free baking, I realized, was still new territory for many people, and it required a bit more patience in order to figure out how to re-create old favorites.

    This guide was created not only to help you navigate gluten-free baking, but also to take the adding, subtracting, and weighing out of the equation for you. Your favorites, like chocolate chip cookies, brownies, and pumpkin pie, are all waiting for you, just beyond these pages.

    A few of the recipes also include links to web-based video tutorials that will show you the step-by-step process of creating some of the desserts in this book. All you have to do is follow the link for the inside scoop!

    Lastly, it is important to keep this in mind: While I love to experiment with various ingredients, the only absolute we will be dealing with in this book is that everything is gluten-free. Each recipe includes ingredients that are safe for people with celiac disease or a gluten intolerance. While this keeps me from cluttering the page by repeatedly writing “gluten-free,” it does require you to do your homework and check with individual manufacturers on their specific policies. I have also included a list of some of my favorites in the back of the guide.

    Ready to get started? Let’s go!

  


  
    essential baking tools

    These kitchen gadgets make gluten-free holiday baking a cinch. And guess what? None of them require you to completely cash last week’s paycheck. I have scored many of these items at discount stores, like T.J. Maxx and Marshalls, or even in the dollar section at Target. The prices in parentheses reflect the average cost of each item.

    • Rubber spatulas ($5)

    • Large mixing spoons ($4–5)

    • Wire baking rack ($10)

    • Muffin and cupcake pan ($9)

    • Baking pan ($11–13)

    • Cutting boards ($5–6)

    • Set of mixing bowls ($20)


  

  

  
    other helpful items for baking

    Food Processor

    Splurge: KitchenAid 9-Cup Food Processor ($149.99)

    Save: Hamilton Beach 10-Cup Food Processor ($50)

    Mixer

    Splurge: KitchenAid Artisan Series 5-Quart Standing Mixer ($350)

    Save: KitchenAid 5-Speed Hand Mixer ($40–45)

    Parchment Paper/Baking Mats

    Splurge: Silpat Baking Mat ($25)

    Save: Parchment paper ($5)

    types of flour

    This is not a complete list of gluten-free flours; however, it includes my favorites for baking. Feel free to experiment and discover the blend that will work best for you!

    Brown and White Rice Flours

    These flours can be used interchangeably in recipes. However, while white rice flour is often cheaper, brown rice flour is whole grain and, therefore, a bit healthier for you.

    Almond Flour/Meal

    Not only does this flour add moisture to baked goods, but it also packs a protein and fiber punch! Made by grinding blanched almonds, this flour often needs to be balanced with a starch or whole grain flour, like brown rice. Too much of this moist flour can cause baked goods to fall flat.

    Tapioca Starch/Flour

    Tapioca starch/flour is made from the root of the tropical cassava plant. Like any gluten-free starch, tapioca flour works well in a flour blend that also contains whole grain flours, like brown rice.

    Potato Starch

    Let’s first note that potato starch is not the same thing as potato flour! It’s easy to confuse because of other gluten-free flours that use the terms “starch” and “flour” interchangeably. This starch adds moisture to baked goods and is a great thickener.

    Arrowroot Starch

    This starch is pricier than some of its starchy brothers, but its mild flavor will make it an all-star in some of your favorite baked goods.

    Coconut Flour

    This flour adds necessary moisture to baked goods, but beware—baking with coconut flour can take some trial and error when you are first learning how to bake gluten-free desserts. The general rule of thumb is that each 1/4 cup of coconut flour requires the addition of one egg. That means if I am trying to transition a regular recipe for my gluten-free needs and I substitute the original 1/4 cup of flour with 1/4 cup of coconut flour, then I will add an additional egg to the recipe. Even if the original recipe already calls for two eggs, it is still important to add an additional one.

    Quinoa Flour

    Another gluten-free flour that is high in protein, quinoa flour has a light, nutty taste. Too much of this flour may make it a bit too noticeable in your baked goods (and not in a good way), so be sure to balance it out with a starch and another flour, like brown rice flour or almond meal, for a lovely blend.
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