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Whether you have to cut gluten out of your diet or just feel better when you do, rediscover the

joy of cooking with over 120 tasty, feel-good recipes that everyone will enjoy.When chef

Gearóid Lynch was diagnosed with coeliac disease, the pleasure of cooking was briefly taken

from him. Refusing to let the diagnosis limit his enjoyment of food, he created a variety of

delicious, gluten-free adaptations of everyday dishes, which he shares in this book.As well as

tempting breakfasts, lunches, dinners and desserts, such as buttermilk scones, camembert

quiche, bacon and cabbage terrine and apple and pecan crumble, there’s a section on store-

cupboard staples and basics, including gluten-free bread, pizza and pasta.With the help of My

Gluten-Free Kitchen and a few small adjustments, those with coeliac disease will no longer

miss out on their favourite meals.

"Enchiladas is a fabulous book.” — Huffington Post“A fascinating book with some of the tastiest

enchiladas you could ever imagine. The breadth from the history of the technique from the

earliest times in Mexican cuisine to the very useful descriptions of the world of Mexican

cheeses makes this book a great addition to the kitchen library of anyone who cooks Mexican

food or loves to eat it.”—  � Mark Miller, chef and author of Coyote Cafe, Tacos, and The Great

Chile Book“Enchiladas is an expertly crafted collection of delicious recipes that will teach you

the essentials of Mexican cooking while guiding you on a mouthwatering journey through the

regional nuances of one of Mexico’s dearest antojos—the enchilada—from Yucatán to Baja

California and all the way into Texas. It’s a must for anyone who loves Mexican (and Tex Mex)

food!”—  � Pati Jinich, chef, author, and host of PBS’s Pati’s Mexican Table“Cappy Lawton and

Chris Waters Dunn have done a miraculous job capturing the love of enchiladas, not just in

wonderful recipes but in stunning photographs as well. It is a marvelous compilation. The love

of enchiladas never grows old—it’s a flame that can be forever kindled. Here’s the perfect book

to make that lovely fire blaze.” —  � Robert Del Grande, chef at Café Annie’s“An impressive and

comprehensive work with delicious detail on everything you need to know about enchiladas.

Required reading Mexican food aficionados.”—  � Anne Lindsay Greer, author of Cuisine of the

American Southwest"Enchiladas: Aztec to Tex-Mex has legs — it could essentially help spread

the gospel of enchiladas callejeras, or Tex-Mex, across the country."— � San Antonio

Current"[Lawton and Dunn] use the storied dish as a lens to illuminate the rich history of

Mexico."— � San Antonio Express-News"Restaurateur Cappy Lawton and acclaimed food writer

Chris Waters Dunn explore the history, flavors and recipes of the enchilada, which has become

one of the most beloved dishes in the world."— � The Rivard Report"A world of enchiladas you

can learn to make in your own kitchen."— � La Prensa“A wide ranging book that covers all the

bases.” � Austin American-Statesma“The ultimate source on enchiladas, from recipes to a

historical background.” � Texas Public Radio“Step-by-step methods for traditional techniques

such as making corn tortillas from scratch and roasting chilies.” � Orange County Register --This

text refers to an out of print or unavailable edition of this title.About the AuthorCappy Lawton

has designed, developed, and operated 29 restaurants throughout Texas. After studying

business and engineering at the University of Texas at Austin and having a successful career

as a corporate engineer, he entered the restaurant business. Lawton and his wife, Suzy, love

food and travel and have spent many years traveling throughout Mexico. Today the Lawtons

and their son own and operate three restaurants in San Antonio: La Fonda on Main, Cappy’s,



and Cappyccino’s. (Cappy Lawton)Chris Waters Dunn is a San Antonio native and holds a

graduate degree in creative writing from the University of Denver. Dunn worked for decades in

Nashville as a songwriter and record producer. As Chris Waters, he wrote dozens of hits,

including nine #1 country songs. Dunn retired from the music business to pursue a second

career in culinary studies, graduating with honors from the Culinary Institute of America. (Chris

Waters Dunn) --This text refers to an out of print or unavailable edition of this title.
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introductionWelcome to my gluten-free kitchen. It has been a pleasure to write this cookbook

and I hope that those who cook my recipes will find the pleasure of cooking all over again,

something that was taken from me briefly when I was first diagnosed with coeliac disease in

2013.Growing up on a small farm in Cavan, the batch loaf was a staple and unfortunately

medical conditions that were based on dietary intolerances were unheard of around this time.

Many households in the county were brought up with this on the table – unluckily for those like

me.As a child I was in and out of hospital with cramps and various others symptoms of coeliac

disease. I was always bloated and tired. It wasn’t unheard of for me to fall asleep in class, both

as a child and as a teenager. For a long time, this condition crippled every aspect of my

life.School was a huge challenge and the symptoms of being a coeliac were interpreted as my

lack of interest in education. Participating in activities was difficult, as evening times were

particularly hard due to the constant tiredness and lack of energy. I’m glad awareness of

coeliac disease is at an all-time high and that I have finally got something good from the

condition – this book!My love and appreciation of cooking and good produce wasn’t accidental,

and if I’m honest, the ‘having to’ cook came before the love and appreciation bit. My mother

was the main (gluten-filled) breadwinner (excuse the pun!) and consequently I took on a lot of

the household duties, including cooking. We rarely bought anything as we had our own small

plot of potatoes, cabbage, carrots and rhubarb to pick from outside our back door.As school

was so challenging, the obvious career path for me was something apprentice based. I applied

to the Killybegs IT to study Professional Cookery, but I wasn’t successful due to the huge

demand at that time. Feeling somewhat discouraged, I decided that instead of harbouring pipe

dreams about becoming a chef, I would actually lay pipes and so I embarked on a brief stint as

an apprentice plumber.I remember working near Pembroke Road in Dublin and knowing that I

needed to follow my dream of being a chef. As fate, luck and the gods would have it, the

company that I was working with was equally as unimpressed with my pipe-laying skills as I

was, so I was duly let go. That same day I got a call from Killybegs to say that a space had

opened up on their Professional Cookery course.It was there that I started to hone my skills in

the kitchen and where I met my wife, Tara. Doors began to open and my first introduction to

good food and good produce was from Pat Kerley in Dundalk. From there, I moved on to

Thornton’s in Dublin along the Portobello canal and spent two years working under Kevin



Thornton.Both Pat Kerley and Kevin Thornton have an immense love of good ingredients and

use only the best produce. My time with them had a huge influence on my approach to

cooking. Olivier Meisonnave, who worked with Kevin before opening his own restaurant, Dax,

gave me an insight into what it takes to run a seamless front of house. I worked in Le Coq

Hardi with John Howard in its final year and he instilled the art of food and business in me.In

2001, I won the Euro-toques Young Chef of the Year award and also spent a couple months in

New York. Tara and I came back to Cavan, where I opened my first restaurant, The Oak Room,

in 2001 before we moved to The Olde Post Inn in 2002. Our core team is made up of Garret

Galligan, who has been with us since the beginning, and Brid Teevan, our pastry chef who

joined us in 2007. They both have a real understanding of our philosophy and what is important

to us: quality, seasonality and local ingredients where possible. We’ve built an excellent rapport

with the local producers in our area and most of the ingredients we use in the restaurant come

from the surrounding counties.My wife pushed me towards the diagnosis when the symptoms

of the condition became unbearable. After so many years, I had come to accept that feeling

lethargic, bloated and suffering from daily stomach cramps and other unpleasant symptoms

was normal. But there came a point when I could no longer blame the long working hours for

my lack of energy or the feeling of being bloated on overindulging in the kitchen.The diagnosis

was a revelation. Not knowing what was wrong had been as intolerable as my intolerance to

gluten. Having lived with constant sickness since childhood, the relief that came a few weeks

after eliminating gluten from my diet was immense. But when I was finally diagnosed, I couldn’t

get my head around it at first. I remember pulling into a supermarket afterwards and there was

absolutely nothing I could eat – the sandwich before heading into the restaurant for the night

was gone. There was only one option, and that was to get myself organised. And so the

challenge began.I devoured reading material on the condition and started to pay more

attention to food labels, but the initial adjustment period wasn’t easy. But when I started to feel

well, it gave me a new lease on life and I knew it was time to start getting the meals I missed

and loved back into my life. I’ve even started to see the silver lining on the grey cloud, as my

diet and that of my family is much healthier and more balanced. Tara and I have four children

and we all eat the same meals. Of course, sometimes a batch loaf does make an appearance!

Since being diagnosed with coeliac disease, there has not been one day that I have felt unwell.

That said, if you enjoy good food and dining out, as I do, encountering a blasé attitude about

the condition is commonplace and I have inevitably fallen foul of an accidental gluten overdose

that conjures up bad memories.This book isn’t another book detailing the ins and outs or ups

and downs of coeliac disease – very simply, it’s a cookbook. The recipes just so happen to not

include gluten. Recreating dishes over the years such as Yorkshire puddings, fish and chips,

pasta and pastries was a trial and error experiment that we all enjoyed at The Olde Post Inn.

We take great pride knowing that coeliac or not, all our customers are guaranteed a dining

experience to remember. Writing this book has been an enjoyable experience that has allowed

us to compile all our recipes for others to enjoy.I frequently hear it said that a coeliac will know

that food contains gluten or wheat because it will taste too good not to. I hope that this book is

filled with recipes that will dispel that myth and that everybody will enjoy and delight in the

recipes, whether or not you’re a coeliac.
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Gerry Murray, “Very tasty - Yum! Yum!. Gearoid has made gluten-free meals accessible to all

the family so those with the allergy don't need to prepare and eat a separate meal. Apart from

that benefit, in our house we all find his recipes very tasty and continue to explore and discover

amazing dishes! I highly recommend this to anyone who has grown up in the British Isles and

who loves great tasting food!”

Ebook Tops Reader, “Excellent .. All ingredients are easily obtained in your local store .Sauces

and dressings give the various dishes a professional touch .A lovely collection of practical

meals”

Ronan Lynch, “Great gluten free recipes. Super gluten free recipes that taste great. This book

gives you all you need to make some great tasting dishes. Very easy to follow and the food is

delicious.”

Nell, “Five Stars. Love this book!”

Anne Finnegan, “Wonderful. First gluten free recipe book that uses things we already have.

One little omission, what flour do you use ?”

The book by Layla Tacy has a rating of  5 out of 4.6. 15 people have provided feedback.
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