Delicious Ways to Use Gluten Free Oats
Adapted from Gluten-Free Quick and Easy: From Prep to Plate without the Fuss––200 Recipes for People with Food Sensitivities by Carol Fenster, Ph.D. (Avery, 2007)

Gluten Free Oatmeal Raisin Cookies 
Makes 16 cookies
Ingredients
¼ cup (1/2 stick) unsalted butter or buttery spread, Earth Balance, Spectrum, at room temperature but not softened or melted
1 cup packed light brown sugar  
1 large egg

1 teaspoon vanilla extract

1 cup Sorghum Flour Blend (see below)

1 teaspoon xanthan gum

½ teaspoon table salt

½ teaspoon ground cinnamon

¼ teaspoon baking soda

¼ teaspoon nutmeg

1 cup pure, uncontaminated gluten-free rolled oats 
½ cup golden or dark raisins

¼ cup chopped walnuts

1. Preheat the oven to 375°F. Line a 15x10-inch baking sheet (not nonstick) with parchment paper.

2. In a large mixing bowl, beat the butter and sugar with an electric mixer on low speed just until blended. Beat in the egg and vanilla. Add the Sorghum Flour Blend, xanthan gum, salt, cinnamon, baking soda, and nutmeg and beat just until the ingredients are blended. Beat in the oats, raisins, and nuts. Shape 16 pieces of dough into 1½ inch balls with wet hands and place the balls at least 2 inches apart on the prepared baking sheet. If your baking sheet is too small to hold 16 cookies, bake the cookies in two batches.
3. Bake 12 to 15 minutes, or until the cookies are lightly browned around the edges. Remove the baking sheet from the oven and let the cookies cool 2 to 3 minutes on the baking sheet. Transfer them to a wire rack to cool completely. Store in a covered container to maintain softness.
Sorghum Flour Blend

1½ cups sorghum flour

1½ cups potato starch

1 cup tapioca flour

Whisk together and store in a dark, dry place. Makes 4 cups.

Toasted Oat Pilaf

Toasting the oats slightly intensifies their flavor, but you can skip this step if you prefer. If the broth is not low-sodium withhold the salt and taste the pilaf after it is cooked to see if it needs more. Serve this pilaf as a side dish or as a bed for grilled steak or chicken. 

Serves 4

Ingredients
2 tablespoons olive oil

½ cup finely diced onion

1 cup steel-cut oat pearls 

4 cups gluten-free low-sodium chicken or vegetable broth

½ teaspoon table salt (optional)

2 teaspoons chopped fresh thyme or ½ teaspoon dried

Juice and grated zest of 1 lemon 

1. Heat the olive oil in a heavy skillet over medium heat. Add the onion and cook 5 minutes, stirring occasionally, until the onion softens or about 3 to 5 minutes.  Add the steel-cut oat pearls and cook another 2 to 3 minutes, stirring constantly, or until the oats are lightly toasted.  

2. Stir in the broth and salt (if using) and bring to a boil over high heat. Reduce the heat to low and cook, covered, for approximately 10 to 15 minutes or until the oats are tender.

3. Place the oats in a sieve and rinse with hot water several times until the water runs clear. Toss the oats with the thyme, lemon zest, and lemon juice. Serve warm. Makes 2 cups cooked oats after rinsing.

