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Using Gluten Free All Purpose Flour

Gluten Free All Purpose Flour can replace regular wheat flour in recipes.  You will want to use equal amounts of the GF All Purpose Flour as wheat flour in the recipe.  Xanthan Gum should be added for best results.  This helps with the rising and texture of the baked goods and without it, the results may not work properly.  The amount of Xanthan Gum that you use will depend on what you are baking.  Please see chart below for amounts of Xanthan Gum to use.


Yeasted breads are more difficult.  I would recommend sticking with a gluten free recipe unless you like to experiment.  Often times these recipes will require eggs, vinegar and/or more liquid to get a good bread texture.  Gluten Free bread dough tends to be a more batter consistency than traditional dough that you knead.  
If you have any further questions about using this flour, please contact us.




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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