[image: image1.jpg]7
> = AN




                                 
[image: image2.jpg]


                     



All about Xanthan Gum…

What is it made from?  When the tiny micro organism Xanthomonas Camestris is allowed to grow under the right conditions, it builds a protective covering around itself, a cell coat, which possesses very special properties.  If the organism is grown in a laboratory, large amounts of the cell coat can be removed, dried, and milled to form a powder called Xanthan Gum.

What is it Used For?  The special strength which makes the cell coats valuable to its tiny inhabitant also makes it useful in foods.  Xanthan Gum is added to salad dressing, gravies, sauces and even ice cream, to give these foods a smoother texture.  It also has the ability to hold the particles of food together well, which makes it a good stabilizer.  Most importantly, it works as a great substitute for gluten in recipes for people with celiac disease and gluten intolerance.

How is it Used?  A small amount of Xanthan Gum added to liquids turns it into a creamy, smooth consistency.  These products hold their texture which is why it is often used by manufacturers for products such as salad dressings and BBQ sauces.  Xanthan Gum does not mix well by hand so it is best to use a blender to mix it or add it to the oil component of a recipe.  Xanthan Gum can also be added to gluten free recipes to improve the texture and rising.  

For Salad Dressings…Use ½ tsp. Xanthan Gum per 8 oz. of liquid.  Blend well with an electric mixer, cover and allow to rest for about two hours on the counter.  This mixture will dissolve to a smooth consistency and is tasteless.  Use to replace liquid or oil in salad dressing.

For Sauces…Use about 1 tsp of Xanthan Gum per 1 Tb. of original thickener, or per cup of liquid.  More or less may be needed depending on the recipe.  Mix the Xanthan Gum in a small amount of water (about 2 Tb.) to make a paste before adding the rest of the water.  





How much Xanthan Gum for Gluten Free Baking?                           


 Cookies…………………………….....¼ teaspoon per cup of flour


 Cakes and Pancakes…………………½ teaspoon per cup of flour


 Muffins and Quick Breads………......¾ teaspoon per cup of flour


 Breads…………………………….....1 to 1-½ tsp. per cup of flour


 Pizza Dough…………………..…..... 2 teaspoons per cup of flour
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