Flours and flour mixes:
It is not difficult to mix your own gluten-free flours and they will be
superior to pre-made mixes in flavor and quality of results. They will
also cost you less over time. If you really get into making your own
flour mixes, you may use different blends for different types of baked
goods. I grind my own brown rice, which really makes for a superior
flavor and complete control over texture.  But following are fine
multi-purpose blends that you can mix up from store bought ingredients.

Gluten-free Flour Mixes called for in the following recipes:

Multi-Blend Gluten-Free Flour (source: Celiac.com)

2 ¼ cups finely ground brown rice flour (or mix white and brown rice
flours, if preferred)
¼ cup potato starch flour (potato starch or potato starch flour is not to
be confused with potato flour)
2/3 cup tapioca starch (also called tapioca flour)
¾ cup sweet rice flour (Mochiko brand can typically be found in Asian
section of stores)
1/3 cup cornstarch
2 teaspoons xanthan gum (or guar gum)


Featherlight Mix (source: Betty Hagman)

1 cup each of rice flour, tapioca flour and cornstarch
1 tablespoon of potato flour (NOT potato starch)


 Simple Gluten-Free Flour Mix (aka Food Philosopher Brown Rice Flour Mix
from Annalise Roberts;  Basic Gluten-free Mix from Rebecca Reilly)

2 cups finely ground brown rice flour
2/3 cup potato starch
1/3 cup tapioca starch


 COOKIE RECIPES

 Hazelnut Cookies (16-18 cookies)

1 ¾ cups hazelnut flour
¼ cup tapioca starch
¼ teaspoon xanthan gum
¼ teaspoon gluten-free baking powder
1 stick unsalted butter
1 cup sugar
¾ teaspoon gluten-free vanilla
1 egg yolk

Mix together the hazelnut flour, tapioca starch, xanthan gum, baking
powder, and salt. Cream the butter until white. Add the sugar and beat
until fluffy, abt. 5 min. Add the vanilla and egg yolk. Blend. Stir in
the dry ingredients. Refrigerate at least 1 hour.

Preheat oven to 350. Line a cookie sheet with parchment paper. Lightly
spray the paper with cooking spray.

Make 1 ½ inch balls and place them on the cookie sheet, leaving 2 inches
between. Bake 15-20 min. The bottoms will have a slight golden brown
color. Cool slightly before transferring to a cooling rack

VARIATIONS: Use pecan or almond flour in place of hazelnut.



Walnut Orange Biscotti (makes abt 3 doz)

1 ½ cups Basic Gluten-Free Mix
¼ cup sweet rice flour
1 teaspoon xanthan gum
½ teaspoon baking soda
½ teaspoon gluten-free baking powder
1/8 teaspoon salt
1 stick unsalted butter, at room temperature
1 cup sugar
2 eggs
2 teaspoons grated orange zest
1 teaspoon gluten-free vanilla
1 ½ cups chopped, lightly toasted walnuts

Mix together gluten-free flour mix, sweet rice flour, xanthan gum, baking
soda, baking powder, and salt.

Cream butter until white. Add sugar and beat until fluffy, abt 5 min.

Blend in the eggs, one at a time. Add orange zest and vanilla, then stir
in the nuts. Slowly incorporate the dry ingredients to form a soft dough.
Refrigerate the dough for at least 1 hour. The dough bakes better if
refrigerated overnight.

Preheat the oven to 375. Lightly grease 2 cookie sheets and line with
parchment paper.

Divide the dough into 3 equal pieces. Roll each piece into a log 1 ½ -2
inches thick. Place 2 logs on one cookie sheet, leaving enough space
betweent hem for the dough to spread while baking. Place the third log on
the other cookie sheet. Bake the logs for 20 mins.

Remove the cookie sheet from the oven and let sit for 5-10 min. Slice the
logs on a slight diagonal about ¾ inch thick. Place the slices, cut side
down, on the cookie sheets. Lower the oven temperature to 350 and bake
the slices for 10-12 min. Cool on a cooling rack. Store in an airtight
container.


Old-Fashioned Molasses Cookies (2 dozen)

2 ½ cups Basic gluten-free Mix
1 teaspoon baking soda
1 teaspoon ginger
½ teaspoon cinnamon
½ teaspoon xanthan gum
¼ teaspoon cloves
1/8 teaspoon salt
1 stick unsalted butter
½ cup packed brown sugar
½ cup molasses
1 egg
½ cup buttermilk

Mix together gluten-free mix, baking soda, ginger, cinnamon, xanthan gum,
cloves, and salt. Cream the butter until white. Add sugar and beat until
fluffy, abt. 5 min. Slowly pour in the molasses. Beat until creamy. Add
the egg. Alternately add the buttermilk and dry ingredients in 3
additions. Refrigerate the dough for at least 1 hour.

Preheat the oven to 350. Lightly grease a cookie sheet and line it with
parchment paper.

Using a medium or small ice cream scoop, place mounds of dough on the
cookie sheet, leaving 2 inches between the mounds. Or roll the dough into
1 ½ in balls, place on the cookie sheet, and flatten slightly. Bake for
8-12 min, depending on the size. Let the cookies sit for 5 min on the
cookie sheet before transferring to a cooling rack.


Scottish Shortbread Cookies (2 dozen)

2 cups brown rice flour
½ cup almond flour
¼ cup sweet rice flour
½ teaspoon xanthan gum
1/8 teaspoon salt
2 sticks unsalted butter, at room temperature
½ cup packed brown sugar
1 teaspoon. gluten-free vanilla
2 tablespoon heavy cream mixed with an egg yolk, for glazing cookies
(optional)

Preheat oven to 350. Lightly grease a cookie sheet and line it with
parchment paper. Mix together the brown rice flour, almond flour, sweet
rice flour, xanthan gum and salt.

Cream the butter until white. Add sugar and beat until fluffy, about 5
min. Add the vanilla. Stir in the dry ingredients. Keep mixing until you
have a soft cookie dough.

For traditional shortbread cookies, divide the dough into 3 pieces.
Lightly flour the counter with white rice flour. Roll out the dough into
a round 1/3 -1/2 in thick. Thicker cookies will be somewhat softer;
thinner ones, crisper. For a golden finish, brush the dough with the egg
glaze. Using a fork, prick the surface gently. Cut into wedges. Place
pieces on the cookie sheet 1 in apart and bake for 12-20 min, depending
upon the thickness. Transfer to a cooling rack.


Chocolate-Chip Coconut Macaroons (3 dozen)

½ cup sugar
2 extra large eggs
1 ½ cup coconut flour (coconut powder)
1 tablespoon melted butter or margarine
1 teaspoon gluten-free vanilla
3 oz. bittersweet chocolate, chopped

Preheat oven to 325. Line a large cookie sheet with aluminum foil. In a
medium bowl, beat the sugar and the eggs until pale and thick, at least 5
min. Fold in the coconut powder, melted butter, vanilla, and chocolate.

Drop the dough by teaspoonfuls about 1 in apart onto the lined cookie
sheet. Bake in the upper part of the preheated oven for 18 min. Transfer
to a platter with a metal spatula.



Nut-filled Dates (makes 25)

2/3 cup ground, blanched almonds
2 ½ teaspoon sugar
Grated zest of 1 lemon
1 tablespoon rum
25 pitted dates
5 oz. melted chocolate

In a medium bowl, combine the almonds, sugar, lemon zest, and rum. Using
a small spoon, fill each date with the nut mixture. Dip the end of each
filled date in the melted chocolate and allow it to harden.



Melting Moments

½ cup cornstarch
½ cup confectioners sugar
¾ cup softened unsalted butter
Pinch of salt
1 cup gluten-free flour mix

Mix dry ingredients together into the softened butter to form a dough.
Chill at least one hour.  Preheat oven to 375. Roll into ropes. Cut into
small, uniform pieces (a bit smaller than a quarter).  Roll in sugar that
has been placed on wax paper. Dip cookie press in sugar and before
pressing each cookie (Tip: if cookie press sticks to the dough, oil it
lightly with cooking spray). Bake on greased cookie sheets for 25 min.


Gingerbread Cookies (makes a lot…)

In a large bowl, beat together:
¾ cup butter
¾ cup sugar
¾ cup molasses
1 teaspoon baking soda
1-2 tablespoons fresh, finely grated ginger (or 1 teaspoon ground ginger)
½ teaspoon cinnamon
½ teaspoon nutmeg

Dissolve 2 teaspoons instant coffee in 2 tablespoons hot water (OR use 2
tablespoons very strong brewed coffee) and stir into sugar mixture.

Gradually stir in 3 ¼ cups Multi-blend gluten-free flour mix.  Cover and
chill until firm, at least 3 hours and up to 3 days.

Use gluten-free flour mix or sweet rice flour to dust rolling surface.
Roll to ¼ in thickness. Cut with cookie cutters, as desired. Use all your
dough – just gather scraps together and roll them out again.

Bake at 325 for 10-15 minutes. Cool briefly on pan, then transfer to wire
racks. When completely cool, decorate as desired with confectioner’s
icing and other gluten-free decorations, such as colored sugar crystals,
candied fruit, etc.


Pecan Butter Cookies (Mexican Wedding Cakes) – makes about 50

1 cup unsalted butter
6 tablespoons confectioners sugar
2 teaspoons gluten-free vanilla
2 cups Brown Rice Flour Mix
1 teaspoon xanthan gum
1 cup pecans, toasted (bake about 5 min in preheated 350F oven) and
chopped
Confectioners sugar

Preheat oven to 350F. Position rack in center of oven. Lightly grease
cookie sheet with baking spray. Beat butter and sugar in large bowl of
electric mixer until light and creamy. Add vanilla and mix until smooth.

Add flour mix and xanthan gum; beat until a smooth dough is formed. Mix
in pecans.  Use your hands to shape dough into 1 inch balls. Roll balls
in confectioners sugar and place on cookie sheets.

 Bake in center of oven for 12-15 min or until a very light golden color.
Test for doneness. Bottom should be light golden brown. Transfer to a
wire rack and cool. Store in an airtight container.


Dutch Sugar Cookies (makes 3 doz, 2 ½ in cookies)

2 ½ cups Featherlight Mix
1 teaspoon baking powder
2 ½ teaspoons xanthan gum
1 teaspoon salt
1 cup sugar
1 cup butter flavor Crisco
1 egg
2 teaspoons vanilla
¼ cup (or more) potato starch for kneading

Preheat oven to 350F. Have on hand 2 un-greased cookie sheets. In a small
bowl, whisk together the flour mix, baking powder, xanthan gum, and salt.
Set aside.

In the bowl of your mixer, cream the sugar and Crisco. Beat in the egg
and vanilla. Add the dry ingredients, mixing enough to combine. The dough
will be a soft ball. With your hands, knead in enough of the potato
starch to make the dough easy to handle and roll out.

Using about half at a time, place a piece of plastic wrap over the ball
and roll out to about 1/8 in thickness. Cut into desired shapes and place
on pan. Decorate with colored sugars before baking or use frosting to
decorate after baking. (With this dough, you can use all the scraps. Just
scrape them together and roll out again. They will not get tough)

Bake for about 13 min. Cool very slightly before removing from pan.


Almond-Pignoli Cookies 

12 ounces (Solo canned) almond paste
½ cup white sugar
1 cup confectioners' sugar
4 egg whites
1 ½ cups pine nuts

Preheat oven to 325 degrees F (165 degrees C). Line 2 cookie sheets with
foil; lightly grease foil.

Mix almond paste and granulated sugar in food processor until smooth. Add
confectioners' sugar and 2 egg whites; process until smooth. The dough
will be easier to handle if you chill it before proceeding to the next
step

Whisk remaining 2 egg whites in small bowl. Place pine nuts on shallow
plate. With lightly floured hands roll dough into 1 inch balls. Coat
balls in egg whites, shaking off excess, then roll in pine nuts, pressing
lightly to stick. Arrange balls on cookie sheets, and flatten slightly to
form a 1 1/2 inch round.

Bake 15 to 18 minutes in the preheated oven, or until lightly browned.
Let stand on cookie sheet 1 minute. Transfer to wire rack to cool.
Spritz Cookies
Makes 3 dozen

Using a piping bag, you can form these into various shapes, from simple
circles to whimsical stars. Garnish with chocolate, nuts or fruit.

1/2 cup butter, at room temperature
1/2 cup sugar
1 egg, at room temperature
1 egg white, at room temperature
1 cup white rice flour
1/2 cup Flour Blend #3
1/3 cup raspberry jam

Preheat the oven to 375 degrees.

Cream the butter and sugar together until light and fluffy. Blend in the
egg and egg white, scraping down the side of the bowl as necessary.

Mix flours into the mixture just until combined.

Line a cookie sheet with parchment paper. Fit a piping bag with a #6 star
tip, folding over the top of the bag to form a cuff. Fill the pastry bag
with the cookie dough. Pipe the batter into shapes the size of a quarter
onto the prepared cookie sheet. Garnish the center of each cookie with a
small dollop of jam. Bake for approximately 10 minutes or until lightly
golden brown.

Serving size: 1 cookie; 70 calories; 11 grams carbohydrate.



