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The revised and expanded edition of this acclaimed gluten-free baking bible features more than forty new recipes.
Cookbook author Annalise Roberts has been a pioneer of delicious and simple gluten-free baking. In Gluten-Free Baking
Classics, she shares recipes and techniques for baking everyday basics like bread and cookies as well as classic treats
like brownies and biscuits. Every recipes uses a precise mixes of gluten-free flours that only the baker need know are
allergy safe. Gluten-Free Baking Classics is designed for bakers of all skills levels, featuring detailed instructions on how
to get started, as well as timeless baking techniques and guidelines to assure success. Sample delights featured in this
volume include Multi-Grain Artisan Bread, Hazelnut Cake, and Old-Fashioned Buttermilk Doughnuts. This extensively
expanded second edition includes Cinnamon Rolls, Gingerbread Men, Fresh Pasta, and much more.
The author, a "master baker," reveals how she transcended her skepticism over bread machines and discusses the wide
variety of techniques and breads available to home bakers. Simultaneous.
#1 New York Times Bestseller The creator of the 100 Days of Real Food blog draws from her hugely popular website to
offer simple, affordable, family-friendly recipes and practical advice for eliminating processed foods from your family's
diet. Inspired by Michael Pollan's In Defense of Food, Lisa Leake decided her family's eating habits needed an overhaul.
She, her husband, and their two small girls pledged to go 100 days without eating highly processed or refined foods—a
challenge she opened to readers on her blog. Now, she shares their story, offering insights and cost-conscious recipes
everyone can use to enjoy wholesome natural food—whole grains, fruits and vegetables, seafood, locally raised meats,
natural juices, dried fruit, seeds, popcorn, natural honey, and more. Illustrated with 125 photographs and filled with stepby-step instructions, this hands-on cookbook and guide includes: Advice for navigating the grocery store and making
smart purchases Tips for reading ingredient labels 100 quick and easy recipes for such favorites as Homemade Chicken
Nuggets, Whole Wheat Pasta with Kale Pesto Cream Sauce, and Cinnamon Glazed Popcorn Meal plans and
suggestions for kid-pleasing school lunches, parties, and snacks "Real Food" anecdotes from the Leakes' own
experiences A 10-day mini starter-program, and much more.
Linda Rehberg and Lois Conway are among America's most popular bread machine authors. Their books have sold a
combined 720,000 copies and counting. In this second revised edition of The Bread Machine Magic Book of Helpful
Hints, they update all 55 recipes to accommodate the new two-pound machines--a major selling point. In addition, they
present a buyer's guide to 64 popular machines, including the newest models, and offer expert troubleshooting
techniques and useful hints including how to: *alter the ingredients, yeast, crust settings, and baking cycles to produce a
better loaf *adjust for higher altitude and specific weather conditions *reduce or eliminate salt, fat, sugar, cholesterol,
dairy products, and gluten The Bread Machine Magic Book of Helpful Hints is the guide for every bread machine owner,
expertly updated to meet the demands of the market.
NAMED ONE OF THE BEST COOKBOOKS OF 2021 BY FOOD 52 A one-of-a-kind preserving and baking book packed
full of delicious jams and the delectable dessert that best showcase them, from pastry chef and Master Preserver Camilla
Wynne. "What can I do with this jam besides put it on toast?" Master Preserver and pastry chef Camilla Wynne is
constantly asked this question when teaching her popular preserving classes. Enter Jam Bake: a one-of-a-kind cookbook
full of her jam, marmalade, fruit butter, and jelly concoctions, along with recipes for what to do with them beyond toast. In
Jam Bake, Camilla shares more than 80 incredible recipes for baking with the jams you make—from Empire Cookies to
Rye and Coffee Hand Pies, or Angel Biscuit Donuts to Black Forest Torte. The jams themselves are lower sugar, without
commercial pectin, and split into three distinctive categories: • Standalones: preserves with single note flavors starring a
specific fruit, such as Black Raspberry Jam • Duets: pairings that shine together, like Prune & Meyer Lemon Butter •
Containing Multitudes: preserves full of all sort of fruits and more, including Mulled Wine Marmalade Don’t feel like
making the jam that pairs with the baking recipes? No problem! Camilla has recommended store-bought substitutes for
each sweet treat in addition to providing a helpful guide to buying quality preserves. Seasoned preservers will delight in
Jam Bake's streamlined canning process and newcomers will be undaunted by Camilla’s simple steps. Home bakers too
will enjoy these modern recipes that range from quick and easy to flexing those creative muscles. And, of course, Jam
Bake will be welcomed by those who love to simply spread flavorful jams on toast.
Can the incomparable taste, texture, and aroma of handcrafted bread from a neighborhood bakery be reproduced in a
bread machine? The answer from bread expert Beth Hensperger is a resounding "Yes!" When Beth first set out to find
the answer, though, she had doubts; so she spent hundreds of hours testing all kinds of breads in a bread maker. This
big and bountiful book full of more than 300 bakery-delicious recipes is the result, revealing the simple secrets for perfect
bread, every time. In addition to a range of white breads and egg breads, recipes include: Whole-Grain Breads GlutenFree Breads Sourdough Breads Herb, Nut, Seed, and Spice Breads Vegetable, Fruit, and Cheese Breads Pizza Crusts,
Focaccia, and other Flatbreads Coffee Cakes and Sweet Rolls Chocolate Breads Holiday Breads No-Yeast Quick Breads
No matter how you slice it, Beth's brilliant recipes add up to a lifetime of fun with your bread machine!
Divinely decadent cheesecake is the perfect dessert, whether you're brining it to a party or entertaining friends at home.
It's impressive and elegant, yet so easy to make. Mary Crownover's methods prevent cracking, splitting, and falling,
giving you the perfect cheesecake every time. You get detailed information on cheesecake pans, ingredients, and
appliances, as well as a special section of recipes for low-calorie, low-cholesterol cheesecakes. Easy-to-follow
presentation instructions help you make every one of your cheesecakes a visual feast. From casual get-togethers to
more formal affairs, this updated, sophisticated approach to the classic indulgence guarantees rave reviews at every kind
of party.
Gluten-free cooking has never been this easy—or affordable! Tired of spending three times as much (or more) on gluten-free
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prepared foods? If you’re ready to slash the cost of your grocery bill, you’ve come to the right place. In Gluten-Free on a
Shoestring, savvy mom Nicole Hunn shows how every gluten-free family can eat well without breaking the bank. Inside this
comprehensive cookbook, you’ll find 125 delicious and inexpensive gluten-free recipes for savory dinners, favorite desserts,
comfort foods, and more, plus Nicole’s top money-saving secrets. Recipes include: Apple-Cinnamon Toaster Pastries • Focaccia
• Spinach Dip • Ricotta Gnocchi • Chicken Pot Pie • Szechuan Meatballs • Tortilla Soup •Baked Eggplant Parmesan• Never-Fail
White Sandwich Bread • Banana Cream Pie with Graham Cracker Crust • Blueberry Muffins • Cinnamon Rolls • Perfect
Chocolate Birthday Cake With advice on the best values and where to find them, meal planning strategies, and pantry-stocking
tips, Gluten-Free on a Shoestring is your essential guide. Never fall victim to the overpriced, pre-packaged gluten-free aisle again.
Roll on by—happier, healthier, and wealthier.
Bread maven Beth Hensperger returns with a guide to baking with whole grains.
Bread bakers have been clamoring for more of Linda Rehberg and Lois Conway's magic. They've responded with More Bread
Machine Magic, a collection of 140 of their best new recipes! More Bread Machine Magic offers perfected recipes for an array of
baked delights, from sourdough and pumpernickel loaves to sweet, savory, fat-free, whole grain, and sugar-free breads. More
imaginative than the generic recipes that come with the machine, each recipe-tested in more than a dozen machines-features stepby-step instructions, hints, and creative suggestions for baking the perfect loaf, every time. There are also recipes for doughs that
you prepare in the bread machine, fashioned by hand, and bake in a traditional oven, such as pizza crusts, focaccia, flatbreads,
rolls, and even bagels. All recipes are adapted for 1-, 1 1/2-, and 2-pound bread machines. Recipes include: cinnamon-raisin
bagels, Scandinavian rye bread, Irish soda bread, pesto spiral loaf, New England maple syrup bread, heavenly herb rolls, petite
brioche, butterscotch apple bread pudding, challah, sun-dried tomato mozzarella bread, and many more!
300 gluten- and dairy-free recipes from popular food blogger Audrey Roberts to reset your eating habits to live a healthier life.
Millions of people now suffer from celiac disease and food sensitivity. But switching to a diet without gluten or dairy not only
benefits those with gluten sensitivity or lactose intolerance, but benefits anyone who needs more energy, wants to lose weight, or
simply craves a much healthier lifestyle. And now cooking without them is simple! You no longer need to give up the foods you
love because with easy substitutions, some creative cooking, and the recipes in this book, you will still enjoy all your favorite foods.
The Everything Gluten-Free & Dairy-Free Cookbook includes 300 gluten- and dairy-free recipes that your whole family will
enjoy—from eggs benedict casserole to coconut cream pie. These easy and delicious recipes make it painless to start living a
healthier life and feel better. Audrey Roberts, founder of the popular food blog Mama Knows Gluten Free, teaches you how to
make the most satisfying recipes from breakfast to dinner and snacks in between meals. The Everything Gluten-Free & Dairy-Free
Cookbook makes it easy to meet your family’s dietary needs while keeping them happy and healthy.
Revised and updated to include an expanded troubleshooting section and a new mail-order guide, this classic bread-machine
cookbook presents seventy-five delicious recipes that can be used with every bread machine on the market.
NEW YORK TIMES BESTSELLER • From Portland's most acclaimed and beloved baker comes this must-have baking guide,
featuring recipes for world-class breads and pizzas and a variety of schedules suited for the home baker. There are few things
more satisfying than biting into a freshly made, crispy-on-the-outside, soft-and-supple-on-the-inside slice of perfectly baked bread.
For Portland-based baker Ken Forkish, well-made bread is more than just a pleasure—it is a passion that has led him to create
some of the best and most critically lauded breads and pizzas in the country. In Flour Water Salt Yeast, Forkish translates his
obsessively honed craft into scores of recipes for rustic boules and Neapolitan-style pizzas, all suited for the home baker. Forkish
developed and tested all of the recipes in his home oven, and his impeccable formulas and clear instructions result in top-quality
artisan breads and pizzas that stand up against those sold in the best bakeries anywhere. Whether you’re a total beginner or a
serious baker, Flour Water Salt Yeast has a recipe that suits your skill level and time constraints: Start with a straight dough and
have fresh bread ready by supper time, or explore pre-ferments with a bread that uses biga or poolish. If you’re ready to take your
baking to the next level, follow Forkish’s step-by-step guide to making a levain starter with only flour and water, and be amazed by
the delicious complexity of your naturally leavened bread. Pizza lovers can experiment with a variety of doughs and sauces to
create the perfect pie using either a pizza stone or a cast-iron skillet. Flour Water Salt Yeast is more than just a collection of
recipes for amazing bread and pizza—it offers a complete baking education, with a thorough yet accessible explanation of the tools
and techniques that set artisan bread apart. Featuring a tutorial on baker’s percentages, advice for manipulating ingredients ratios
to create custom doughs, tips for adapting bread baking schedules to fit your day-to-day life, and an entire chapter that demystifies
the levain-making process, Flour Water Salt Yeast is an indispensable resource for bakers who want to make their daily bread
exceptional bread.
Dessert for Two takes well-loved desserts and scales them down to make only two servings! Who doesn't love towering threelayer cakes with mounds of fluffy buttercream? Who can resist four dozen cookies fresh from the oven? Wouldn't you love to stick
your spoon into a big bowl of banana pudding? But what about the leftovers? Dessert recipes typically serve eight to ten people.
Finding the willpower to resist extra slices of cake can be difficult; the battle between leftover cookies and a healthy breakfast is
over before it starts. Until now. Dessert for Two takes well-loved desserts and scales them down to make only two servings. Cakes
are baked in small pans and ramekins. Pies are baked in small pie pans or muffin cups. Cookie recipes are scaled down to make 1
dozen or fewer. Your favorite bars—brownies, blondies, and marshmallow–rice cereal treats—are baked in a loaf pan, which easily
serves two when cut across the middle. Newly married couples and empty-nesters will be particularly enthralled with this miniature
dessert guide. To everyone who lives alone: now you can have your own personal-sized cake and eat it, too.
Eating fresh fruits and vegetables can boost your energy level, supercharge your immune system, and maximize your body's healing power.
Convenient and inexpensive, juicing allows you to obtain the most concentrated from of nutrition available from whole foods. This A-Z guide
shows you how to use nature's bounty in the prevention and treatment of our most common health disorders. This accessible book gives
complete nutritional programs for over 75 health problems, telling you which fruits and vegetables have been shown effective in combatting
specific illnesses and why. Along with hundreds of delicious, nutrition-rich juicing recipes, this book provides dietary guidelines, and diet plans
to follow in conjunction with your juicing regimen.
Mutual-fund superstar Peter Lynch and author John Rothchild explain the basic principles of the stock market and business in an investing
guide that will enlighten and entertain anyone who is high-school age or older. Many investors, including some with substantial portfolios,
have only the sketchiest idea of how the stock market works. The reason, say Lynch and Rothchild, is that the basics of investing—the
fundamentals of our economic system and what they have to do with the stock market—aren’t taught in school. At a time when individuals
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have to make important decisions about saving for college and 401(k) retirement funds, this failure to provide a basic education in investing
can have tragic consequences. For those who know what to look for, investment opportunities are everywhere. The average high-school
student is familiar with Nike, Reebok, McDonald’s, the Gap, and the Body Shop. Nearly every teenager in America drinks Coke or Pepsi, but
only a very few own shares in either company or even understand how to buy them. Every student studies American history, but few realize
that our country was settled by European colonists financed by public companies in England and Holland—and the basic principles behind
public companies haven’t changed in more than three hundred years. In Learn to Earn, Lynch and Rothchild explain in a style accessible to
anyone who is high-school age or older how to read a stock table in the daily newspaper, how to understand a company annual report, and
why everyone should pay attention to the stock market. They explain not only how to invest, but also how to think like an investor.
After Lora Brody and Millie Apter discovered the joys of baking bread in electric bread machines, they decided to create and swap new
recipes. Lora would rave about a newly developed recipe and send it to Millie, who would have disastrous results with it. What was going on?
This mother-daughter team soon learned that the same recipe did not work in all machines, so it was back to the kitchen. After months of
testing, they found that the amounts of ingredients and the order in which they are put into the machine affect the taste, crust, and the crumb
of the bread. Thanks to them, now you too can discover the best ways to make bakery fresh bread at the touch of a button! Bread Machine
Baking: Perfect Every Time has two features not found in other bread machine books: Each recipe is geared to a specific electric bread
machine. All of the 75 recipes have been individually developed for and tested in every machine on the market. The innovative sweet and
savory bread recipes, ranging from Lemon Mint Bread to Olive Onion Bread, and Granola Cranberry Bread to Chocolate Pecan Biscotti, were
developed especially for this book.
Part cookbook, part how-to and inspirational guide for the modern city girl with Southern roots and a cowgirl attitude, Urban Cowgirl features
Sarah Penrod's unique outlook and point of view--as shared with viewers on the Next Food Network Star. Her approach is to take classic
Southern and Texas foods and ingredients and traditions like the tailgate and give them a new twist with her personal brand of sparkle and
shine. Her recipes for family dinners and girls'- nights- in all come with her own special touch and her outsized personality.
If ONE simple change could resolve most of your symptoms and prevent a host of illnesses, wouldn't you want to try it? Go Dairy Free shows
you how! There are plenty of reasons to go dairy free. Maybe you are confronting allergies or lactose intolerance. Maybe you are dealing with
acne, digestive issues, sinus troubles, or eczema—all proven to be associated with dairy consumption. Maybe you're looking for longer-term
disease prevention, weight loss, or for help transitioning to a plant-based diet. Whatever your reason, Go Dairy Free is the essential arsenal
of information you need to change your diet. This complete guide and cookbook will be your vital companion to understand dairy, how it
affects you, and how you can eliminate it from your life and improve your health—without feeling like you're sacrificing a thing. Inside: • More
than 250 delicious dairy-free recipes focusing on naturally rich and delicious whole foods, with numerous options to satisfy those dairy
cravings • A comprehensive guide to dairy substitutes explaining how to purchase, use, and make your own alternatives for butter, cheese,
cream, milk, and much more • Must-have grocery shopping information, from sussing out suspect ingredients and label-reading assistance to
money-saving tips • A detailed chapter on calcium to identify naturally mineral-rich foods beyond dairy, the best supplements, and other keys
to bone health • An in-depth health section outlining the signs and symptoms of dairy-related illnesses and addressing questions around
protein, fat, and other nutrients in the dairy-free transition • Everyday living tips with suggestions for restaurant dining, travel, celebrations,
and other social situations • Infant milk allergy checklists that describe indicators and solutions for babies and young children with milk
allergies or intolerances • Food allergy- and vegan-friendly resources, including recipe indexes to quickly find gluten-free and other top food
allergy-friendly options and fully tested plant-based options for every recipe
One-stop shopping for people with eating sensitivities to find all kinds of delicious and convenient slow cooked recipes. Chapters include:
Soups and Stews, Chicken Dinners, Slow-Good Pork, Bowlfuls of Chili, Beefed-Up Plates, and more. More than 130 recipes covering the
most prevalent choices for slow cooking, including entertaining, appetizers, and hearty family meals. More than 100 photos of the finished
dishes with serving and garnishing ideas.
THE EXPERTSJust what's needed--factual information about immigration laws. Here Jo Condrill, Amazon.com Best Selling Author,
interviews two highly qualified immigration law professors, Lee J. Terán, J.D. and Erica B. Schommer J.D. Did you know that vetting has been
part of the immigration process in the U.S. since the beginning of immigration law? Vetting may disclose diseases and past criminal activity.
Did you know one big difference between lawful permanent resident, "Green card" status, and being a U.S. citizen? According to the law, a
person must be a citizen to vote in the U.S. A. a lawful permanent resident is not a citizen. These and many other interesting facts may
provide a stronger foundation for discussions on the contentious immigration issues we frequently hear. The issues discussed in this book will
also enlighten emigrants who plan to settle in the United States and possibly help them in their decision-making.12 VERY INTERESTING
IMMIGRANTSAdd to that the dramatic, real-life stories of Immigrants Coming to America. You will be introduced to twelve immigrants from
places like Sri Lanka, Syria, Georgia, and Mexico. Share the terror of a teenage refugee as pirates board the escape boat while they are at
sea and take their navigation equipment and all their valuables. Learn with a shocked businessman as he is told by a friend not to come
home again, but to go to the U.S. immigration office and ask for asylum. Listen to the story of a 16-year old who refuses to be a called a
refugee but leaves her war-torn island country with her siblings to get more education. Read the survival story of the young man who bought
a red carpet and a suit coat to stage the sale of his creation, the first perfume created by a Norwegian. You will laugh; you may cry; you will
be entertained. Get your copy of Immigrants Coming to America now!
This introductory textbook provides a thorough guide to the management of food and beverage outlets, from their day-to-day running through
to the wider concerns of the hospitality industry. It explores the broad range of subject areas that encompass the food and beverage market
and its five main sectors – fast food and popular catering, hotels and quality restaurants and functional, industrial, and welfare catering. New
to this edition are case studies covering the latest industry developments, and coverage of contemporary environmental concerns, such as
sourcing, sustainability and responsible farming. It is illustrated in full colour and contains end-of-chapter summaries and revision questions to
test your knowledge as you progress. Written by authors with many years of industry practice and teaching experience, this book is the ideal
guide to the subject for hospitality students and industry practitioners alike.
Offers advice on using a bread machine and gathers recipes for sweet breads, pizza crust, flatbreads, savory loaves, sourdoughs, and whole
grain breads
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and easy doesn't have to mean
boring.Blogger Chungah Rhee has attracted millions of devoted fans with recipes that are undeniable 'keepers'-each one so simple, so easy,
and so flavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she shares exclusive new recipes as well as her
most beloved dishes, all designed to bring fun and excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to no-fuss
Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will help even the most inexperienced cooks spend less time in
the kitchen and more time around the table.Packed with quickie breakfasts, 30-minute skillet sprints, and speedy takeout copycats, this
cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade meals that are truly 'damn delicious!'
Language and food are universal to humankind. Language accomplishes more than a pure exchange of information, and food caters for more
than mere subsistence. Both represent crucial sites for socialization, identity construction, and the everyday fabrication and perception of the
world as a meaningful, orderly place. This volume on Culinary Linguistics contains an introduction to the study of food and an extensive
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overview of the literature focusing on its role in interplay with language. It is the only publication fathoming the field of food and food-related
studies from a linguistic perspective. The research articles assembled here encompass a number of linguistic fields, ranging from historical
and ethnographic approaches to literary studies, the teaching of English as a foreign language, psycholinguistics, and the study of computermediated communication, making this volume compulsory reading for anyone interested in genres of food discourse and the linguistic
connection between food and culture. Now Open Access as part of the Knowledge Unlatched 2017 Backlist Collection.
Celebrating "Sunset"'s 100th year, the 1999 edition highlights the Meal of the Century and many more special centennial celebration features.
The heart and soul of classic bread baking, from master baker Peter Reinhart From whole-wheat, sourdough, and rye to pita, focaccia, and
naan, this classic cookbook from expert baker Peter Reinhart shows you how to produce phenomenal bread. Reinhart details each step in the
process, giving you the knowledge and confidence to create countless versions of your own. Not merely a book of bread recipes, this book is
an in-depth dive into the world of bread baking, filled with highly tested formulas to take your bread game to the next level.
A Washington Post bestselling cookbook Become the favorite family chef with 100 tested, perfected, and family approved recipes. The
healthy cookbook for every meal of the day: Once upon a time, Jenn Segal went to culinary school and worked in fancy restaurants. One
marriage and two kids later she created Once Upon a Chef, the popular blog that applies her tried and true chef skills with delicious, fresh,
and approachable ingredients for family friendly meals. With the authority of a professional chef and the practicality of a busy working mom,
Jenn shares 100 recipes that will up your kitchen game while surprising you with their ease. • Helpful tips on topics such as how to season
correctly with salt, how to balance flavors, and how to make the most of leftovers. • Great recipes for easy weeknight family dinners kids will
love, indulgent desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the founder of Once Upon a Chef, the popular blog
showcasing easy, family friendly recipes from a chef's point of view. Her recipes have been featured on numerous websites, magazines, and
television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh She Glows, Magnolia Table, and Smitten Kitchen will love
Once Upon a Chef, the Cookbook. With 100 tested, perfected, and family approved recipes with helpful tips and tricks to improve your
cooking. • Breakfast favorites like Maple, Coconut & Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads and
sandwiches for ideal lunches like the Fiery Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées
the whole family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get togethers like Buttery Cajun Popcorn and
Sweet, Salty & Spicy Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake

With [this book], you'll explore an inspiring variety of healthy, easy-to-make pressure cooker recipes-- from savory
breakfasts to hearty stews to decadent desserts, and more. Packed with nutritious, family-friendly pressure cooker
recipes-- plus vegetarian, gluten-free, and Paleo-friendly options-- [this book] is your go-to guide for fuss-free, all-in-one
cooking.
Master your air fryer with recipes for frying, grilling, roasting, and baking Air fryers are all-in-one appliances that can do
so much more than imitating deep-fried foods! Discover the possibilities with The Complete Air Fryer Cookbook, a recipe
book and reference guide that makes the air fryer the centerpiece of any kitchen. Get started with a guide to appliance
care and usage, along with handy cooking charts that take the guesswork out of air frying. Choose from a variety of easy
recipes for perfectly cooked cuts of meat, tender fish, or freshly roasted veggies. The air fryer can even bake up a
decadent dessert! This standout in air fryer cookbooks includes recipes like: Garlic-Roasted Chicken with
Potatoes--Choose a small chicken to roast whole in this easy but impressive recipe that crisps the skin outside and
leaves the meat juicy inside. Creamy Corn Casserole--Bake this comforting dish in a pan inside the air fryer; it whips up
quickly and makes a family-friendly side for meatloaf or fried chicken. Spicy Thai Beef Stir-Fry--This stir-fry of tender beef
and broccoli is tossed in a savory sauce that combines smooth peanut butter with the kick of red chiles and lime juice.
Make the most of this flexible appliance with handy tips and air fryer recipes for every meal.
For those who are coeliac or gluten intolerant, baking can seem more of a hassle than it's worth, with 'funny' ingredients
and complicated cooking methods. But with our collection of triple tested recipes, including both the staples of pastry
cooking and new revamped classics, we'll have you rushing back to your oven and mixing bowl. Let us share with you all
the tips and tricks to make delicious baked goods that no one will even notice are completely gluten-free.
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