Simply

Gluten Free

From the Author...

A Letter of Thanks

Living a gluten-free life can be difficult at times. With this book,
I hope to make life easier for you. Ever since being diagnosed
with Celiac Disease, I have been wanting to find new recipes
using gluten-free ingredients. This book is filled with breakfast,
lunch, dinner, snack, and dessert options that are so delicious you
will wonder how they are gluten-free. I am giving this book as a
gift to those who have made an impact on my life and care about
preparing gluten-free food. Thank you for caring, and thank you
for having the heart to make changes to your own life because of
my condition. Your positive attitude and willingness to stand by
me throughout this major adjustment means more than you can
imagine. Merry Christmas, and happy cooking!
With Love,

Taylor Johnson
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Breakfast Favorites
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Breakfast Bowls

with potatoes and eggs

Ingredients:

For the Eggs:
12 eggs
2-3 Tbsp. butter (optional)
salt & pepper to taste
Optional:
sharp cheddar cheese

For the Potatoes:
2 lbs potatoes, cut into chunks
1 small onion, cut into small chunks
1/2 green bell pepper, cut into chunks
1/2 red bell pepper, cut into chunks
2 1/2 Tbsp. olive oil
2 tsp. salt
1/2 tsp. pepper
1 tsp. onion powder
3/4 tsp. garlic powder
1/2 tsp. paprika
A pinch of cayenne

Instructions:
1. Preheat the oven to 425 degrees.
2. Place the potatoes, onion, green pepper, and red pepper on a large baking
sheet. Pour oil over then sprinkle the seasonings over the potatoes. Mix well.
3. Bake for 50-55 minutes, until golden and tender, stirring every 15 minutes
with a metal spatula for even browning.
4. Allow the potatoes to cool slightly while you make the scrambled eggs.
5. Beat the eggs together until smooth and pour into a pan set over medium-low
heat. Add the butter and cook until the butter is melted and the eggs are just set.
6. Season to taste with salt and pepper.
7. Divide the potatoes and eggs bwetween 6 individual containers.
8. Top with cheese if desired.
9. When ready to eat, reheat the eggs/potatoes in the microwave on 50% power
for 1-1 1/2 minutes. Egg/potato bowls will keep for up to 4 days. Enjoy!
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Buttermilk Pancakes

with a strawberry glaze

Ingredients:
For pancakes:
1 c. gluten free bisquick mix
1 c. milk
2 Tbsp. vegetable oil
1 egg
For glaze:
2 qt. fresh strawberries
½ c. sugar
½ c. water

Instructions:
1. Stir the pancake ingredients
until fully blended.
2. Pour slightly less that ¼ cupfulls onto a hot greased griddle.
3. Cook until edges are dry. Turn;
cook until golden.
4. In a medium saucepan, combine
the strawberries, sugar and water.
5. Heat on medium high until the
sauce is boiling.
6. Reduce heat to medium low and simmer for 15 minutes, stirring occasionally.
7. Leave the strawberries whole or you can mash them for a smoother sauce.
Serve pancakes warm- the sauce can be served warm or cold. Enjoy!
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Breakfast Quesadillas

with bacon and cheese

Ingredients:
2 eggs
1 Tbsp. butter/cooking spray
2 large gluten free tortillas
½ c. shredded cheddar cheese
salt to taste

1-2 Tbsp. of each:
bacon, cooked and diced
sausage, cooked, and chopped
ham, cooked, and sliced

Instructions:
1. In a small bowl, whisk the eggs and salt.
2. Coat a large skillet with cooking spray or 1 tablespoon of
melted butter. Add eggs and cook, stirring over a medium heat until eggs are
fluffy and set. Set eggs aside in a bowl.
3. Now place a tortilla in your skillet. Spoon eggs over tortilla and then top with
the meat fillings
4. Top with other tortilla and cook over low heat for 1-2 minutes on each side or
until cheese is melted.
5. Cut into fourths and serve (serves 2)
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Cinnamon Roll Muffins

with a sweet glazed icing

Ingredients:
Muffin Batter:
2 c. gluten free flour
1 Tbsp. baking powder
½ tsp. salt
¼ c. sugar
3 Tbsp. butter, melted
1 egg
1 c. milk
Filling and Topping:
1 c. brown sugar
1 Tbsp. cinnamon
¾ c. pecans, chopped
3 Tbsp. butter, melted

Glaze:
1 Tbsp. butter, melted
2 Tbsp. milk
1 c. powdered sugar

Instructions:
1. Preheat oven to 400 degrees and put liners in a muffin tin. Set aside.
2. Place your filling/topping ingredients to a bowl, stir to combine and set aside.
3. In another bowl, add gluten free flour, baking powder, salt and sugar. Mix.
4. In a large measuring cup, melt your butter and allow to cool.
5. Add milk and egg to your melted butter and whisk together.
6. Pour this mixture into your dry ingredients. Stir until combined.
7. Stir in a little more than ½ of your filling/topping mixture to your batter and
fold together. Again, don’t overly mix.
8. Add batter to your muffin liners and top each one with the remaining filling.
Place in oven and bake for about 13-15 minutes or until toothpick is clean.
9. While muffins are baking, make your glaze by mixing all ingredients together
until smooth. Add more milk or powdered sugar if necessary.
10. Drizzle the glaze over warm muffins.
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Banana Bread

with chocolate chips

Ingredients:
2/3 c. butter/margarine , softened
1-1/3 c. sugar
4 eggs

3-1/2 c. gluten-free bisquick
2 c. mashed ripe banana
1 c. semi-sweet chocolate chips

Instructions:
1. Heat oven to 350 degrees. Lightly grease two 8x4x2-inch loaf pans.
2. Beat butter and sugar in bowl on medium speed of mixer until creamy. Add
eggs, one at a time, beating well after each addition. Add baking mix alternately
with banana to butter mixture, beating until smooth after each addition. Fold in
small chocolate chips. Evenly divide batter into prepared pans.
3. Bake 55 to 60 minutes or until wooden pick inserted near center comes out
clean. Cool 10 minutes. Remove from pans to wire rack; cool completely. For
easier slicing, wrap in foil and store overnight. Makes 2 loaves (16 servings).
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Monkey Bread

with glazed icing

Ingredients:
For Dough:
1 box gf pizza crust mix
2/3 c. warm water
1 Tbsp. vegetable oil
1 egg
¾ c. sugar
1 Tbsp. ground cinnamon
¼ tsp. kosher salt
6 Tbsp. unsalted butter, melted
For Glaze:
¾ c. confectioners sugar
1 Tbsp. milk

Instructions:
1. Preheat oven to 350 degrees. Line a loaf pan with parchment paper. Set aside.
2. Make the crust according to the box. Let rise for an hour; chill for 15 minutes.
3. On a lightly floured surface, knead the risen and chilled pizza dough. Sprinkle
the dough lightly with more flour, and pat it into a rectangle about 1-inch thick.
4. Use a round cookie cutter to cut out rounds of dough. flour the cutter if needed to prevent sticking. Do not pack the dough or roll the pieces into a ball.
5. Place the granulated sugar, cinnamon and salt in a bowl and mix. Place each
of the pieces of dough in the melted butter and then in the bowl of cinnamon
sugar. Coat each piece and put in the prepared loaf pan. Create a layer of balls of
dough on the bottom of the loaf pan, and build to the top of the loaf pan. Cover
with a piece of oiled plastic wrap. Allow the dough to rise for about 20 minutes.
6. Remove the plastic wrap and bake until lightly golden brown (approximately
25 minutes). Remove from the oven and allow to cool for at least 30 minutes.
7. In a small bowl, place the confectioners’ sugar and milk. Mix well and add
more milk by the 1/4 tsp. if necessary. Drizzle the glaze on top of the bread.
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Breakfast Taquitos

with sausage, egg, and cheese

Ingredients:
1 box sausage links
5 large eggs
salt and pepper
1 1/2 c. shredded cheese
10 Udi’s tortillas

Instructions:

1. Preheat oven to 425 degrees.
2. Add the frozen sausage links to
a large skillet over medium-high
heat. Cook, turning occasionally.
Remove to a plate.
3. Crack eggs into a bowl and add
a splash of water or milk. Whisk
well with a fork and then add
to the pan. Season with salt and
pepper. Cook for a few minutes,
tossing and scrambling as they
cook. Remove from heat.
4. Warm the tortillas inside of a
damp paper towel for 10-15
seconds in the microwave.
5. Divide the scrambled eggs

among the tortillas and top with
shredded cheese. Place a sausage link on top of the eggs and cheese.
6. Roll up and place on a baking sheet lined with foil or parchment paper. Spray
lightly with cooking spray and bake for 10-15 minutes or until golden brown.
Serve with salsa for dipping.
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Balanced Lunches
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Cesar Chicken

with tomatoes, cheese, and basil

Ingredients:
4 boneless skinless chicken breasts, thawed
½ bottle of Cesar dressing
1 tomato, sliced
4 slices of provolone cheese
1/4 c. basil, sliced
salt and pepper to taste

Instructions:
1. Preheat oven to 450 degrees.
2. Pound chicken breasts lightly so they are of even thickness. Place chicken
breasts side by side in a 9x9 baking dish, making sure there is no overlap.
(Chop the chicken into cubes if preferred) Cover the chicken and dish with the
Cesar dressing. (use the whole bottle if desired) Set the dish aside.
3. Slice the tomato into small or large pieces, depending on your preference. Top
each piece of chicken with a slice of cheese and the sliced tomato.
4. Top the whole dish with basil and a pinch of salt and pepper for flavor.
5. Cover the dish with foil and bake in a preheated oven for 15-20 minutes or
until fully cooked. Make sure that the juices are clear or a meat thermometer
reads 160-170 degrees.
*Note - depending on the size of your chicken breasts, it could take longer. Mine
were pounded to less than an inch thick.
6. Allow the chicken to cool for 5-10 minutes while the juices settle before
slicing open.
Serve immediately.
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Mac and Cheese

with extra cheese

Ingredients:
1 box gluten free macaroni
2 c. milk
3 Tbsp. butter
2 Tbsp. white rice flour

1 ½ c. cheddar cheese
½ c. parmesan cheese
½ Tbsp. sea salt

Instructions:
1. Preheat oven to 375 degrees. Fill a pan with water and bring to a boil. Add the
macaroni and cook for about 8 minutes, stirring occasionally.
2. While the pasta is cooking, melt the butter in the skillet over medium low
heat. Once melted, sprinkle the flour on top; cook for 1 minute while whisking.
3. Add the milk to the butter mixture and whisk well to combine. Continue
whisking as it cooks and thickens, about 8 minutes.
4. Add the salt to the sauce and stir well to combine.
5. Drain the pasta and add it to a large mixing bowl. Pour the sauce over the
pasta and add the cheddar cheese. Gently stir everything to combine.
6. Pour the mac and cheese into a well greased 9x13 baking dish. Sprinkle the
parmesan cheese on top of the macaroni and bake at 375 degrees for 20 minutes.
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Lunch Quesadillas

with bacon, lettuce, and tomato

Ingredients:
6 strips bacon (save grease)
6-8 oz mozzarella cheese, grated
4 medium flour tortillas
1 large ripe tomato
1 c. chopped Romaine lettuce
Salt and pepper

Instructions:
1. Chop up the lettuce and tomato
and set in a bowl. Season them with
some salt and pepper.
2. Set this simple mix aside to top
your BLT quesadillas with later.
3. Cook the bacon on mediumlow heat in a skillet so the fat renders out and the bacon gets really
crispy. Remove the strips of bacon
from the pan.
4. Leaving the grease in the pan,
place a medium tortilla inside and
pile in the cheese and bacon.
5. Put a second tortilla over the top and cook over medium heat for 3-4 minutes
per side. The cheese should be completely melted and the tortilla nice and crispy
on both sides.
6. Slice the quesadillas in fourths and top with the tomato/lettuce mixture.
Serve immediately.
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Steak Sandwich

with peppers and onion

Ingredients:
1 lb ground beef
1/2 tsp. salt
1/2 tsp. pepper
1 Tbsp. Worcestershire sauce
2 Tbsp. butter
1 onion , chopped
1/2 green pepper , chopped
salt and pepper to taste
8 slices Provolone Cheese
8 slices Udi’s bread
4 Tbsp. butter

Instructions:
1. Brown the beef in a skillet. Try to brown without breaking up the meat too
much. (you want to avoid taco meat consistency)
2. Add the salt, pepper and Worcestershire sauce. Stir gently, then remove the
mixture from the pan.
3. Add 2 tablespoons of butter, the chopped onions, and green bell pepper into
the pan. Cook until browned and caramelized. Add salt and pepper to taste.
Once browned, add the meat back in and combine together.
3. Spread the butter on one side of each of the slices of bread. Put the butter
side down on the cutting board.
4. Add a slice of provolone cheese to each piece of bread.
5. Top four pieces of bread with the meat mixture and close the sandwiches by
adding another piece of bread on top. Press down on the bread lightly.
6. In a cast iron pan or griddle, add the sandwiches and cook on medium high
for 3-5 minutes on each side.
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Taco Soup

with corn and black beans

Ingredients:
1 lb ground beef
1 can corn
2 c. salsa
2 small cans green chiles
1 can black beans
2 Tbsp. taco seasoning

1 1/2 Tbsp. dry ranch mix
2 1/2 c. beef broth
Optional for topping:
Sour cream, shredded cheese,
tortilla chips, cilantro.

Instructions:
1. In a large pot cook ground beef, crumbling and stir occasionally until browned.
2. Drain fat and return to stove top.
3. Add corn, salsa, chilies, black beans, taco seasoning, and dry ranch mix. Mix
the ingredients well.
4. Pour in beef broth and allow to simmer on medium/low for 30-40 minutes.
Serve and top with optional toppings.

15

Pork Sandwich

with BBQ sauce

Ingredients:
2 - 2 1/2 lbs boneless pork loin
1/2 onion
1 Tbsp. paprika
1 tsp. black pepper

2 tsp .salt
1/2 16 oz bottle BBQ sauce
2 cloves garlic, minced or pressed
1/2 c. water

Instructions:
1. Set the boneless pork loin in the bottom of a slow cooker.
2. Chop the onion into small or large pieces, depending on personal preference.
3. Combine paprika, black pepper, and salt in a bowl. Mix until combined and
sprinkle on top of the boneless pork loin.
4. Cover the dish with BBQ sauce and water, putting in the garlic as well.
5. Cook on medium for 6 hours or low for 8-10 hours.
6. Shred the meat with a fork and serve on a gluten-free bun.
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Chicken Casserole

with marinana and cheese

Ingredients:
2 skinless chicken breasts,
(cooked, sliced into pieces)
4 c. gluten-free pasta, cooked
2 1/2 c. marinara sauce
1 c. Parmesan cheese, shredded
1/3 c. Kinnikinnick breadcrumbs

Instructions:
1. Preheat oven to 350 degrees.
2. Slice the chicken breasts, then
cook either in the oven or on top
of the stove, depending on personal
preference. Add salt and pepper to
taste. (optional)
3. In a large bowl combine sliced
chicken, cooked pasta, marinara
sauce and 2/3 cup of the parmesan
cheese. Mix until combined.
4. Spread the pasta in a 8x8
casserole dish and spread the gluten free breadcrumbs on top of the pasta.
5. Cover casserole dish with foil and bake in the oven for 30 minutes.
6. Remove from oven, uncover and top with remaining parmesan cheese.
Continue to bake for another 10 minutes until cheese is melted.
Serve Immediately.
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Dinner Delights
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Enchilada Rice Skillet

with rice, corn, and beans

Ingredients:
1 c. canned black beans, drained and rinsed
3/4 c. Old El Paso™ mild enchilada sauce
1/2 c. Old El Paso™ mild green enchilada sauce
Kosher salt and freshly ground black pepper, to taste
2 Tbsp. chopped fresh cilantro leaves
1 c. shredded Mexican blend cheese
1 c. canned corn kernels, drained
1 c. uncooked rice
1 Tbsp. olive oil
2 cloves garlic, minced
1 small onion, diced
1 bell pepper, diced
1/2 tsp. chili powder
1/4 tsp. cumin
1/4 tsp. oregano

Instructions:
1. In a large saucepan of 1 1 /2 cups water, cook rice according to the instructions on
the package. Set aside.
2. Heat olive oil in a large skillet over medium high heat. Add garlic, onion and bell
pepper, and cook, stirring frequently, until onions have become translucent. This can
take anywhere from 2-3 minutes.
3. Stir in rice, corn, black beans, enchilada sauces, chili powder, cumin and the
oregano until well combined and heated through, about 2-3 minutes. After well
combined, season with salt and pepper, to taste.
4. Remove from heat and top with cheese. Cover with aluminum foil or a lid until
cheese has melted, about 2 minutes.
Serve immediately, garnished with cilantro.
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Shipwreck Casserole

with rice and sliced potatoes

Ingredients:
4-5 potatoes, sliced thin
1 lb. ground beef
1 small onion, diced

1 can peas, drained
1 c. Minute Rice, uncooked
2-3 c. tomato juice

Instructions:
1. Preheat oven to 350 degrees.
2. Dice the small onion and cut the potatoes into thin slices.
3. Evenly distribute the sliced potatoes on the bottom of the casserole dish.
4. Place raw hamburger on top of the potatoes and press to fit.
5. Layer the rest of the ingredients on top, starting with the diced onion and
ending with the tomato juice. Add salt and pepper on top to taste.
6. Bake at 350 degrees for one hour or until potatoes are done.
7. Let cool for 5 minutes and then serve.
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BBQ Meatloaf Muffins

with roasted garlic potatoes

Ingredients:
For the Meatloaf:
1 1/2 lbs lean ground beef
1 egg
2 Tbsp. barbecue sauce
1 Tbsp. dried minced onion
1 tsp. sea salt
1 1/2 tsp. ground pepper
1/2 c. shredded Parmesan cheese
1 c. shredded cheddar cheese

For the Potatoes:
3 lbs small red or white potatoes
1/4 c. good olive oil
1 1/2 tsp. kosher salt
1 tsp. ground black pepper
2 Tbsp. minced garlic
2 Tbsp. minced fresh parsley

Instructions:
1. Preheat oven to 400 degrees.
2. In a large bowl, mix all of the
meatloaf ingredients together,
except for the cheddar cheese.
3. Form into large ball and then
shape into smaller balls.
4. Press the small meat mixture
into cups of the muffin tin.
5. Lightly oil a baking sheet.
Place the potatoes on the
prepared baking sheet. Add the
olive oil, garlic, salt, and pepper.
Toss to coat the potatoes.
6. Bake everything for 20 to 25 minutes, tossing the potatoes halfway through.
7. Top the muffins with barbecue sauce and cheddar cheese. Return to the oven,
and bake until cheese melts.
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Staten Meatballs

with a tangy sauce

Ingredients:
For the Sauce:
½ c. onion
2 c. brown sugar
2 tsp. Liquid smoke
2 c. ketchup
½ tsp. garlic powder
For the Meatballs:
3 lbs hamburger
2 c. quick oats
12 oz evaporated milk
2 eggs
1 tsp. chili powder
1 tsp. garlic powder

Instructions:
1. Preheat oven to 350 degrees.
2. Slice an onion into small or large pieces, depending on personal preference.
3. Combine the rest of sauce ingredients in a bowl, mixing to combine. Pour the
sauce into a pan and slightly boil sauce mixture until sugar is dissolved.
4. Mix the hamburger and quick oats together. Add eggs one at a time and
continue to mix. Add the evaporated milk, chili powder, and garlic powder.
5. Using your hands, finish mixing the ingredients and form into a large ball.
6. Take sections of the large ball and form into individaual balls, placing them
into the 9x13 pans when shaped.
6. Pour sauce over the meatballs and bake at 350 degrees for 45 minutes. This
recipe makes two 9x13 pans.
Serve immediately.
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Chicken Burrito Bowl

with black beans and rice

Ingredients:
2 large chicken breasts
2 Tbsp. olive oil
3 tsp. onion powder
2 tsp. garlic powder
3 tsp. chili powder
2 tsp. cumin

1 tsp. salt and pepper
3 c. chicken broth
15 oz can of diced tomatoes, drained
14 oz can of black beans, rinsed
2 3/4 c. white rice
1 1/2 c. shredded cheese

Instructions:
1. Place both of the large chicken
breasts in a slow cooker.
2. Pour chicken broth on top of the
chicken breasts and stir in the canned
tomatoes, oil, onion powder, garlic
powder, chili powder and cumin. Add
salt and pepper to taste.
3. Cook on low for about 4 hours,
until the chicken reaches 165 degrees.
4. Remove the chicken breasts from
the slow cooker.
5. Turn slow cooker to high and stir
in instant rice and black beans.
6. Let cook 30-45 minutes on high,
or until rice is tender.
7. Add chicken back in and top with
cheese. Let cook a few minutes longer
until cheese is melted.
8. Serve with fresh diced tomatoes and green onions if desired.

23

Southwest Chicken

with cheese and tomatoes

Ingredients:
6 chicken breasts
1/3 c. vegetable oil
3 Tbsp. vinegar
1 Tbsp. cilantro. chopped
2 tsp. chili powder
1 tsp. garlic powder
1 tsp. Italian seasoning
1/2 tsp. ground cumin
1/2 tsp. salt
1/4 tsp. black pepper
1 c. shredded cheddar cheese
1 tomato, diced

Instructions:
1. In a large bowl or resealable
plastic bag, add the chicken
and all the ingredients except
for the cheese and tomato.
2. Marinate in the fridge for 4
hours. The longer it marinates,
the more flavor infused.
3. Preheat grill to medium heat or oven to 450 degrees , based on cooking preference. Oil the grate or place foil on it if using a grill. Grill chicken 4-5 minutes
per side or until chicken is no longer pink. Top with shredded cheese and diced
tomatoes. Close the grill lid to let the cheese melt for a couple of minutes.
4. If using an oven, bake for 20-25 minutes and then remove to top with cheese
and tomatoes. Return to the oven and bake for additional time until the cheese
has completely melted.
5. Garnish with additonal cilantro if desired.
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Pizza Meatloaf

with ground beef and sausage

Ingredients:
1 lb lean ground beef
1/2 lb italian sausage
1 c. pizza sauce
1/2 c. Kinnikinnick bread crumbs
4 eggs, whisked

1 tsp. oregano
2 Tbsp. dried parsley
1/2 tsp. salt
1/4 c. grated parmesan cheese
1 c. shredded mozzarella cheese

Instructions:
1. Preheat oven to 375 degrees. Mix ground beef and Italian sausage with eggs,
bread crumbs, salt, oregano, parsley, parmesan cheese and 1/3 cup of pizza sauce.
2. Flatten and top with 2/3 cup shredded mozzarella cheese.
3. Roll meat around the cheese and shape in loaf.
4. Place meat on broiler pan or loaf pan and top with remaining sauce and
sprinkle with the rest of the cheese.
5. Bake at 375 degrees for 1 hour.
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Savory Snacks
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Potato Wedges

with cheese and garlic

Ingredients:

3-4 large russet potatoes, sliced into wedges
4 Tbsp. olive oil
2 tsp. salt
2 tsp. garlic powder
2 tsp. Italian seasoning
½ c. shredded parmesan cheese
optional: fresh parsley (or cilantro),
ranch dressing for dipping
bleu cheese dressing for dipping

Instructions:
1. Preheat oven to 375 degrees.
2. Lightly grease a large baking sheet and set aside.
3. Wash and then slice the potatoes into wedges. Make the slices as thick or thin
as desired. The smaller the wedge, the crispier it will be after cooked in the oven.
4. Place potato wedges in a large bowl. Drizzle with olive oil and toss to coat.
5. In a small bowl whisk together salt, garlic powder, and Italian seasoning.
Sprinkle potato wedges with the shredded cheese, tossing to coat, then sprinkle
with the seasoning mixture.
6. Place potato wedges on prepared baking sheet in a single layer with skinsides-down. Bake for 25-35 minutes until potatoes are fork-tender and golden.
7. Sprinkle with freshly chopped parsley.
Serve immediately, with dressing if desired.
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Apple Nachos

with popcorn and caramel

Ingredients:
3 apples, cored and sliced
2 tsp. lemon juice
3-4 Tbsp. peanut butter
1 1/2 - 2 c. popped popcorn
3 - 4 Tbsp. chocolate chips

2 - 3 Tbsp. chopped nuts
2 Tbsp. raisins
2 Tbsp. shredded coconut
Hershey’s caramel syrup

Instructions:
1. Toss the apples in the lemon juice. Arrange on a large plate.
2. Add the peanut butter to a small zip-top bag. Seal the bag, and push/twist all
of it to one end. Snip the smallest piece off a corner and you can then pipe the
peanut butter over the apples. Alternatively, you can gently warm it and drizzle
with a spoon.
3. Distribute the popcorn, chocolate chips, nuts, raisins, and shredded coconut on
top of the apples, as desired.
4. Finally, take the caramel and drizzle over the apple nachos. Serves 3-4.
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Mini Pizza Bites

with pepperoni and cheese

Ingredients:
12 slices Gluten-Free Canyon Bakehouse Mountain White Bread
2 oz mini pepperonis, separated
½ c. pizza sauce, plus more for serving
¾ c. shredded cheese, preferably a pizza blend

Instructions:
1. Preheat oven to 350 degrees.
2. Very lightly spray a 12 cup
mini-muffin tin.
3. Cut the crusts off of the bread,
and using a rolling pin, flatten
each piece. Once flattened, use a
3 inch biscuit cutter or the rim
of a glass to cut a circle out of
each piece of bread. Gently place
the cut outs in the muffin tin,
pressing down into place.
3. On top of the bread crust,
layer 3-4 mini pepperonis, pizza
sauce and a pinch of cheese.
4. Top with a couple of extra
mini pepperonis.
5. Once all of the mini bites are
assembled, bake the bites for
15-18 minutes, or until the cheese is melted and bubbly.
6. Gently remove the bites from the oven. Take the bites out of the baking tin,
using a fork, and place on a plate. Serve with leftover pizza sauce.
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Mozzarella Bites

with marinara sauce

Ingredients:
6 mozzarella string cheese sticks,
each cut into 6 bites
1/4 c. gluten-free flour
2 eggs
2 Tbsp. water
2 c. Kinnikinnick gluten-free
bread crumbs
1 tsp. salt
1 c. marinara sauce
1 Tbsp. cilantro

Instructions:
1. Add flour to one bowl and whisk together eggs and water in another bowl.
Put the bread crumbs inside of another bowl. Season bread crumbs with the salt
then stir to combine.
2. Working with 4 bites at a time, roll in the flour, tapping any excess off, then
add to the egg mixture and use a fork to coat. Transfer bites to bread crumbs
then use your fingers to coat each bite. Add bites back into the egg mixture then
use a fork to coat, and then transfer back to the bread crumbs to create a double
coating. Continue to do this until the cheese cubes are gone.
3. Place bites in a single layer onto a large plate and refrigerate for 20 minutes or
until breading is set.
4. Add enough oil to a small, heavy-bottomed pan to come 2” up the sides. Turn
the heat to slightly above medium then heat until oil reaches 365 - 370 degrees.
Fry bites in batches, being careful not to overcrowd the pan, until golden brown,
30 seconds or so.
5. Scoop bites onto a paper towel lined plate then sprinkle with salt and serve
immediately with warmed marinara sauce.
6. Top with cliantro if desired.
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Holiday Chex Mix

with vanilla candy coating

Ingredients:
6 c. rice chex cereal
2 c. miniature marshmallows
1 c. glutino pretzel twists
15 oz white almond bark

3 Tbsp. sprinkles
1/4 c. powdered sugar
1 c. M&Ms

Instructions:
1. Line large rimmed cookie sheet with waxed paper. In large bowl, mix cereal,
marshmallows and pretzels.
2. In medium microwavable bowl, microwave almond bark uncovered for 60 to
90 seconds, stirring after 1 minute. Melt until smooth.
3. Pour onto cereal mixture; mix well.
4. Spread on cookie sheet; sprinkle with holiday sprinkles, and cool completely,
about 15 minutes. Break into bite-size pieces.
5. In food-storage plastic bag, add coated cereal pieces and powdered sugar. Seal
bag; shake to coat. Remove from bag.
6. In large serving bowl, mix coated cereal mixture and add M&Ms.
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Baked Cashews

with candy coating

Ingredients:
2 egg whites
1 Tbsp. vanilla
1 lb cashews
1 c. white sugar
3/4 tsp. salt
1/2 tsp. ground cinnamon

Instructions:
1. Preheat the oven to 250
degrees.
2. Mix sugar and cinnamon
in a bowl. Dump mixture
into a Ziploc bag and set
the mixture aside.
3. Place egg whites and
vanilla in a small bowl and
whisk until frothy. Pour
cashews into the mixture
and stir nuts around until
they are evenly coated.
4. Dump cashews into the
Ziplock bag and shake
until nuts are coated. Place
the nuts on a baking sheet, spreading them evenly. Cover the nuts with salt.
5. Bake for one hour, shaking the nuts around every 15 minutes.
6. Let cool for 10 minutes and then serve.
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Oatmeal Balls

with chocolate chips

Ingredients:
1 c. peanut butter
4 Tbsp. coconut oil
3/4 c. brown sugar

1 Tbsp. maple syrup
2 c. oats (gluten free)
1/2 c. mini chocolate chips

Instructions:
1. In a large bowl, combine peanut butter, coconut oil, brown sugar and maple
syrup. Mix until all of the ingredients are smooth.
2. Add in the oats and mix until fully incorporated.
3. Next, add the chocolate chips and fold them in the mixutre until combined.
4. Shape into bite sized balls by squeezing ingredients together.
5. Place on wax paper in a storage container and store covered in the refrigerator.
6. These peanut butter oatmeal balls will be ready to eat after an hour in the
refrigerator or 20 minutes in the freezer.
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Rich Desserts
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Deep Dish Cookie

with chocolate and ice cream

Ingredients:
2 1/4 c. gluten free flour
1 tsp. baking soda
1/2 tsp. kosher salt
8 oz semi-sweet chocolate chips
5/8 c. granulated sugar
3/4 c. packed light brown sugar
2 eggs at room temperature, beaten
2 tsp. pure vanilla extract
16 Tbsp. unsalted butter, melted /cooled
Vanilla Ice Cream, for serving

Instructions:

1. Preheat your oven to 375 degrees. Grease three 6 1/2-inch cast iron skillets,
three 6-inch cake pans, or a 9-inch cake pan. Set them aside.
2.In a medium-size bowl, place the flour, baking soda and salt and whisk to
combine well. Place the chocolate chips in a separate, small bowl and add about
1 tablespoon of the dry ingredients to the bowl. Toss the chips to coat in the dry
ingredients. Set both bowls aside.
3. In a large bowl, place the melted butter, granulated sugar, brown sugar, eggs
and vanilla, whisking to combine well after each addition.
4. Add the dry ingredients and mix until just combined. Add the chips and
reserved dry ingredients, and mix.
5. Divide the dough among the prepared skillets and smooth into an even layer
in each skillet, then press the dough up the sides of the skillets to create a crust.
6. Place the skillets in the center of the preheated oven and bake for about 13
minutes, or until golden brown on the edges. (If in a cake pan, cook for 22
minutes) Remove from the oven, top with a scoop of vanilla ice cream.
Serve immediately.
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Lofthouse Cookies

with buttercream frosting

Ingredients:
For Cookies:
1/2 c. butter, softened
1 c. sugar
2 eggs
3/4 tsp. salt
1 ½ tsp. baking powder
1 ½ tsp. xanthan gum
1 ½ tsp. vanilla extract
3 1/4 c. cake blend
For Buttercream:
1/2 lb butter, softened
1 lb powdered sugar
1-2 Tbsp. milk
1 tsp. vanilla extract

Instructions:
1. Preheat the oven to 350 degrees.
2. Cream the butter and sugar on low-medium. Add eggs; beat until smooth.
3. Add the salt, baking powder, xanthan gum, and vanilla extract. Add flour
blend (2 parts rice flour, 1 part tapioca starch, 1 part potato starch) and mix.
4. Roll the dough out between 2 sheets of plastic wrap (½ inch thick) and then
move the cut outs to the baking sheet.
5. Bake in your pre-heated oven for 8-10 minutes. They will still be soft and the
bottom of the cookie will just be starting to brown. Let cool for 5-10 minutes.
6. Make the Buttercream while cooling. Whip the butter using a stand
mixer or hand-held mixer for 5 minutes. Add the powdered sugar, vanilla extract,
and milk. Beat at a low speed. If the frosting is too thick, add a little more milk.
Increase the speed and whip for another 2-3 minutes.
Put the buttercream into a piping bag fitted with a large round tip. Pipe a layer
of frosting and top with some sprinkles!
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Creamy Fudge

with colorful sprinkles

Ingredients:
1 can (14 oz) sweetened condensed milk
11 oz white chocolate chips
1/2 c. gluten free funfetti cake mix

1/2 tsp. pure vanilla extract
2 Tbsp. sprinkles, plus more for
topping

Instructions:
1. Line an 8x8-inch square dish with parchment paper and set aside.
2. Pour the sweetened condensed milk, white chocolate chips, and funfetti cake
mix into a medium pot. Stir to combine.
3. Heat over medium low heat to melt the chocolate chips, stirring frequently.
Remove from heat when the chocolate has completely melted and the mixture
starts to come together in a ball in the center of the pot.
4. Stir in the vanilla extract and rainbow sprinkles. Transfer the fudge to the
prepared pan and use a spatula to smooth it out in the pan. Sprinkle the top with
additional sprinkles, if desired.
5. Refrigerate at least 2 hours before cutting and serving. Store in an airtight
container in the refrigerator.
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Cookie Dough Bars

with chocolate topping

Ingredients:
For Cookie Dough:
1/2 c. unsalted butter, softened
1 c. packed light brown sugar
1 tsp. vanilla extract
1/3 c. milk
1/2 tsp. salt
2 1/3 c. gluten free flour
1 c. mini chocolate chips
For Chocolate Topping:
1 1/2 c. semisweet choc chips
2 Tbsp. coconut oil

Instructions:

1. In a large mixing bowl, using
an electric hand mixer, cream
together the softened butter and
brown sugar until combined.
2. Add in the vanilla extract,
milk, salt and flour. Mix until
the concoction is smooth.
3. Fold in the mini chocolate
chips until well distributed.
4. Line an 8x8-inch baking pan with parchment or wax paper. Spread the
“dough” out evenly in the pan. Refrigerate for at least two hours.
5. Once the base layer is solid, make the top layer by melting the remaining
chocolate chips with coconut oil in a small saucepan over low heat.
6. Once smooth, pour over the base layer and spread evenly. Return pan to the
fridge to solidify the chocolate layer (about 15 minutes).
7. Slice into 2-inch squares. Serve immediately.

38

Icebox Cake

with strawberries

Ingredients:
3 c. heavy whipping cream
1- 1 1/2 tsp. vanilla extract
1/4 c. + 2 Tbsp. powdered sugar

2 packages Enjoy Life Sugar Cookies
1-1 1/2 lbs strawberries, sliced

Instructions:

1. Place a large glass bowl in the freezer to chill for at least 10 minutes.
2. After chilled, add heavy whipping cream and vanilla to the bowl. Whip on low
speed while gradually adding powdered sugar then gradually increase speed as
whipped cream thickens. Whip until cream can hold it’s shape but is not lumpy.
3. Spread a thin layer of whipped cream into the bottom of an 8x8” baking dish.
4. Layer in 9 of the cookies, spread on another layer of whipped cream, and then
top with 1/3 of the strawberries.
5. Repeat layers - cookies, whipped cream, and strawberries - two more times to
create three layers total. Cover dish with saran wrap then refrigerate overnight.
6. When ready to serve, slice then serve immediately.
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Cookie Bars

with M&Ms

Ingredients:
1 c. packed brown sugar
1 c. granulated sugar
1/2 c. salted butter, softened
1 1/2 c. creamy peanut butter
3 large eggs
1 Tbsp. vanilla extract
4 ½ c. gluten free oats
1 tsp. baking soda
1-2 c. mini m&m’s
1 c. mini chocolate chips

Instructions:
1. Heat oven to 350 degrees. Prepare a cookie sheet by lining it with parchment
paper, silpat liner, or spray with cooking spray.
2. In large bowl, or bowl of a stand mixer, combine brown sugar, granulated
sugar, peanut butter, and butter. Beat until pale in color and fluffy.
3. Add the eggs and vanilla extract. Blend together.
4. Add in the oats and baking soda. With a rubber spatula or wooden spoon,
mix by hand until combined.
5. Add in the m&m’s and chocolate chips (reserve some for the top of bars if
wanted). Stir together well until combined.
6. Dump onto your parchment lined cookie sheet and spread out. This will take
several minutes, but it can be done. Sprinkle the reserved m&m’s and chocolate
chips on top (if wanted). Press down slightly into dough.
7. Bake for 17-20 minutes. The edges will be lightly browned and the middle
might look pale and underdone, but it will finish baking as it cools.
8. Let cool for at least an hour so the bars can firm up and come together. You do
not want to over-bake these!
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Peanut Butter Cookies

with Hershey Kiss Chocolates

Ingredients:
36 hershey’s kisses
1 c. peanut butter
1/3 c. sugar
1/3 c. packed light brown sugar
1/2 tsp. vanilla extract

1/2 tsp. baking soda
1/4 tsp. salt
1 egg
1/3 c. additional sugar

Instructions:
1. Heat oven to 350 degrees. Remove wrappers from chocolates.
2. Beat peanut butter, granulated sugar, brown sugar, vanilla, baking soda and salt
in large mixing bowl. Add egg; beat well.
3. Shape dough into 36 equal balls (about 1 inch). Roll in granulated sugar; place
on ungreased cookie sheet.
4. Bake 8 to 10 minutes or until lightly browned. Immediately press a chocolate
into center of each cookie; cookie will crack around edges. Remove from cookie
sheet to wire rack. Cool completely. Makes 36 cookies.
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