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The preval ence of celiac disease and gluten sensitivity anong an

I ncredi bl e nunber of adults and chil dren has generated the necessity for
gluten-free recipes that are as nutritious and tasty as their
traditional counterparts. Because these recipes are | ow glycemc, |ower
in cholesterol and dairy, and saturated in protein and dietary fi ber,
they are also ideal for people with diabetes, obesity, and raised

chl esterol. Popul ar nmeal s bl ogger El ana Ansterdam gi ves ni nety-nine
famly-friendly classics--from Pancakes to Eggpl ant Parnesan to

Chocol ate Cake--that feature her gluten-free ingredi ent of preference,
al nond flour.re searching for a quick breakfast treat, a confort neals
entré So whether you e, or a showstopping dessert, The 4 uten-Free

Al nond Fl our Cookbook proves that gluten-free cooking can nean heal t hy
eating for everyone.
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Great starting place plus sonme great dishes to have in your repertoire!
regardl ess of experience! so | utilized maple syrup, honey or organic
evap. cake - alnond flour will be great, but it's so PRICEY - therefore
I was attenpting to conserveSo | give the book 5 superstars regardl ess
of all this, because | think it's not intended be a | ow sugar cook book,

it is called "G uten-Free of charge” - and | feel it certainly hel ped ne
overcone ny fears of how to use alnond flour - | have cooked so nmany
years with wheat flour, | acquired no idea howthis is all going to work

with alnond flour? There aren't plenty of fiddly nethods, using 7
different bowls to conbi ne subreci pes, or explanations of techni ques and
experinentation a la cooks illustrated. Wnning! You truly can nake from
chocol ate chip cookies to chocol ate cake to pie dough with al nond fl our.
| really like the recipes | have tried! cane juice crystalsl also feel
great quality organic grass fed butter is nornmally healthier and far
better tasting than grapeseed oil for nost recipes. Slice a slimpiece
of the nut/seed nuseli breads recipe packed full of protein and you wll
be satisfied til lunch tinme.l realize many Us citizens still have a
"taste" for the very nice (and probably why we have such an epi dem c of
di abetes) W married a European who has taught ne to nake cakes etc.

that aren't nearly so sweet and now | have lost ny flavor for this (it's
rat her amazi ng how t hat proved hel pful ). European cakes are just not as
| ovely as Anerican cakes & desserts, for the nost part. |'m sure aspect
Wi ns the reserve plenty of fans anong active parents and those who don't
benefit fromthe craft of cooking food, but as soneone nore in the |ove-

t o- bake canp, | would have appreciated nore focus on detail, usage of
various baking nethods that |lead to a better texture in final products
and experinmentation wwth the kinds of fillips that individual the

pedestrian recipe fromthe subline. but like | said, it had been an easy
repair to nake the desserts even nore palatable for ny famly.Butter can
al so easily end up being substituted for the grapeseed essential oil in
the recipes, | even added a bit of butter to the chocol ate cake recipe,
to give noisture when | used evap. Understand this book. to sweeten
(only 1/2 C. | make a doubl e batch and freeze the breads for nonths

val ue of breakfasts at a tine. (d eam savory chapter, but | haven't
really used it. fantastic gluten free alteranatives that are not grainy
and bland At last, fantastic gluten free of charge alteranatives that
are not grainy and bland! and the book has hel ped ne |learn to nake

wi thout regular flour/gluten -1 have a few things, but it's sinply ne,
so | didn't desire to dock any superstars. hel ps- anything that is
glutenfree but not grainfree are possible for nme to use all the tine-
had to go grainfree and this book hel ps- anything that is glutenfree
however, not grainfree are possible for ne to adapt Diabetic treats Love
this publication with for creating diabetic conpatible foods. delicious
adventure! therefore i feel this book is an excellent place to start.
The recipes are sinple and pretty forgiving, therefore i think even
newbi es can easily follow them and when you tend to be nore experienced



and need to nake a few adjustnents for choices/tastes like | did - it is
possible to still have great results! an excellent resource for
alternative baking I"'mgiving this book 5 stars even though | have had
sone problens with it, because the author has created a great resource
for substitute baking. As well as the titular substitution of al nond
flour for wheat flour, there exists a fairly single-m nded substitution
of grapeseed oil for butter/shortening and agave nectar for white
glucose. There is absolutely no other resource for al nond flour baking
that renotely nethods the breadth of this cookbook. and | really do not
experience Agave is a healthy sweetener. Two Stars Quality recipes not

| npressive; The quality recipes do have various notable peculiarities
(see below), not to nmention different readers, specifically in the
context of the specialized diet prograns to whom al nond fl our baking
wi Il charm (including scd, paleo, |Iow carbohydrate, celiacs) could have
different tastes, needs, and restrictions. Poultry or cod

pi ccata. Potential buyers should know that this book isn't only intended
for grain-avoiding and celiac diets, but also ains for a 'healthy'

met hod of baking, in the nane of which it largely avoids butter and
processed sugars. Many peopl e avoid starchy flours due to allergies,
special diets, or a conmbination, and Elana did a great job experinenting
with the use of alnond flour in a very wide variety of baked goods.
Wiile |I don't have any general issues wth agave or grapeseed oil,
unli ke sonme readers, I'mnot satisfied with these elenents in all cases.
Specifically, | generally choose the taste and nout hfeel of butter over
grapeseed oil, and | find agave nectar inparts an unwel cone sticky,
flaccid texture to baked products |ike cookies and biscuits, especially
as tinme passes (I love it just good in cakes and muffins). Still, |'ve
had excel |l ent good fortune substituting 'back' butter and gl ucose where
i'd like them although when agave is definitely renoved, one sonetines
nmust add nore recipe- suitable liquid (e. Just thought the quality

reci pes used too nmuch alnmond flour., mlk or egg) to pay. returned.l'd
say that this is also a baking reserve ai ned nore towards cooks than
bakers. The recipes are quite quick and filthy- dunp and stir affairs.|
really do feel the dishes are TOO sweet! THEREFORE | believe either

El ana includes a nice tooth, or she is appealing to the Anerican

mar ket pl ace! For exanple, in sone of the cake and muffin recipes, |

di scover the quality recipes substantially inprove if one takes the tine
to beat sugars (or agave) and eggs to a ribbon, or defeat egg whites
separately and fold themin. | also want the ingredients were given in
fat (at |east sonmewhere initially)-- | had a nunber of failures until
recogni zed the author packs her alnond flour. Sone of the baking nonents
and such have al so been off-- these kinds of details really matter for
baki ng, and hard core bakers will be disappointed at having |ess
precision.As |'ve said, despite the fact that this isn't an idea
cookbook for ny particular needs, this is a wonderful place to start for
nmy gluten free and grain free baking experinents.) - and nmy children



LOVES this cake, that could not be easier to make - for the marshmal | ow
frosting, | used nmaple syrup and decreased it by 2/3 - it maybe didn't
hold it's formquite aswell, but I'mnot really conplaining because it
was ny adjustnent and no one conplained within ny hone!) Sone particul ar
favorites are the crackers (all amazing), chocol ate cake, chocolate chip
cooki es, chocol ate cherry cookies, and pecan shortbreads (all of which I
hi ghly prefer with creaned butter and sugars, though.) Even though
cookbook is pretty little, I've still just cooked a small portion of the
recipes (the author's website offers a | arge anount of additi onal
inspiration aswell). G apeseed oil, Alnond flour, arrow root powder (all
conveniently found these days at the grocery store or here on amazon).
Yur 1'Ill try a few of the other recipes ... | amnot really gluten
intolerant, but that is anong nmy top 5 bel oved cook books for a reason..
SINGLE. RECIPE. |IS. DELISH And After all, not in a "good for a gluten-
free neal s" kinda way. Truly magnificent clean eating. Wsh to inpress
the wonmen in a Sunday brunch? Wi p up the savory tart crust in under a
gquarter-hour and throw jointly their veggie quiche to die for.Aren't a

| ot of a breakfast eater but know you need to eat sonething to keep your
nmet abol i sm going? But like | stated, that is all just ne, so | still
supply the book 5 stars as the substitutions are quickly nade with great
results. was a | ot sweet for us! easily fixed by reducing by as nuch as
hal f or even nore!Virtually all the recipes are designed off the sane
bui | di ng bl ocks therefore you aren't likely to be searching for esoteric
I ngredi ents once you get a basic pantry set on her behal f design of
cooking. I'"'mlooking forward to baking through nore of the quality

reci pes, adapting and changing as | wish...that may get you started.|'ve
now bought 5 copies and gifted themto friends and famly after knocking
their socks off wth ny potluck neals. Performthe sane. cane crystals.
You won't regret it. Good book | just got it yesterday, so | haven't
used it however. Nonetheless it has sone actually yumry | ooki ng di shes
and | can't wait to get cooking food!little hint: | utilized cocoa to
"dust" the baking pan for the choc. Pie Crust, |oaf of bread, cakes - an
excel l ent book to keep on hand. Informative, Easy, Delicious Delicious
reci pes. My favorite? However, |'ve found the quality recipes to be very
adapt abl e where ny preferences or requirenents diverged fromthe

aut hor's. ABSOLUTELY delicious recipes. .. EVERY. but it has been a fun
& Five Stars This is a very good cook book for fol ks watching their
carbs. | reconmmend it Probably mxing it with a gluten free of charge

fl our m ght have been better. |'ve bought 5 copies today...g. Mybe
blending it with a gluten free of charge flour may have been better. |
will try a few of the other quality recipes but so far, not quite happy
wthit. I"'mextrenely grateful to the witer for trailblazing into this
fresh frontier. These dishes are highly adaptable, which makes the book
that a ot nore user-friendly.
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