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Finally, delicious recipes for cookies, cakes, and other baked goods that use no eggs!Millions

of people-- including 5 percent of all American children-- have a food allergy, and eggs are one

of the most common culprits. In this easy-to-use collection of recipes, Rosemarie Emro

presents more than one hundred crowd-pleasing desserts and other treats that contain no

eggs, in addition to many vegan recipes. These are delicious cakes, cookies, breads, muffins,

brownies, bars, pies, and cobblers with all the flavor, texture, and delights egg-allergic families

have been longing for. Everyone who wants to avoid eggs can now rediscover the joys of

baking.
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RELATED ALLERGIES, you will probably empathize with us when you read what I am about to

share with you. If you do not have food-related allergies, then you will at least be able to

understand why, and how, this cookbook was written.When our first child, Caitlin, was ready to

drink from a bottle, my wife looked forward to it. However, the change was going to prove to be

more difficult than we imagined, as we discovered that Caitlin had an allergy to milk products.

Thus, we were limited as to the brands of formula we could give her. In addition, she would be

drinking formula for a longer period of time than “normal.”One of the first foods our daughter

ate, when she was six months old, was pastina. To our horror, she broke out in hives all over

her body. After rushing her to the hospital, we were informed by the examining doctor that she

had had an allergic reaction, probably to the egg in the pastina she ate. Naturally, we were told

not to give her any food containing egg.We were soon to discover that the consumption of egg

was not Caitlin’s only allergy. This discovery came about after being kissed on her cheek by my

wife after she had eaten an egg sandwich. As it turned out, she was also “touch-sensitive” to

eggs. This meant that the mere touching of an egg on her skin (or a product containing egg)

was sufficient to cause a severe allergic reaction. The medical term for this reaction is

anaphylactic shock, which causes breathing to shut down and can be fatal. We were

astounded to learn that even a very tiny exposure would cause such a reaction.With the

knowledge that Caitlin has a life-threatening allergy to eggs, we were very hesitant to introduce

new foods to her in fear that they would trigger a reaction. This fear was reinforced when she

was given peanut butter. My wife gave her a very small “drop” of it on the tip of a teaspoon.

Immediately, Caitlin broke out in hives, and she began having difficulty breathing. Fortunately,

we had been prepared with emergency medication, and were near a local hospital. From that

day on, whenever new foods were introduced that were known to be relatively high on the

allergy list, we gave them to her in the doctor’s office, or in the hospital. To our relief, she has

not had allergic reactions to new foods given to her since then.Since that time, we’ve learned

more about Caitlin’s situation, and we’ve become more comfortable with it. Grocery shopping

has been an education, a course in reading product labels and understanding the various

terms used to describe the ingredients contained within the packages. (If you stop and think of

all the food products lining the shelves of the country’s supermarkets, you will soon begin to

understand the difficulty of selecting foods that meet a rigid criteria for content.) We discovered

that most of the products in the snack foods section contained peanut oil. It was obvious Caitlin

couldn’t eat any of these products. The same was true of the candy section. I soon realized

that besides eggs and nuts themselves, the main areas of concern, as far as groceries were

concerned, were snack foods, candy, and ice cream (many ice cream products contain egg



and/or nut products) and, sometimes, they change their ingredients (always check labels).

Many other types of nuts or sunflower seeds, for example, are roasted in peanut oil (so we had

to check for that hidden peanut oil). While these are not part of a balanced diet, they do

represent a significant portion of a child’s experience and cannot be overlooked.Eating at

public restaurants became a real chore. Prior to ordering, we would have to determine how the

restaurant prepared its food. It was vitally important for us to ascertain whether the restaurant

cooked in vegetable oil or peanut oil. (Many fast food restaurants cook their french fries in

peanut oil.) It was also important to find out if oil was used to cook more than one dish. If a

restaurant fried a dish coated in egg batter, and then reused the oil for an “eggless” dish, the

“eggless dish” would not be truly “eggless” as minute pieces of egg would find their way into

the food using a “community oil.” Local diners were out of the question, as most of them cook

everything on the same cooking surface. Even after determining that the food preparation

process met our tests, we would have to provide the waitperson with very specific instructions

on how to prepare Caitlin’s food.One of the reasons I wanted to write the foreword to this

cookbook is that I want to get the word out that the reluctance of parents to allow their children

(and infants) to be touched is more than paranoia. One of the most common forms of

transference of germs between people is through the act of touch, such as a handshake. When

Caitlin was an infant, total strangers would walk up to her carriage, and try to touch her hands.

It often came to people as a shock that I would interfere with their attempts to touch her.

However, I had no way of knowing what kinds of germs, chemicals, or oils were on their hands,

which they would be transferring to Caitlin by their touch. For people with life-threatening

allergies, this can be fatal. Eating a product containing egg or peanuts tends to leave residue

on the hand, such as oil from the peanuts, which could be transferred through the act of

touching someone. This happened to Caitlin once. In the normal course of everyday life, the

vast majority of people don’t realize the potential adverse effects they may have on another

person through the mere act of touching them, despite their harmless intentions.When Caitlin

started going to birthday parties, she would bring a cookie (from home, without egg or nuts).

She would then come home and ask us what a chocolate cake tasted like. This pulled on our

heart-strings, and it got us thinking that perhaps we could create a cake without the eggs

commonly found in cake recipes. My wife’s father owned a well-known bakery. He was an

excellent baker who rarely used recipes. My wife picked up the same talent, and she started

experimenting in the kitchen, baking all kinds of desserts and breads. Before she knew it,

whenever our daughter was invited to a party, the hostess would ask my wife to bake the

cupcakes or the cake because all the little children ended up eating Caitlin’s cupcakes and

liked hers better than any other.Why This Book Was WrittenMany cookbooks can be found on

the shelves of bookstores all over the world. Most are designed around a specific food theme,

but this cookbook is different. It was written with the ordinary person in mind, someone whose

baking needs require the absence of egg products (as well as peanuts, although in many

cases nuts will be optional). While eggless cookbooks can be found, they are in natural food

stores, where special ingredients and/or types of flours such as arrowroot or rice are required.

This makes the recipes complicated, expensive, and not exactly kid-friendly. All the ingredients

used in place of egg in this cookbook can be found at the local grocery store.The best part

about these recipes is that they taste great. The texture of the cakes is the same as cakes with

egg, so you don’t know anything is missing. Some of the recipes are also dairy-free, and can

be made cholesterol and/or fat-free by substituting applesauce for butter/margarine /oil and low-

fat by substituting skim milk for whole milk, but the book is concentrated on egg-free and

peanut-free foods.This book is also for anyone who just likes great baking without the fat.



There are a lot of recipes here that have little or no fat. For those concerned with fat intake, if

any of the recipes call for sour cream, you can substitute low-fat or no-fat sour cream or low-fat

or no-fat yogurt.I sincerely hope that you enjoy the recipes found in this cookbook as much as

we have enjoyed them.IntroductionTHIS COOKBOOK HAS MORE THAN 150 delicious

mouthwatering, egg-free recipes, and none requires you to buy anything at the health food

store as you would with many other allergy cookbooks. It uses regular ingredients you can find

at your local food market.There are 35 million Americans who suffer from food allergies. Eggs

and peanuts are very high on the list of offending foods. Normally, many baked goods include

eggs. The recipes in this book simply eliminate the eggs, use no egg substitutes, and are just

as good as, if not better than, any of your favorite recipes, including some classics, which I’ve

converted to eggless for this book. When my daughter, who is allergic to eggs, would ask if she

could eat a brownie or cake, I made sure she would have one just as good or better than the

one that contained eggs. For the most part the recipes are very easy and they are not just for

the person who cannot tolerate eggs. These recipes are for anyone who wants to cut out eggs

and other fats and keep the great taste of home baking. There are some dairy-free, yeast-free,

fat-free, and nut-free recipes also. This is the only book of its kind that I am aware of.This is a

very flexible cookbook because many substitutions can be made with good results. Where a

recipe calls for oil, butter, or margarine, many bakers have added applesauce, which makes

the recipe fat-free as well. Where a recipe calls for milk, many use skim milk and the low-fat or

no-fat sour cream and yogurt.RECOMMENDED SUBSTITUTIONS TO REDUCE OR

ELIMINATE FAT1 cup buttermilk = 1 tablespoon white vinegar or lemon juice added to 1 cup

milk (let stand for 5 minutes)1 cup oil = ¾ to 1 cup applesauce, depending on how moist you

like your cakes (if applesauce is not available, apple juice works, especially for heavy fruit

cakes)1 cup margarine/butter = ¾ to 1 cup applesauce (depending on how moist you like your

cake)1 cup milk = 1 cup skim milk1 cup yogurt = 1 cup low/no-fat yogurt1 cup sour cream = 1

cup low/no-fat sour creamBreads and BiscuitsApplesauce Bran Breadmakes 1 loaf2 cups

unbleached all-purpose flour¼ cup bran or bran cereal1 teaspoon baking soda2 teaspoons

baking powder1 teaspoon ground cinnamon¼ teaspoon ground nutmeg1/2 cup firmly packed

brown sugar1/2 cup honey1 cup fresh applesauce1/2 cup apple juice1 tablespoon lemon

juice1 cup raisinsThis is a hearty, old-fashioned brown bread.1. Preheat oven to 350°F. Lightly

butter a 9 × 5 × 3-inch loaf pan.2. In a large bowl, combine flour, bran, baking soda, baking

powder, cinnamon, nutmeg, sugar, honey, applesauce, apple juice, and lemon juice. With a

wooden spoon, mix thoroughly. Fold in raisins.3. Spoon batter into prepared pan; spread

evenly. Bake for 30 to 40 minutes or until golden and a toothpick inserted in center comes out

clean.4. Remove pan from oven onto wire rack. Cool for 10 minutes, then turn onto

plate.NOTE: This bread freezes well for up to 1 month.Banana Peachy Low-Fat Breadmakes 1

loaf3 very ripe bananas, mashed¼ cup orange juice1 (8-ounce) container peach low-fat

yogurt¼ cup quick rolled oats2¼ cups unbleached all-purpose flour2 teaspoons baking

powder1 cup sugarThis is a great, healthy, and cakelike snack. My children and their friends

love this dessert; it is very moist.1. Preheat oven to 350°F. Lightly butter and flour a 9 × 5 × 3-

inch loaf pan, tapping out excess flour.2. In a large bowl, add bananas and, with a handheld

electric mixer set on low speed, beat until smooth; slowly add orange juice, yogurt, oats, flour,

baking powder, and sugar. Mix until batter is smooth.3. Spoon batter into prepared pan and

bake for 50 to 55 minutes or until golden brown.4. Remove pan to wire rack. Cool 10 minutes

before removing bread from pan.Banana Pistachio Buttermilk Breadmakes 1 loaf1 cup

sugar1/3 cup butter or margarine, room temperature1 cup very ripe mashed bananas (2 small

bananas)2 cups unbleached all-purpose flour11/2 teaspoons baking powder1 teaspoon baking



soda¼ cup skim milk2 teaspoons white vinegar or lemon juice1/2 cup chopped pistachio

nutsThis recipe is also delicious without the pistachio nuts, but the nuts give it an unusual flavor

that you will love (if you are not allergic to nuts).1. Preheat oven to 325°F. Lightly butter a 9 × 5

× 3-inch loaf pan.2. In a large bowl, with a handheld electric mixer set on medium speed,

cream sugar and butter or margarine for 1 to 2 minutes until light and fluffy. Slowly add mashed

bananas. Add flour, baking powder, baking soda, skim milk, and vinegar or lemon juice one at

a time, mixing after each addition. Mix well until combined. Fold in nuts at the end.3. Pour

batter into prepared loaf pan and allow to stand 10 minutes before baking.4. Bake for 50 to 60

minutes until browned and toothpick inserted in center comes out clean.5. Remove from oven

and cool in pan on wire rack for 10 minutes.Healthy Heart Banana Breadmakes 12 to 16

servings1/2 cup skim milk1 tablespoon lemon juice1/3 cup low-fat vanilla yogurt3 very ripe

medium bananas, cut up2 cups unbleached all-purpose flour¼ cup quick rolled oats1¼ cups

sugar2 teaspoons baking powderThis is a delicious bread for anyone who likes to eat

nutritiously.1. Preheat oven to 350°F. Lightly butter and dust with flour 10-cup Bundt pan or

fluted tube pan, tapping out excess flour.2. In a measuring cup, pour the milk and lemon juice

together and set aside for a few minutes.3. Meanwhile, in a large mixing bowl, with a handheld

electric mixer set on medium speed, combine the yogurt and bananas; beat until smooth, add

flour, oats, sugar, baking powder, and milk mixture. Beat until completely mixed, approximately

3 minutes.4. Pour batter into the prepared pan and bake for 55 to 60 minutes, or until golden

brown.5. Remove from oven and cool for 15 minutes on wire rack, then turn out onto

plate.Susie’s Banana Breadmakes 1 loaf4 very ripe bananas, mashed11/2 cups unbleached all-

purpose flour1/2 cup whole-wheat flour1 cup sugar¼ teaspoon salt2 teaspoons baking

soda1/2 cup vegetable oil3 tablespoons orange juice concentrate, thawed1/2 cup nuts,

chopped (optional)This is absolutely the best of the best banana breads. I love the way the

orange adds zip to the recipe.1. Preheat oven to 350°F. Lightly butter a 9 × 5 × 3-inch loaf

pan.2. In a large bowl, add bananas, flours, sugar, salt, baking soda, oil, and orange juice

concentrate. With a wooden spoon, mix until smooth, then fold in nuts.3. Spoon out batter into

prepared pan.4. Bake 50 to 60 minutes or until toothpick inserted in center comes out clean.5.

Remove pan from oven and cool for 15 minutes on wire rack, then turn out onto plate.Very

Blueberry Breadmakes 1 loaf3 cups unbleached all-purpose flour plus 1 tablespoon (to coat

blueberries)1¼ cups sugar11/2 cups milk2 tablespoons lemon juice1 teaspoon baking

powder1 teaspoon baking soda2 teaspoons grated lemon peel11/2 to 2 cups fresh blueberries

(or frozen, not thawed)If you love blueberries, this recipe is for you.1. Preheat oven to 350°F.

Lightly butter a 9 × 5 × 3-inch pan.2. In a large bowl, with a wooden spoon, mix 3 cups flour,

sugar, milk, lemon juice, baking powder, baking soda, and lemon peel until mixed well.3. In a

separate bowl or plastic bag toss in blueberries and coat with remaining 1 tablespoon of flour

(this keeps blueberries from sinking to bottom); fold them into batter. (Batter will be lumpy.)4.

Spoon batter into prepared pan, spreading evenly. Bake for 50 to 55 minutes or until toothpick

inserted in center comes out clean.5. Remove pan to wire rack. Cool for 10 minutes. Turn out

onto plate.NOTE: For this recipe you can substitute mandarin oranges for blueberries and it

comes out very tasty. This also freezes well for 1 month.Easy Corn Breadmakes 12 servings1

cup cornmeal1¼ cups unbleached all-purpose flour¼ cup sugar1 tablespoon baking

powder1/2 teaspoon baking soda1 tablespoon corn syrup1/2 teaspoon salt1¼ cups milk2

tablespoons white vinegar1/2 cup vegetable oilKids like this one. It’s great for freezing—just

take out a fresh corn bread whenever you want.1. Preheat oven to 375°F. Lightly butter an 8 ×

8-inch square pan.2. In a large bowl, combine cornmeal, flour, sugar, baking powder, baking

soda, corn syrup, salt, milk, vinegar, and oil. With a wooden spoon, stir just until mixed.3. Pour



out into prepared pan and bake for 20 to 25 minutes or until golden.4. Remove pan to wire rack

and cool 15 minutes in pan. Turn out onto plate.VariationYou can add 1/2 cup drained canned

corn.Healthy Gingerbreadmakes 12 servings1 cup whole-wheat pastry flour1/2 cup rye flour1/2

cup unbleached all-purpose flour¼ cup wheat germ3 tablespoons sugar2 tablespoons non-fat

dry milk powder (optional)1¼ teaspoons ginger1¼ teaspoons ground cinnamon¼ teaspoon

ground cloves1 cup buttermilk1/2 cup apple juice concentrate, thawed1/2 cup dark molasses¼

cup vegetable oilThis gingerbread is great-tasting and good for you as a snack or anytime.1.

Preheat oven to 350°F. Lightly butter a 9 × 9-inch baking pan.2. In a large bowl, with a wooden

spoon, stir flours, wheat germ, sugar, dry milk powder (if used), ginger, cinnamon, and cloves.

Mix until combined. Add buttermilk, apple juice concentrate, molasses, and vegetable oil. Mix

until smooth.3. Pour batter into prepared pan. Bake 30 to 40 minutes, or until brown.4. Cool on

wire rack 10 minutes before removing from pan.NOTE: Freezes well.Joyce’s Health

Breadmakes 1 loaf1 cup raisins1/2 cup dates, pitted and chopped1/2 cup water¾ cup sugar1

cup bran or bran cereal1 cup quick rolled oats1 cup whole-wheat flour2 teaspoons baking

soda11/2 cups buttermilk1 cup nuts, choppedMy friend introduced me to this bread when she

brought it to a picnic. We all loved it. It’s moist and slightly heavy, like a date-nut bread. You can

serve it with or without butter. It’s great for a brunch.1. In a 1-quart-size pan, boil raisins and

dates in water until water evaporates. Set aside.2. Preheat oven to 350°F. Lightly butter a 91/2

× 51/2 × 3-inch loaf pan.3. In a large bowl, with a wooden spoon, stir sugar, bran or cereal,

oats, flour, and baking soda; add buttermilk, stir until thoroughly combined, fold in raisin-date

mixture and nuts.4. Spoon out batter into prepared pan. Bake for 1 hour or until toothpick

inserted in center comes out clean.5. Cool on wire rack for 10 minutes before removing from

pan.Aunt Jane’s Oatmeal Breadmakes 2 loaves1 cup quick rolled oats plus 2 teaspoons (to

sprinkle on top of each loaf)1/2 cup molasses1 (¼-ounce) package active dry yeast¼ cup

warm water (to dissolve yeast)1/2 teaspoon salt4 to 5 cups unbleached all-purpose flourThis

one is an old family recipe. It’s pretty—and just that bit of oats sprinkled on the top makes it

extra special. It tastes great. I always plan on freezing the second loaf, but we end up eating

them both (this recipe freezes well).1. Lightly butter and flour two 9 × 5 × 3-inch loaf pans,

tapping out excess flour.2. In a 1-quart pan, bring 1 pint water to a boil, add 1 cup oats, and

remove from stove to cool until lukewarm. Then add molasses, stirring with a spoon to mix.3. In

a measuring cup, add yeast and warm water until yeast is dissolved, then add to oat mixture

and with a spoon stir until well mixed.4. Transfer to a large bowl. When this is spongy to the

touch, add salt; add flour slowly, a cup at a time, mixing after each addition with your hands or

a wooden spoon.5. Turn dough out onto a lightly floured surface and knead for 10 minutes.6.

Put dough back in bowl, cover, and set aside in a warm area. Allow to rise until double in bulk

(approximately 11/2 to 2 hours).7. Punch dough down, cut into 2 halves; knead each half

separately into smooth balls and shape each ball into its own prepared pan. Cover pans with a

cloth, allow to rise another 45 minutes in pans.8. Preheat oven to 350°F.9. Uncover pans. Make

one long slice ¼ inch deep down the middle of each loaf and sprinkle 1 teaspoon of oats on

top of each.10. Place pans in the oven and bake for 40 to 50 minutes or until loaves look

browned.11. Cool on wire rack for 15 minutes before removing from pans.Grandma’s Irish

Soda Breadmakes 16 servings4 cups unbleached all-purpose flour2 tablespoons caraway

seeds¼ cup sugar3 teaspoons baking powder11/2 teaspoons baking soda1/2 teaspoon salt¼

cup margarine or butter, roorr temperature1 cup raisins1 tablespoon vegetable oil11/2 cups

buttermilk¼ cup club sodaMilk (to brush on top)This family recipe is more than 100 years old.

I’ve modified it slightly for this book, but the taste is still there. A great holiday traditional

bread.1. Preheat oven to 375°F. Lightly butter a 9-inch round baking pan or ovenproof



casserole.2. In a large bowl, with a wooden spoon, combine flour, caraway seeds, sugar,

baking powder, baking soda, and salt; stir until mixed. With a pastry blender or your hands,

work in the margarine or butter until moist; add raisins, then stir in oil, buttermilk, and club

soda. Stir until moistened.3. Scrape dough out onto a lightly floured board. Knead lightly until

smooth.4. Shape into a ball and place into prepared casserole pan.5. With a sharp knife cut a

4-inch-long cross ¼ inch deep on top and brush with milk.6. Bake for 45 to 55 minutes or until

bread sounds hollow when tapped. Loosen sides with knife and lift out to tap bottom. Cool on

wire rack 15 minutes. Then move to a plate.NOTE: If you do not have club soda, just add ¼ cup

more buttermilk.Lemon Breadmakes 1 loaf21/2 cups unbleached all-purpose flour1 cup sugar2

teaspoons baking soda3 teaspoons baking powder1 tablespoon grated lemon peel2

tablespoons lemon juice1/2 cup sour cream1/2 cup milkMoist and delicious, this one is

definitely for the lemon lover.1. Preheat oven to 325°F. Lightly butter an 81/2 × 41/2 × 21/2-inch

ovenproof glass pan.2. In a large bowl, with a wooden spoon, stir flour, sugar, baking soda,

baking powder, lemon peel, lemon juice, sour cream, and milk.3. Spoon out into prepared pan

and bake for 30 to 40 minutes until toothpick inserted in center comes out clean.4. Cool in pan

on wire rack for 20 minutes before serving.Orange Oat Breadmakes 1 loaf2 cups unbleached

all-purpose flour1 cup quick rolled oats1 cup sugar2 teaspoons baking powder1 teaspoon

baking soda1/2 stick butter or margarine, melted1/2 cup frozen orange juice concentrate,

thawed2 tablespoons grated orange peel¾ cup orange soda1 cup chopped walnuts

(optional)This is a healthy snack. It is not too sweet, and it has the consistency of an

oldfashioned gingerbread. Perfect as a bread or a cake, it goes well with just about anything

including ice cream or cream cheese.1. Preheat oven to 350°F. Lightly butter a 9 × 5 × 3-inch

loaf pan.2. In a large bowl, with a wooden spoon, mix flour, oats, sugar, baking powder, baking

soda, butter or margarine, orange juice concentrate, orange peel, and orange soda. Stir quickly

until dry ingredients are moistened. Stir in walnuts (if used).3. Pour into prepared loaf pan.

Bake for 35 to 45 minutes or until toothpick inserted in center comes out clean.4. Cool on wire

rack in pan for 10 minutes, then remove from pan and cool completely on wire rack.Elegant

Orange Raisin Breadmakes 1 loaf2 cups unbleached all-purpose flour plus 1 tablespoon (to

coat raisins)1 1/2 teaspoons baking soda1 cup sugar1/2 cup frozen orange juice concentrate,

thawed1/2 cup club soda1 tablespoon grated orange peel2 tablespoons butter, melted2

tablespoons vegetable oil¾ cup raisins¾ cup walnuts, choppedThis orange bread is delicious

and refined. It is great for a tea party.1. Preheat oven to 350°F. Lightly butter a 9 × 5 × 3-inch

loaf pan.2. In a large bowl, combine 2 cups flour, baking soda, sugar, orange juice, club soda,

orange peel, melted butter, and oil. With a wooden spoon, mix well. Toss raisins into a plastic

bag with remaining 1 tablespoon flour and shake to coat (or they will sink to bottom). Fold

raisins and nuts into batter.3. Pour into prepared pan and bake for 40 to 50 minutes or until

toothpick inserted in center comes out clean.4. Cool completely on wire rack before slicing.

Bakin Without Eggs Pride, Bakin Without Eggs pride

Eating Eggless: Cooking and Living Creatively with an Allergy to Eggs, The Simply Eggless

Cookbook: The Ultimate Guide for Mastering Egg-Free Cakes, Cupcakes, Cookies, Brownies,

and More, Allergy-Free and Easy Cooking: 30-Minute Meals without Gluten, Wheat, Dairy,

Eggs, Soy, Peanuts, Tree Nuts, Fish, Shellfish, and Sesame [A Cookbook], Egg Allergy

Cookbook: MAIN COURSE - 60+ Breakfast, Lunch, Dinner and Dessert Recipes for egg

http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/BMpRQ/Bakin-Without-Eggs-Delicious-Egg-Free-Dessert-Recipes-from-the-Heart-and-Kitchen-of-a-Food-Allergic-Family


allergy diet, The Allergy-Free Pantry: Make Your Own Staples, Snacks, and More Without

Wheat, Gluten, Dairy, Eggs, Soy or Nuts, An Allergy Mom's Lifesaving Instant Pot Cookbook:

60 Fast and Flavorful Recipes Free of the Top 8 Allergens, The Allergen-Free Baker's

Handbook: 100 Vegan Recipes [A Baking Book], The Food Allergy Mama's Easy, Fast Family

Meals: Dairy, Egg, and Nut Free Recipes for Every Day, The Food Allergy Mama's Baking

Book: Great Dairy, Egg, and Nut Free Treats for the Whole Family, Complete Allergy-Free

Comfort Foods Cookbook: Every Recipe Is Free of Gluten, Dairy, Soy, Nuts, and Eggs, Vegan

for Everybody: Foolproof Plant-Based Recipes for Breakfast, Lunch, Dinner, and In-Between,

Woodworking For Dummies, Whole Bowls: Complete Gluten-Free and Vegetarian Meals to

Power Your Day, Vibrant India: Fresh Vegetarian Recipes from Bangalore to Brooklyn [A

Cookbook]

Andrew G., “Best Egg Allergy Cookbook. I've been meaning for some time to review this

wonderful cookbook. I bought it about a year ago when my 2yo with a severe Egg Allergy

began to notice (and complain) that he could not eat all the baked goods that his older brother

could. As a busy full time working mother with 2 young children, I do not have the time or

energy to spend a lot of time cooking/baking, but many of the recipes in this cookbook are so

quick and straight forward that even I can make the time! I have found this cookbook to be very

easy to use, with most recipes using ingredients that I have on hand or can easily obtain (such

as buttermilk or sour cream). All the recipes themselves have come out tasty and fantastic,

and my older son asks me to make the recipes all the time (the banana orange muffins are a

particular favorite of his and they are incredibly easy to make). Additionally, they are fun to

make with my children with the added bonus of them being able to eat the batter since there

are no raw eggs to worry about. Even for those without egg allergies this cookbook could be

great, since the last time we made the chocolate chip cookies, at least half of the dough was

consumed before baking!”

Laura, “Best Food Allergy cookbook!. Just can't say enough good things about this book! We

discovered that my daughter has severe Egg, Peanut, & Tree Nut Food Allergies, when she

was only 3 years old. She is now 14, and this book is literally falling apart from much loved

usage! I ordered another for our house, and a couple of extras to put away for her to take with

her when she is older. We have used this for many cookie, cake, and other recipes, for school

functions, and at home celebrations. It has helped me not feel helpless in getting around the

allergies, and most importantly It has helped make her feel like everyone else, which is

priceless!”

Ebook Tops Reader, “Great book, but maybe not for the dairy allergic. All of the recipes are

eggless, just as it promises. BUT, I am also allergic to milk. The author states in her introdution

that her daughter was also allergic to milk, so I assumed most of the recipes would easily go

milk-free as well. This is not the case in the cake section. Unlike most cake recipes, the author

chose to use sour cream or yogurt in place of milk in most of the recipes. I will probably

eventually figure out how much milk substitute I can use in place of these things, but it's not as

easy as replacing plain old milk. But this cookbook is well worth buying for the cookie recipes

alone. It's always easy to find vegan cake recipes, but cookies are another story! (I often use

vegan dessert recipes even though I am not vegan. Helpful hint to new moms of allergic kids.)

This cookbook is egg-free ONLY. If you or the person you're cooking for has other allergies,



please know that this cookbook will probably have several recipes for you (unless you are

allergic to gluten), but the majority contain dairy and several call for nuts (I believe the recipes

are peanut-free though, and nuts are uaullt optional in most recipes). It is mainly the dairy that

is hard to get around because of calling for sour cream or yogurt instead of plain milk. I also

wish it had an egg-free pudding or custard recipe. That would be really great! I miss my gram's

peanut butter custard pie.”

K ARORA, “Awesome recipes. The first time I had my hands in this book was 6-7 years back at

my local library because my kids have a lot of dietary restrictions and finding eggless recipes

was a big challenge. The recipes are awesome and flavorful and have made them umpteen

times over the course these years!”

A mom, “Every recipe is a home run!. Our family life completely changed when one of our

children was diagnosed with egg and peanut allergies last year. We have found that taking

peanuts and tree nuts out of our home life hasn't been that tough - but eggs are everywhere! I

tried recipes from the Food Allergy Cookbook and they were very strange - lots of hard stuff

with no color. The great thing about this cookbook is that each recipe works! Rosemarie

doesn't lie - she has put together recipes for almost any baked good you can think of. What she

doesn't tell you is that these recipes are much easier than traditional baking - and come

together really really fast, which means that you can bake even when you don't have much

time. With most you simply throw everything in a bowl and mix. Like the other reviewers, my

friends are all asking for the recipes too. Here are some of our favorites: "my favorite apple

cake", the brownies. good morning muffins, bizmark yogurt cake, the other yellow cake, poppy

seed cookies, pear muffins and zucchini bread. Hint if you can't have nuts - try substituting 1/4

to 1/2 cup of wheat germ for some of the flour in the recipe. It gives a nice nutty flavor. Happy

baking!”

Suzanne Behrendt, “Yeah I can bake again!. This book is fantastic. I use it all the time. I have

2 sons that are egg and nut allergic and its wonderful to have recipes at my fingertips that

actaully come out tasting and looking great! I have tried a lot of the recipes in the book and my

non-allergic friends and family ask me for the recipes. There are a ton of recipies to chose

from, I have not made anything yet that I have been disapointed in. I dont even bother looking

anywhere else now when I want a recipe.The choclate chip is great! This Christmas I made

cookie press ones from the butter cookie recipe, I used imitation almond extract and it was

JUST like the ones my mom made when I was a kid! I was so happy to be able to carry on the

tradition. The sugar cookie one also works great. I have a hard time keeping up with my

familys demand for the pumpkin and banana breads. I keep a stash of frozen chocolate

cupcakes in the freezer at all times so if we go to a birthday party or other special event then

my boys dont have to skip desert.Many of the recipes have nuts in them, I just omit them. This

book and sunbutter have helped my family lead a more normal life. Sunbutter is a alternative to

peanutbutter made from sunflower seeds that actaully tastes great. You can get check it out at

[...]”

DJS, “Best egg free baking cookbook I've ever used.. Just purchased this cookbook to bake for

my daughter who has an egg allergy and baked her a cake for her birthday for the first time in

years. I'm so happy I found it.”

S. Lewis, “American conversions/translations!. My daughter has an egg allergy and I purchased



my 1st copy if this book when she was about 3. I now have a 2nd copy AND the kindle version!

I am familiar with the American measuring system and noticed comments on here about

finding difficulty convertibg between metric weights and American cups. 1 American cup can

translate as a densly packed 250ml measure, so 1/2 cup = 125ml, etc. etc. Teaspoons = 5ml

measures, Tablespoons =15ml...so don't be tempted to yse the small/large spoons from the

cutlery drawer! If you also remember that: (1) American granulated sugar = British caster

sugar; (2) baking soda = bicarb; (3) "instant pudding" = Birds instand custard powder; (4) corn

syrup = golden syrup; (5) 1 "stick" of butter = 4oz in weight or 1/4 of a pound in weight...you

should be good to go!”

Raj Thiarra, “good book. I bought this book as my grandmother doesnt eat eggs but is always

keen for a bit of cake and i found that it was a good book. However, all the recipes are in cups

and i can never quite figure out the cups to grams conversion. Also, this is an american book,

which i wasnt aware of before my purchase. I probably should have done a little bit more

research. But anyway, there are some things in the recipes that i have no idea what the british

substitues would be. But other than that, I have treid some of the recipes and my grandmother

has loved them”

sammy, “GREAT. I found this really useful; there are some really good recipes, but I personally

like to see a picture before trying a recipe so it would be better if there were pictures.”

The book by Rosemarie Emro has a rating of  5 out of 4.5. 191 people have provided feedback.
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