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              Basic Guidelines for 



Gluten Free Baking


Make sure flours and other ingredients are gluten free. Many products may appear gluten free but could potentially contain gluten and other allergens. Bob’s Red Mill labels all gluten free products with a gluten free symbol, which indicates batch-tested, gluten free products.
Dough’s will have a different texture than those of traditional baking. Gluten Free dough has a consistency similar to that of quick bread or cake batter. Cookie dough will appear dry, but it will stick together.  Gluten free breads do not require as much kneading or rising as wheat breads.
Potato Starch and Potato Flour cannot be used interchangeably. Potato Starch is made from the starch potato and can be used in gluten free baking and thickening. Potato Flour is made from the russet potato and has a strong potato flavor. Potato Flour can be used as a thickener and in some gluten free breads. If a recipe calls for Potato Starch Flour, use Potato Starch.
A mixture of flours works best for gluten free baking. This will usually consist of 2-3 gluten free flours plus one starch.  Protein flours (such as brown rice and sorghum) lend structure, stability and flavor.  Starchy flours (such as arrowroot starch or cornstarch) make baked goods lighter and airier.
Gluten free items leavened with baking soda or baking powder may need about 25% more leavening than wheat-based items (usually 2 ½ tsp baking powder per 1 cup of gluten free flour).  Adjust salt accordingly.
Xanthan Gum and/or Guar Gum should be added to baked goods for best results. These baking aids work as gluten replacements, helping with texture and rise.  To use Guar Gum instead of Xanthan Gum in baking, use 1½ times the amount of Guar Gum. For example, if a recipe calls for 1 tsp Xanthan Gum, you will use 1½ tsp Guar Gum.  Add these products with the fats (butter, oil, etc).
Wetting hands with warm water or oil will help when shaping gluten free breads and rolls, etc.
When making gluten free pie crusts, roll the dough out between two pieces of parchment paper dusted with rice flour, rotating a quarter turn until the correct size is reached.  Then removed the top piece of parchment and flip the crust into the pan.  Any cracks can be easily patched and since there is no gluten, the crust can never become tough!
Products such as Arrowroot Starch, Tapioca Flour, Cornstarch, Potato Starch, Rice Flour and White Bean Flour work well as thickeners.
For a breading or dredge, cornstarch produces a light, crisp coating while white rice flour provides a thicker crunchy coating.
When making gluten free bread in a bread machine, we recommend using the White Bread Cycle. This bread setting is associated with more successful results. 
After baking gluten free items, leave out only what you will eat that day.  Securely wrap and freeze the remaining portions to extend the shelf life. Do not store baked gluten free items in the refrigerator – this leads to the products drying out.
Don’t throw out your mistakes!  Break the product into smaller pieces and let them dry out.  Then turn them into bread crumbs for coating fish, chicken or in a meatloaf.
Cookbooks are helpful for the transition to a gluten free lifestyle. Books such as Gluten Free 101 by Carol Fenster help with general information, techniques and recipes.
When starting off, it is best to use specific gluten free recipes so you can get accustomed to the different ingredients and textures. When you are more familiar with gluten free baking, we encourage you to start experimenting!
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