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“Recipes for everything from spritz cookies to bûche de Noël . . . shatters the assumption that if

you can’t eat wheat, you can’t eat well during the holidays.” —San Jose Mercury NewsThe

holidays are a time to celebrate and indulge in baked goods warm from the oven. Unfortunately

for the gluten-sensitive, seasonal pleasures such as sugar cookies and mincemeat tarts have

been off-limits. Not anymore!Jeanne Sauvage, author of the popular blog Art of Gluten-Free

Baking, has perfected 60 gluten-free recipes with all the flavors of their wheat-filled

counterparts. Also included are tips on how wheat-free ingredients work and Jeanne’s own

gluten-free flour mix. With favorites like apple pie, plum pudding, rugelach, bûche de Noël—

even a gingerbread house—everyone can pull up a chair to the holiday table with comfort and

joy.“Her cookies and cakes and other treats (and I have reached for many a second helping at

various Seattle events over the years) are reliably the best on the table even when they’re up

against traditional gluten-full baked goods.” —Seattle Times
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make a difference in people’s lives. But for those who find their favorite holiday baked goods

forever banished from their plates, Jeanne Sauvage’s Gluten-Free Baking for the Holidays

certainly does. Instead of simply missing out on all the cookies, desserts, and festive breads

that are a treasured part of most families’ celebrations, those who suffer from gluten-

intolerance can now turn to Jeanne’s tempting, gluten-free versions instead.I’ve personally

seen how the gluten Grinch can steal holiday pleasure; a close family member was diagnosed

with an allergy to gluten several years ago. She could no longer enjoy any of the classic

goodies our family’s enthusiastic bakers routinely make and serve. No more sampling the

gingerbread boys or sugar cookies or chocolate chippers that we bake with the children. No

more eating the puffy dinner rolls, or tender biscuits, or turkey stuffing at Thanksgiving dinner

or the pie after the meal.In an effort to provide some substitutes, I tried to create a few gluten-

free baked goods recipes myself. But even though I trained as a pastry chef and have written a

number of popular baking books over the years, I haven’t been thrilled with my results. With a

couple of exceptions, they’ve been poor stand-ins for the originals I hoped to duplicate.You

see, creating recipes for tasty baked goods while eliminating gluten is wretchedly difficult—

even for a professional baker. Wheat flour has long been the foundation ingredient in virtually

all of our best-loved sweet treats and breads, and when it’s removed, much of the traditional

baking expertise must be thrown out. A new specialized body of knowledge must be

painstakingly developed and employed in its place. This is where Jeanne Sauvage comes

in.Over eleven years of kitchen experimentation and study have commenced since Jeanne was

diagnosed with gluten-intolerance in 2000. She has single-mindedly dedicated herself to

discovering the secrets and conquering the formidable chemical challenges of baking gluten-

free. Throughout, her primary goal has been to win out over the gluten Grinch by devising

tempting versions of the same mainstream repertoire of treats she always baked: cookies,

cakes, pies, and breads as good as they ever were, just minus that particular protein she can’t

eat. She’s adamant about not settling for the compromised quality often found in gluten-free

offerings, either for herself or for others on a similar regime. “We just lack the ability to digest

gluten,” she says, “not our ability to taste or enjoy good food.”I am grateful to Jeanne for her

diligence and remarkable success in cracking the gluten-free baking code. This past holiday, I

baked her gluten-free dinner rolls and her spiced Speculaas cookies and served them in place

of my usual wheat-based versions. (Interestingly, though I know that formulating these recipes

was challenging, they were remarkably straightforward and required no special baking

expertise to make.) It was terrific that everybody at my table could once again enjoy the usual

holiday treats together—without my having to offer any explanations or apologies, I might add.

I’ll be reaching for Gluten-Free Baking for the Holidays often in the future. If you must skip

gluten or just bake for someone else who does, I think you might want to reach for it,

too.NANCY BAGGETTINTRODUCTIONTHE ROAD TO DELICIOUSNESI am a lifelong baker. I

was one of those toddlers who got up on a chair and went to town in the kitchen. I baked as a

kid on weekends while my siblings played outside; as a high schooler for my pals; in college

and in graduate school as a way to avoid studying; and as an adult to have fun and

relax.Baking has been an extremely important part of my life. Up until 2000, I baked with wheat

flour. I had nary a care about the concept of gluten other than it was something you didn’t want

to develop too much in your pie crust or it would be tough.Throughout this life of baking, I never

paid much attention to what I called my funny tummy. I didn’t feel well after most meals. I had to



run to the bathroom after eating almost anything. I look back on that and wonder how I (and my

doctors) could have ignored these classic signs of gluten intolerance for so long. I was put on

the antidiarrhea diet, BRAT (bananas, rice, apples, toast), so many times I couldn’t count them.

Of course, I now know that the toast part was unhelpful in the extreme for me. During all of this,

not one doctor even mentioned the concept of gluten intolerance. It was considered so rare

that many doctors never bothered to learn about it because they figured they would never see

a patient with it.Little did they (or I) know that gluten intolerance is much more common than

anyone ever thought. A 2003 study by the Center for Celiac Research estimated that 1 in 133

people in the United States suffers from celiac disease, the autoimmune version of gluten

intolerance. When people with celiac disease ingest gluten, their body goes haywire and starts

attacking itself. The small intestine is rendered unable to absorb nutrients, causing a host of

medical issues such as major nutrient deficiencies, skin disorders, brain fog, and a higher

incidence of certain types of cancers. This is on top of intense pain and discomfort of the

digestive system. Further, in 2011, doctors at the University of Maryland School of Medicine

discovered evidence of nonceliac gluten intolerance and gluten sensitivity, which seems to

include most of the same symptoms. These findings indicate that the number of people who

cannot tolerate gluten has nowhere to go but up.I am one of those people. My diagnosis of

nonceliac gluten intolerance finally came after the birth of my daughter in 2000. (FYI: I tested

positive on the blood test for celiac disease, but I was unwilling to undergo the biopsy

necessary for a true celiac diagnosis, so my technical diagnosis is nonceliac.) When I was

diagnosed, I had no idea of how to cope day to day. Later, I found out that this was and is quite

common for folks newly diagnosed with gluten intolerance. Most of the time, the doctors give

the diagnosis, tell you that the treatment is to avoid eating gluten, and send you on your way to

figure out the eating part on your own.As you may know, gluten is a protein found in wheat, rye,

and barley. Wheat is a family of grains that includes kamut, spelt, emmer, einkorn, and farro.

This means that gluten is found throughout the food system. It’s in many processed foods, and

it’s in things like soy sauce and beer. It hides via cross contamination in foods like oats, which

are commonly grown and processed with gluten-containing grains. The diagnosis was

something of a disaster for me at first, as it is for most newly diagnosed people. I had a new

baby and was exhausted and overwhelmed, and now I couldn’t eat gluten? No bread for toast

and sandwiches? No pasta? No cookies or brownies? No takeout like Chinese food or pizza?

What, exactly, could I eat other than rice? In the early months of new parenthood our friends

brought us food to help us out, but it all contained gluten—they didn’t know what to do either. I

remember the lovely pie that my best friend gave us—I couldn’t eat any of it, and it looked so

good! Even the dinner the hospital sent home with us to congratulate us on the arrival of our

new baby was lasagna—full of gluten.Eventually, I did learn how to feed myself again and

actually developed a diet that is much more full, rich, and varied than the one I had prior to my

diagnosis. But I thought I would never be able to bake again. Baking was like breathing to me—

I had to do it. A life without baking seemed so dreary. In the early days, I couldn’t seem to find

any books about gluten-free baking, and all the gluten-free baked goods I ate were not very

palatable. Anything commercially available was dry and crumbly, and tasted awful. It’s as if

manufacturers figured that folks with gluten intolerance had lost their taste buds in addition to

their ability to tolerate gluten.After a few months of total and complete discouragement, I

decided to get on with it and figure out for myself how to bake gluten-free. Since then, I have

researched, experimented, and baked gluten-free, always on the search for good recipes,

ingredients, and techniques. When I couldn’t find good recipes, I created them. When I found

wheat-based recipes I wanted to try, I adapted them to be gluten-free. Each year in this



process brought more information, more knowledge, and more successful recipes. I read

everything I could get my hands on about baking and about baking gluten-free. When blogs

started to become more and more popular, I eagerly followed some and, ultimately, started my

own (Art of Gluten-Free Baking).I bake year-round. There isn’t a week that goes by that I don’t

bake something. But one season that is particularly fun to bake for is the winter holiday season.

I feel as if these holidays were meant for me and everyone else who loves to bake. It’s a time

when I can let out all the stops and bake to my heart’s content. From Thanksgiving to Twelfth

Night, it seems there is one festivity or another for which baking is needed. And because the

holidays are times of food, family, and friends, bakers need baked goods that are so good that

everyone, both those who can tolerate gluten and those who cannot, will want to eat them.

There’s nothing more demoralizing than bringing a baked goodie to a party or gathering, only

to have everyone avoid it because it’s gluten-free.Gluten-free baking can be and is delicious

baking. One of the biggest compliments I’ve ever gotten was from the fellow parents who came

to the weekly PTA coffee hour at my daughter’s school. I made a different coffee cake each

week, and folks raved about each one. They asked how I made things so good. When I told

people that everything was gluten-free, many of them remarked, “Wow, I guess I need to start

baking gluten-free—it’s much better than wheat baking.”Ultimately, baking is fun. I do it

because it is one of the biggest joys in my life. As an added bonus, the results are yummy

edibles. Win-win! This book concentrates on recipes for gluten-free treats whose taste and feel

are indistinguishable from those of treats baked with wheat. In addition, I understand that many

bakers have a need or desire to adhere to further restrictions, such as eliminating dairy, eggs,

refined sugars, or grains. But, I believe that you can’t begin to adapt the baking process to fit

your alternative needs without first understanding how and why the basic ingredients work in

the first place. Once you understand the roles that flour, eggs, fat, leaveners, and sugar play in

baking, you are better able to adapt the baking process and recipes to your own needs and

requirements. In this book, I discuss strategies for adapting recipes to suit you. I want to

empower you to bake delicious goodies on your own terms.I’m so happy to give you this book. I

have tried to include recipes for all the treats that are traditional for celebrating the holidays

between Thanksgiving and Twelfth Night. Many are based on family recipes—from my family or

the families of friends.The book is designed to be as easy to use as possible. A short gluten-

free baking primer contains information about ingredients and equipment along with tables of

substitutions to help you tailor the recipes to your own needs. There is a list of baking tips to

help the process go more smoothly and a brief rundown on holiday baking traditions. The

recipes are divided into categories of baked goods: cookies, cakes, pies and tarts, breads and

crackers, and deep-fried treats. A sources section provides information on unusual ingredients

and equipment. Most everything you need is available via mail order if you don’t happen to

have local sources.HAPPY HOLIDAYS AND HAPPY BAKING!01 A SHORT GLUTEN-FREE

BAKING PRIMERKNOW YOUR INGREDIENTS AND EQUIPMENTHOLIDAY BAKING:

PERMISSION TO INDULGEBAKING IS FUN. And holiday baking is extra fun. For me, holiday

baking is about complete joy. The season gives me permission to bake every day, and the

constant stream of events, parties, gatherings, and meals with family and friends gives me an

excuse to have baked goods covering the kitchen counters. Remember: Baking is not an

extreme sport that requires perfection and lots of stress. For me, holiday baking (well, any

baking really) is a stress reliever rather than a stress inducer.Even though I bake gluten-free,

I’m committed to creating excellent baked goods. Forget what you’ve heard about or

experienced with gluten-free baking. The recipes in this book aren’t good for gluten-free baked

items but kind of yucky for “normal” baking. They are downright delicious and will satisfy even



the most discerning palate. Just because I bake gluten-free doesn’t mean I’ve lost my taste

buds. Somehow, as gluten-free baking has developed, so has the assumption that gluten-free

baked goods are fairly icky. Oddly, people often think that I am willing to eat just about anything

as long as it’s gluten-free. Well, forget it. I will only eat something if it tastes good and feels

right. Therefore, with my recipes, if something isn’t amazing, it’s back to the drawing board. In

the words of my friend Kim, “There’s no point in eating something that’s not yummy.” So bake

away and know that no matter who eats what you make or where (at the family dinner table or

at the school play reception), everyone will happily clear the plate and probably ask you for the

recipe.INGREDIENTSI start where any baker worth her salt starts; with excellent ingredients.

Excellent baked goods can’t be made out of poor-quality ingredients. This isn’t meant to be

preachy—it’s just a fact. For me, this means using organic whenever possible and using as few

artificial ingredients as possible. Look for organic flours, as well as organic butter and eggs,

and for pure extracts like vanilla, almond, peppermint, anise, and lemon. Folks often have

multiple food allergies and intolerances (I know I do). So, if you need to use substitutions,

choose the best ones you can find, such as organic butter substitutes or good-quality flax

seeds. Making your own baked goods is much cheaper than buying premade ones, so invest

the savings in high-quality ingredients.This brief rundown on the basic building blocks of baking

will help you know what ingredients do what, whether you are a brand-new baker or an

experienced baker new to gluten-free baking. In addition, this information will enable you to

make informed decisions about how to substitute ingredients if and when needed.First and

foremost: The primary difference between wheat baking and gluten-free baking is that gluten-

free flours don’t have gluten. This is an obvious statement, but it’s the best place to start.

Almost everything else about the two types of baking is pretty much the same. The same other

ingredients, the same basic techniques, the same equipment. I point this out because many

people assume that gluten-free baking is a whole other animal from wheat baking, and that

causes them to panic.The top five ingredients in baking (including gluten-free baking) are flour,

eggs, fats and oils, leaveners, and sugar. Once you know the role that each plays in baking,

you will understand the importance of each in gluten-free baking.FLOURSIn baking, flour

provides one of the most important elements: structure. Without it, baked goods would have no

shape or crumb. Thus, using the right flour is important. For wheat baking, choosing flour is

easy—you just have to select the grade of flour you want to use, for example, pastry, bread,

cake, or all-purpose. But for gluten-free baking, flours are more complicated. For one thing,

there is a whole host of flours to choose from, and each has different properties to be aware of.

Wheat flour is a mix of protein, starch, and gums. For gluten-free baking, we need to find

gluten-free replacements that mimic the properties of each of those elements. Most bakers

have come to agree that no single gluten-free flour works well by itself. Some are high in

starch. Some are high in protein. None really have the gums that we need. And none have the

magic binder and structure builder, gluten. Please note that it is important to buy flours labeled

“gluten free.” Sometimes a naturally gluten-free flour is processed using the same equipment

as gluten-containing products, and as a result is not gluten-free.Gluten is made up of two

proteins: glutenin and gliadin. Glutenin is shaped like a squiggle, and gliadin is shaped like a

spiral. When water is added to wheat flour and the resulting dough is manipulated, these two

proteins become more and more interlocked. By this process, gluten in the flour creates a

skeleton structure for baked items. Then the starches in the flour come into play and adhere to

this structure like a skin, creating something of a tent covering. It’s this covering that the gases

from the leaveners push against to raise the structure of the baked products to their intended

height and shape without falling. Without gluten, there is no structural skeleton for the starches



to adhere to, and the resulting baked goods are flat and crumbly, and don’t hold their

shape.What’s more, gluten is a very specific kind of protein that is strong yet elastic—which

means it can be stretched and will return to its original shape. Or it can be coaxed into holding

different shapes. And, it can be manipulated, so that adding more water to the dough and

doing more mixing or kneading will create a stronger structure. Gluten is quite an amazing

substance, and mimicking its properties has been the number-one challenge for gluten-free

baking.One of the biggest problems for gluten-free baking is that no single gluten-free flour

mimics wheat flour. Thus, we’ve had to accept and work under a different paradigm than that of

wheat baking. Whereas with wheat baking you just pull out one bag of flour when you want to

bake, with gluten-free baking you need to pull out more than one flour.I have found that the

concept of using more than one flour contributes to the general sense that gluten-free baking is

more complicated than wheat baking. It’s really not. It just requires more flour bags in the

pantry. Some bakers like to tweak their baking flours for each recipe. I don’t. My goal has

always been to mimic, as much as possible, wheat flour. Wheat flour comes in different grades

for different projects. But for 80 percent of what is baked in the home kitchen, all-purpose

wheat flour is used. So, after much trial and effort, I have come up with one basic gluten-free

all-purpose flour mix that does quite well for most of my general baking. To me, mixing up

flours so they can be kept on hand as you would a bag of wheat flour is preferable to

measuring out several different flours for each baking session.The mix that I have developed,

with the scintillating name Jeanne’s Gluten-Free All-Purpose Flour, closely mimics the

properties of unbleached all-purpose wheat flour. I have researched the composition of all-

purpose wheat flour (because I am a baking nerd) and have found that about 80 percent of

wheat flour is composed of starches and about 20 percent is composed of proteins. Of

importance is that the protein in all-purpose wheat flour is not just any protein—it’s mostly a

specific kind of protein, gluten. So, a gluten-free mix that is mostly starch with some protein is

the best type of mix to use in order to mimic the wheat texture.In addition, my mix includes

xanthan gum, which is considered to be a gluten replacer. I have found that no matter how

much I mess around with the protein content of the flours alone, I can’t quite get the gluten

effect. Something has to be added as the final, gluten-simulating element. In my experience,

xanthan gum does the best job at this. There are many different types of gluten replacers on

the market—guar gum, flax seeds, chia seeds, and psyllium seeds—and different bakers

prefer different ones. What they all have in common is that they are forms of water-soluble

fiber, which means that they can absorb many times their weight in water. This helps them act

like the gums in wheat flour. In addition, they all have, to some degree, binding and structure-

building properties. Where xanthan gum excels is in elasticity. Xanthan gum does a pretty good

job, and a much better job than the other gluten replacers, at allowing the shape of the baked

good to be manipulated and held. Guar gum does a bit of this, although it is much less elastic.

The seeds provide binding properties, but not the structure or elastic properties. Therefore, the

seeds do a better job of replacing eggs in a baked product than replacing gluten.All the gluten

replacers are dietary fiber. This means that any of them, eaten in large quantities, may create

gastric disturbances if you’re not used to it. One thing I like about xanthan gum is that a little

goes a long way. For most regular baking, you only need a scant ¼ tsp per 1 cup/140 g gluten-

free flour. By comparison, you need to use more guar gum or seeds. Also, contrary to a lot of

misinformation, xanthan gum is a natural product. It is derived from a bacteria that is grown on

a sugar medium (which makes it kind of like yeast).JEANNE’S GLUTEN-FREE ALL-

PURPOSE FLOURMAKES 4½ CUPS / 660 G1¼ cups/170 g brown rice flour1¼ cups/205 g

white rice flour1 cup/165 g sweet rice flour1 cup/120 g tapioca flourscant 2 tsp xanthan gumIn



a large bowl, whisk together the brown and white rice flours, sweet rice flour, tapioca flour, and

xanthan gum thoroughly. Transfer the mix to an airtight container. Store in a cool, dark place for

up to 6 weeks or in the refrigerator for up to 4 months.My gluten-free all-purpose mix is a

combination of brown rice flour, white rice flour, sweet (or glutinous) rice flour, and tapioca flour.

This mix achieves several objectives: it mimics the protein to starch ratio in wheat flour; it uses

mild-tasting flours that do not interfere with the taste of the resulting baked product; it contains

no common allergens (specifically nuts, corn, or potato); and it calls for flours that are relatively

easy to find (see Sources for Ingredients & Equipment).If you want to substitute flours in this

mix, do so by flour category. See the following table for specific flour substitution

ideas.COMPONENTS OF MY MIX Brown rice flourPROPERTIES Whole grain, a bit gritty,

adds some flavorSUGGESTED SUBSTITUTE Sorghum flourCOMPONENTS OF MY MIX

White rice flourPROPERTIES Bleached flour, adds neutral structure and

smoothnessSUGGESTED SUBSTITUTE Millet flourCOMPONENTS OF MY MIX Tapioca flour

(also known as tapioca starch)PROPERTIES Starchy, adds smoothness and binding

capabilitiesSUGGESTED SUBSTITUTE Potato starch (not potato flour)COMPONENTS OF

MY MIX Sweet rice flour (also known as glutinous rice flour)PROPERTIES Starchy, adds

smoothness and thickening capabilitiesSUGGESTED SUBSTITUTE Potato flour (not potato

starch)COMPONENTS OF MY MIX Xanthan gumPROPERTIES Gluten replacerSUGGESTED

SUBSTITUTE Guar gumI have noticed that some people are more sensitive than others to the

grind of certain flours, particularly brown rice flour. If this is you, I recommend using a brown

rice flour labeled “superfine.” Also, some people feel that different types of tapioca flour (starch)

taste different from each other. If this is you, do some experimenting to see what brand tastes

best. Be sure that any flour you use is labeled “gluten free.” Sometimes naturally gluten-free

flours are cross-contaminated with gluten flours.Several commercially available gluten-free

flour mixes on the market are similar to mine if you do not want to make your own mix. When

choosing one, look for a mix that has xanthan gum already included. Or be sure to add ¼ tsp

xanthan gum per 1 cup/140 g flour. Also, if you choose a mix that contains bean flour, be aware

that your final baked product will taste like bean.EGGSThe next most important structure-

building ingredient in baking is eggs. Because gluten-free baked goods require help in the

structure department, I always use extra-large eggs because they provide an extra boost. In

addition to being structure builders, eggs are binders—they help keep the resulting baked

goods together.If you are intolerant of or sensitive to chicken eggs, I recommend (after

speaking with your doctor) that you try duck eggs in your baking. Duck eggs are larger than

chicken eggs and provide even more structure and binding properties. Substitute one duck egg

for each extralarge chicken egg. If you can’t tolerate any eggs, you have to experiment with

other ingredients that will somewhat mimic the action of eggs. Please note that there isn’t any

ideal egg substitute, so your baked goods will behave a bit differently if you use one.EGG AND

EGG REPLACERS1 extra-large egg¼ cup/ 60 ml liquid (an extra-large egg is equal to ¼

cup/60ml of liquid)1 extra-large egg1 duck egg1 extra-large egg1 Tbsp ground flax seed plus 3

Tbsp hot water, whisked together and allowed to sit for 15 minutesBUTTER AND DAIRY

PRODUCTSThe most popular fat in baking is butter. This is because it does the best job at

giving baked goods their smooth mouthfeel and appealing taste. In this book and in all my

baking, I call for unsalted butter. I like to be able to control the amount of salt in my baked

goods, so I add salt as a separate ingredient. If you can’t use butter, I recommend an organic

nonhydrogenated butter substitute or margarine. Please note that many butter replacers are

quite salty. If this is the case with the one you use, delete the salt from recipes. Also, most

butter substitutes are softer than butter at room temperature. Several recipes in this book, such



as the Cutout Cookies, rely on the butter to retain the shape of the items during the initial part

of baking. Therefore, when using a butter substitute, refrigerate the cookies so that they firm up

before baking.BUTTER AND DAIRY REPLACERSButterNondairy butter replacer or margarine.

If the replacer is extra salty, delete the salt in the recipe.MilkNondairy milk (rice, almond, hemp,

soy). Make sure it is labeled “gluten free.”Buttermilk1 cup/240 ml nondairy milk mixed with 1

Tbsp vinegar = 1 cup buttermilkCream2/3 cup/165 ml nondairy milk mixed with 1/3 cup/75 ml

melted butter substitute = 1 cup/240 ml cream. NOTE: This mixture will not whip like dairy

cream.Evaporated milk4 cups/1 L nondairy milk simmered on low for 2 hours = 2 ½ cups / 600

ml evaporated milk (Watch carefully so mixture doesn’t burn.)Many recipes in this book contain

milk or cream as the liquid component. Dairy milk is the best, again because of its superb

mouthfeel. But if you can’t use dairy, refer to the table for substitutes.OILSeveral recipes in this

book call for deep-frying or require a neutral-tasting oil. I use rice bran oil. It has a high smoke

point, which makes it terrific for deep-frying. It has a bland taste, which doesn’t interfere with

the other flavors in a recipe, and it is hypoallergenic. If you don’t want to use rice bran oil,

canola oil is a good substitute. Keep in mind that deep-fried foods don’t retain nearly the

amount of oil that people think they do, so don’t let the fear of excess oil get in the way of

making the deep-fried treats in this book.I always get questions on how to dispose of oil after

deep-frying. Please be aware that most deep-frying oil may be used more than once. Most of

the time, I use mine twice. When the oil is completely cool, I pour the oil through a fine-mesh

colander to strain out the food particles and then transfer the oil to a glass jar and store in the

refrigerator. I try to use it within two weeks. I then dispose of the oil in an environmentally (and

house) safe way. First, cool the oil completely for safety’s sake (never dispose of hot or warm

oil). Next, pour it into an old milk carton or plastic container, seal well, and place in the garbage

can. I don’t use glass because it may break in the garbage. Never pour large quantities of oil

down the drain—it will clog the pipes and create problems for the environment. If you use large

quantities of oil, a local restaurant may be willing to let you pour the oil into its waste receptacle

for oil.LEAVENERSYeast, baking soda, and baking powder, the leaveners used in baking,

create the lovely air holes and pockets that give baked items their texture. Leaveners help

produce gases or steam that works on the air pockets to push up against the structure created

by the flour, gums, eggs, and sugar in doughs. Different leaveners are used in different types of

baked items, but all create light, fluffy results. Some recipes, like cookies and flat crackers, use

little or no leaveners; others, like cakes and bread, use more.Baking powder is one of the most

important leaveners for everyday gluten-free baking because it works during the mixing

process, when it comes into contact with the liquid in batters and doughs, and again in the

baking process, when heat is applied. For this reason, most commercial baking powders are

called double acting. Gluten-free batters and doughs are a bit less pliable than wheat batters

and doughs, and extra leavener is needed to create good air pockets. Thus, many gluten-free

recipes for breads, muffins, and biscuits will call for more baking powder than do wheat recipes.

Homemade baking powder is single acting and won’t be as powerful as commercial

doubleacting powder.In the past, some baking powders were cut with wheat starch. Today,

most of the popular and readily available baking powders use cornstarch or potato starch. Just

to be sure, read the labels of any baking powder you choose. Also, please note the expiration

date on your baking powder. An expired baking powder is not dangerous, but it will be

weaker.Baking soda is often used in tandem with baking powder. The leavening action of

baking soda is triggered by acidic ingredients, commonly vinegar, buttermilk, honey, and brown

sugar. You will often find baking soda by itself in cookies, which need just a bit of rising power.

Baking soda by itself is often not strong enough to help gluten-free cakes, muffins, or breads



rise.The special property of yeast is that it is a collection of living organisms, or fungi, and its

rising capabilities are prodigious and malleable. You can manipulate yeast and make it rise

your baked goods in many different ways and amounts. The yeast I use in this book is active

dry yeast (not fast acting or cake). It is available in large bags, jars, and little packets. For the

casual home baker, I recommend the jarred yeast available at grocery stores for its ease of

measuring. The amount of yeast used in glutenfree recipes is several times more than the

amount used in wheat baking. Therefore, the little packets, each measuring about 2¼ tsp, are

inconvenient. If you are an avid bread baker, you may want to order yeast in large bags. Most

baking yeasts are gluten-free, but check the label on the yeast you use to make sure.SUGARIn

addition to making baked items sweet, sugar serves various essential functions. It acts as a

leavener by helping to incorporate air bubbles into the batter during the beating step. In

addition, sugar acts as a preservative, allowing baked goods to last longer than they normally

would without sugar. This is why many commercial baked items are overly sweet. Sugar

attracts water, creating a fine crumb in cakes, muffins, and quick breads. This property also

causes the tops of muffins and cakes to become gummy when stored for long periods. (The

high percentage of sugar is what helps cookies become crisp.)For my baking, I use three kinds

of sugar: granulated, confectioners’ (powdered), and brown, specifically dark brown. I prefer

organic sugars for their more complex taste. I think dark brown sugar tastes better than light

brown, but you may use either depending upon your preference.The most commonly available

sugar is cane sugar, made from sugar cane. If you can’t use cane sugar, there are alternatives.

Beet granulated sugar is interchangeable with cane granulated sugar. Palm sugar, another nice

alternative, comes in different forms, such as granulated and cake. It has a deeper, more

prevalent flavor than cane granulated sugar. Maple sugar is yet another option, although the

resulting baked items will have a faint maple taste (which isn’t necessarily a bad thing).

Experiment with these sugars to find out what you like best.SALT AND SPICESUsed often in

baking, salt suppresses bitterness and provides a foil to sweetness. A sweet baked item is not

nearly as good without salt. I prefer fine sea salt for most of my baking because of the way it

tastes. Sea salt contains trace minerals that give it a more complex flavor. In addition, I

sometimes use kosher salt, a type of coarse salt, for certain recipes when I want to amplify the

salt flavor. Winter holiday baking tends to include many spices.Where possible, I like to grind

my own. I do this most often with nutmeg—freshly ground nutmeg is far better than preground

nutmeg. You can also grind your own allspice and coriander. I grind most of my spices with a

coffee grinder. I rarely drink coffee, so I use the same grinder that I use for grinding coffee

beans, but I clean it carefully between uses. If your grinder gets regular use for coffee, you may

want to invest in a second grinder for spices. For nutmeg, you can also use a nutmeg grinder or

a Microplane grater.EQUIPMENT FOR THE GLUTEN-FREE HOLIDAY BAKING

KITCHENBaking is one of those enterprises where you can go absolutely crazy buying

equipment, or you can get by quite nicely with a few key tools. I, of course, am on the side of

being crazy over equipment. Only the size of my small kitchen and my pocketbook hold me

back. Winter holiday baking is its own world, and some of the recipes (but by no means all)

require specialized equipment. Thus, for holiday baking you can go even more crazy acquiring

equipment. The following list includes items from the most common and often used to the

extremely specialized. Don’t be overwhelmed—the list is thorough so that you can see why I

recommend each item and then decide what you feel you need.OVEN THERMOMETERIf you

don’t have one, get one immediately! Seriously, I can’t tell you how many of my readers report

a baking failure that ultimately turns out to be inaccurate oven temperature. Most ovens, no

matter how fancy or new, don’t heat to the temperature that they say they do. Some run high;



some run low; some are erratic. Regardless, baking something at the wrong temperature has

the potential to turn a fun baking session into a disappointing failure. Oven thermometers are

relatively cheap and widely accessible (I got mine at the local drugstore). I recommend that you

get one and put it in your oven. It can live there full-time (mine does).CANDY

THERMOMETERThis is a must-have for deep-frying. Deep-fried items in this book are

delicious and include jelly doughnuts, pumpkin doughnuts, rosettes, cannoli, struffoli, and

buñuelos. I use a thermometer with a dial face because I find it easier to read than the vertical

mercury versions.INSTANT-READ THERMOMETERI have come to feel that this inexpensive

gadget is invaluable when baking yeast breads. Yeast is best proofed (allowed to grow to prove

its viability) in water that is about 110°F/43°C. Also, I have never been able to hear whether or

not a yeast bread sounds “hollow” when done, the typical cue that you read in cookbooks. But

now I don’t have to— as long as the bread reaches an internal temperature of about

190°F/88°C, I know it’s baked through!MEASURING CUPS AND SPOONSFor dry ingredients,

I like to use good-quality metal measuring cups and spoons. They are durable and last longer

than plastic. I have two sets of each. For liquids, I have several glass cup measures in various

sizes, the most helpful being the 2-cup/480-ml measure. This cup is big enough for most home

baking projects without being too big.There’s been a fair amount of talk about using a scale to

weigh ingredients versus measuring ingredients by volume. Measuring by volume (such as

cups) has been standard in the United States and works fine. The margin of error in measuring

is fairly large for home bakers. So being off by a small amount here and there when measuring

by volume isn’t the end of the world. One thing that is important when measuring by volume is

to use top-notch metal cups and spoons.SCALE
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the Victorian Age

N. Malone, “Excellent so far!!. I bought this book without a lot of hope. I had been a serious

home baker for 30+ years before discovering I had significant gluten issues (NCGS,

autoimmune and thyroid issues, etc). I tried commercial mixes, other popular cookbooks that

rely on almond flour, etc, and nothing could replicate the holiday treats I'd made forever, in a

way that didn't provoke a physical reaction. Until now.I had been fairly strict paleo for a couple

of years, then found I could reintroduce rice (occasionally, and not overdoing it). I came

across Sauvage's website/blog, and saw that her flour mix recipe (it's in the book and on her

blog) consisted of rice flours, tapioca flour and a small amount of xanthan gum. Gums of some

kind are a necessary evil in gluten free baking, but the amount is small, and xanthan has less

of the weird side effects than other gums have. So I figured I would try it. No almonds! No

nightshades/potato flour! It was worth a shot.The two recipes I made first were the spritz

cookies, and the chocolate chips. These are basic holiday staples in our house, and I knew if

these didn't work, I would need to move on and continue searching.Thankfully, they came out

amazing. Slightly different in texture (a bit lighter and more delicate, with less "chew" to them,

though not crumbly), but the TASTE was there. Was it ever!! I didn't think I'd be able to have

these again. I would be delighted with this book, even if for just these two recipes. I have

attached photos. The spritz photo shows *conventional* spritz on the left side of the plate (50

year old family recipe), and Sauvage's recipe on the right. Other photo is of the chocolate

chips, which Sauvage adapted from an Ina Garten recipe. Delicious!My hope is that I can sub

the flour recipe for wheat in other family recipes, one-for-one. I will update on that once I've

tried it.But my next move will be to try the book's yeasted recipes (particularly the dinner rolls).

That's the second huge hurdle, as bread baking can be tricky, even with conventional

ingredients. I will post an update when I've made those.I don't plan on returning to daily

baking, as it still deals with sugar, butter and other ingredients that can aggravate autoimmune

conditions. But it is GREAT to know this book is here, for holiday treats and special occasions.

Thank you,  Jeanne Sauvage.”

MH, “One of my favorite cookbooks!!. There are so many great recipes in this book! I have

made several and everything always comes out well. The directions are very clear and

thorough enough to really ensure success. This book has been really fun and has exposed me

to things I’ve never made, and some I’d never heard of. The pepparkakor cookies are delicious

and have received rave reviews when given as gifts. I bought molds specifically to make

springerle, and they turned out gorgeous. The shortbread is very simple to make, and

everyone loves it. I wasn’t sure I’d be able to have panettone anymore since going gluten free

and now I can! It’s much easier to make than I thought it would be. I’m looking forward to

trying out more recipes from this book this holiday season.”

S Huston, “Gluten free baking. Although I had not tried any of these recipes yet, I found this

cookbook to be very informative with complete explicit instructions for each one. I have found

all the ingredients except one for Jean' s flour in my area. I will order that online. Finding out of

the ordinary ingredients where I live is a challenge and I make a list for those when I travel out

of the area. I am looking forward to trying these gluten free treats for the recipes of the

traditional ones I have baked for years. I liked the inclusion of problems you may encounter

with each project and helpful tips to handle them. There were no proofreading mistakes to



solve and little bits of history with each recipe to give one a glimpse into the past. The proof

will be in the baking!I have tried three recipes so far: pizzelles, rosettes and the soft sandwich

bread.  We like all three.  Next is cinnamon rolls.”

R. Zimmerman, “The best gluten free baking book.. As a pastry chef who has become gluten

intolerant, I have high standards when it comes to baked goods. Jeanne's All-Purpose Flour

Mix is wonderful and her recipes work beautifully. I have experimented extensively in the past

with other flour blends and recipes with very mixed results, despairing of ever being truly happy

with my efforts. Jeanne suggests that you use finely milled flour, and I agree. Authentic Foods

flours are finely milled and very much worth having when creating delicately textured cakes

and breads. I am happy that the book has weights as well as cup measures. It is worth having

a simple scale when baking because measuring by volume is often inaccurate, causing poor

results. The pie crust is so good that my family did not know that their Thanksgiving pumpkin

pie was gluten free! This book is NOT just for holiday baking, and I look forward to using it all

year long.”

TopsQueen, “This book is as awesome as the other one. I have the Gluten Free wishbook. My

daughter-in-law almost cried when I made her donuts. When I made my sons partner cake

donuts they went out and bought the book. I am most cried when I made maple bars. And I

bake not fry them. This book is as awesome as the other one. I made Krumkake today. I posted

the picture that someone was delighted. She thought she would never have Krumkake again

I've had to reassemble her flower a couple of times. I got a kitchen scale that measures very

well here on Amazon. I'm looking forward to enjoy more of her recipes. Not one has been a let

down yet. Right now I'm watching my carbs. But on my meal off guess what!”

MaineCat, “Amazingly great seller and book content looks good. More Than Words is an

amazing bookseller! This book is definitely in “like new” condition with no flaws, was classified

only as “very good” and sold at an extremely good price. I have bought many brand new books

on Amazon that were not in as good shape as this copy!The recipes are for all the holiday

favorites from around the world, but rendered gluten-free and they look excellent. I have used

many of this author’s recipes in the past and I have another one of her book Gluten Free

Wishlist, so I trust they will be wonderful.”

Mrs D., “many great looking recipes. no need to misroute on all the seasonal foods now

because they contain gluten, many great looking recipes :)”

gnitnat, “Gluten-free for the Holidays .... Excellent. Thank you”

A. Soares, “Fantastic Gluten Free Holiday Guide. I am a huge fan of Jeanne's blog and have

tried many of her recipes with success (her waffles are particularly good). Flipping through the

book, it was difficult to choose which recipes to try first. I finally settled on Rugelaches (used

my own filling here and made smaller size cookies ~5 dozen instead of 2 dozen) and cheese

sticks. Both recipes yielded fabulous results and my guests could not tell that they were gf

versions. Looking forward to trying more of these fantastic recipes as the holidays approach!

Note: these recipes are not exclusively for the holidays. I am also looking forward to trying one

of the many bread recipes and trying out the pie crust.”

Jonas A Cosh, “Christmas Fun. Who doesn't love Christmas Treats ? If you are gluten free you



can too !  This is a Great Book !”

The book by Jeanne Sauvage has a rating of  5 out of 4.6. 135 people have provided feedback.
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