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Letter from the Editors

Dear Gluten Free Foodies,
There has never been a better time to enjoy the outdoors as the leaves start to change and
sports season starts. Enjoy long afternoons with your friends and family with these fabulous
recipes you'll happily put onto your fall tailgating menu. This fall, use any of these Top 15
Favorite Tailgate Foods for a delicious dining experience that’s both stress free and delicious.
If you're looking for a main dish, this free eCookbook has options using multiple different types
of proteins so you will never get bored with your cooking. Need a side salad that goes with
anything you're pulling off the grill? This complete collection has sides too so you'll have
everything you need for your next tailgating party.
For more gluten free main dishes, side salads and more, visit FaveGlutenFreeRecipes.com and
pick out your favorites. You can get weekly recipes delivered right to you if you sign up with our
free Gluten Free Digest newsletter.
Have fun tailgating at the big game with these fantastic gluten free recipes!
Sincerely,

The Editors of FaveGlutenFreeRecipes
http://www.faveglutenfreerecipes.com

Find hundreds of gluten free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com
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Gluten Free Tailgating Main Dish Recipes
BBQ Grilled Lamb Chops with Brown Sugar Glaze
By: Jimmy Boswell from The Gluten Free Chef
Let these Lamb Chops soak up all the moisture in of
the brown sugar glaze. The char around each chop
provides an unbelievable crust that seals in the juices
for a bite that will bring you back for seconds, maybe
thirds. Get those char marks just right on this
delectable lamb chop main dish.

Ingredients









55 grams brown sugar
4 g rams ground ginger
3 grams dried tarragon
2 grams ground cinnamon
2 grams ground black pepper
3 grams garlic powder
3 grams salt
400 grams lamb chops

Instructions
1. In a medium bowl, mix brown sugar, ginger, tarragon, cinnamon, pepper, garlic powder,
and salt. Rub lamb chops with the seasonings and place on a plate. Cover and refrigerate
for one hour.
2. Preheat BBQ to high heat and when hot, reduce to a medium heat.
3. Brush BBQ grate lightly with oil and arrange lamb chops on BBQ
4. Cook 4 minutes on each side

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Grilled Honey Mustard Chicken
By: Travis from Trav's Gone Gluten Free
Honey mustard is the ultimate condiment because it can
be used as a marinade, dressing, spread or dip. No need to
buy a bottle from the store with this chicken recipe, just
make your own. The tart and tangy flavor for of the
mustard balances the sweetness of the honey making
each moist bite of chicken crazy delicious.

Ingredients










½ cup Whole Grain Mustard
½ cup honey
½ lemon, juiced
2 garlic cloves, minced
½ teaspoon paprika
½ teaspoon sea salt
¼ teaspoon cayenne pepper
¼ red pepper flakes
3-4 boneless skinless chicken breasts

Instructions
1. Whisk all the ingredients in a small bowl
2. Reserve about 4 tablespoons of sauce to glaze cooked chicken and then pour the
remaining honey mustard mixture over the chicken
3. Toss until completely coated, then cover with plastic wrap and let marinade for 30
minutes at room temperature
4. Preheat grill to medium-high heat. Grill chicken for about 7 minutes per side or until
chicken is thoroughly cooked
5. Pour reserve honey mustard sauce over the chicken and let rest under foil covering for
about 5 minutes

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Olive and Feta Veal Steaks
By: Petra from Gluten Free Adventures
This veal dish takes a walk on the Grecian side with
traditional flavors that never go out of style. The
seasonings on this tender piece of meat really get sealed
in once placed on the grill. Each steak takes about 10
minutes so dinner will be served in no time.

Ingredients









180 grams black olives, pitted and chopped
200 grams feta, crumbled
1 tablespoon lemon zest, finely grated
2 tablespoons mint, chopped
2 tablespoons flat-leaf parsley, chopped
3 tablespoons olive oil
4 lean veal steaks
pepper

Instructions
1. Combine olives, feta, lemon zest, mint, parsley and 2 tablespoons olive oil in a bowl. Pat
onto the veal steaks and season with pepper. Set aside on a plate for about 3 hours
2. Cook the veal steaks on the BBQ for 3 to 5 minutes each side or until cooked to your
liking

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Lemon Garlic Chicken Skewers
Putting anything on a skewer automatically makes it
easier and more fun to eat. With a zesty citrus flavor, the
lemon and garlic really come through with each
medallion of chicken. This is an easy recipe perfect for
any night when you feel like firing up the grill.

Ingredients







Chicken
Olive oil
Red wine vinegar
3 cloves of garlic
Chives, chopped
¼ lemon, juiced

Instructions
1. Cube chicken and put into a bowl with all of the ingredients
2. marinate for 30 minutes
3. Place cubes of chicken onto skewers
4. Grill chicken skewers, rotating to ensure each side is thoroughly cooked

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Grilled Sausages with Spinach
By: Jenn from Goodbye Goldfish
Sausage takes on a whole new personality once cooked over an open flame. With the char
marks encasing the meat you'll get smoky and spicy flavors all in one spot. The surrounding
spinach soaks up wine, tomatoes and onion so you've got yourself a healthy addition to a
protein packed meal.

Ingredients













2 bunches of spinach (about 1.5 lbs total)
12 breakfast type brown and serve sausages
2 tablespoons butter
2 tablespoons olive oil
1 onion, slivered
1 garlic clove, pressed
¼ teaspoon dry basil
1 tomato, peeled and slivered
¼ cup dry white wine
½ teaspoon salt
1/8 teaspoon white pepper
1/8 teaspoon ground nutmeg

Instructions
1. Clean spinach and remove stems, set aside
2. Cook sausages on grill
3. Heat oil and butter in a large frying pan over medium heat. When butter is melted, add
onion and cook until soft and golden.
4. Mix in garlic, basil tomato, wine, salt, nutmeg and pepper. Cook until the tomato mixture
is thick, about 8-10 minutes
5. Add spinach and continue cooking until spinach is just wilted and combined with tomato
mixture. You may have to do it in batches if all the spinach doesn't fit at once.
6. Serve with rice and the well-cooked sausages

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Best Barbecue Ribs
By: JoAnn from Gluten Free Recipe Archive
Get the flavors of the BBQ without having to light up the grill. These ribs can be prepared in the
oven or in your slow cooker so you can make it an easy prep night. Toss all your ingredients
together and then you're set to go. The sugars and honey make these meaty ribs a sweet taste
so you'll have a lick your fingers clean kind of dinner.

Ingredients













3-6 lbs pork back ribs
1 8 oz jar honey
1 teaspoon paprika
½ teaspoon garlic powder
2 tablespoons Old Bay seasoning
½ teaspoon onion powder
¼ teaspoon celery salt
½ cup dark brown sugar
¼ teaspoon fresh ground pepper
1 medium onion, grated or finely chopped
12 oz barbecue sauce
¼ cup white sugar

Instructions
1. Mix all ingredients except ribs together. Cut ribs apart for easier serving. Place into
roasting pan or slow cooker and coat all ribs with the sauce.
2. ROASTING PAN: Line the bottom of the roasting pan with silicon sheet for easier cleanup
(very sticky!). Spread ribs out evenly on bottom of pan; coat with sauce and cover lightly
with foil. Bake at 325 degrees for approximately 3 hours. Turn and baste occasionally. At
the end of cooking time, broil the ribs for a couple of minutes before serving.
3. SLOW COOKER: Place ribs in slow cooker, cover and cook on high for 6 - 7 1/2 hours.
(Bone-in chicken would probably take about 6 hours; boneless would take about 4-5
hours on high. Check internal temperatures to make certain they are done!)

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Gluten Free BBQ Sides and Salads
Southwestern Bean Salad
By: Coco from Opera Girl Cooks
This combination of beans gives anyone looking for
BBQ food without the meat a gluten free vegetarian
dish that will certainly impress. Tons of flavors
surround the ingredients so everyone will have a
helping or two of this side salad.

Ingredients














1/3 cup extra virgin olive oil
1 large lime, juiced
2 tablespoons rice wine vinegar
1 tablespoon organic cane sugar
1 teaspoon ground cumin
¼ teaspoon ground black pepper
¼ teaspoon kosher salt
1 15 oz can black beans, rinsed and drained
1 15 oz can pinto beans, rinsed and drained
2 cups frozen corn kernels
1 large red bell pepper, diced
3 ribs celery, diced
1 ½ cups cilantro leaves, chopped

Instructions
1. In a lidded pint-sized jar, combine olive oil, lime juice, vinegar, sugar, cumin, black pepper
and salt. Cover and shake
2. Put the black beans, pinto beans, corn, diced pepper, celery, and cilantro in a large bowl.
Add the vinaigrette and toss to distribute all the ingredients evenly
3. Let sit for 30 minutes before serving

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Mizuna Salad with Roasted Cherries and Balsamic Glaze
By: Sonnet from For the Love of Food
Don't let a traditional green salad bore you, this
gluten free recipe gives you options. With roasted
cherries, there is nothing better than a tart bite of
fruit to sweeten up any lettuce. This is a healthy BBQ
menu item to add to the table for vegetarians and
everyone else who is definitely going to want a
serving.

Ingredients







6 cups salad greens
2 cups cherries, stemmed, pitted and sliced in half
½ cup cashews, raw or roasted
olive oil for drizzling
balsamic glaze for drizzling
coarse black pepper

Instructions
1. Preheat oven to 375 degrees Fahrenheit
2. Cover baking sheet with parchment paper to keep cherries from sticking and add cherry
halves
3. Roast for 15-20 minutes, turning once, until cherries are mostly dried and intensely
sweet
4. Divide salad greens among plates. Top with roasted cherries and cashews. Drizzle with
olive oil and balsamic glaze. Top with fresh pepper

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Summer Corn Salad
By: Annie from Gluten-less Foodie
Talk about no sweat- this summer salad recipe is one
you'll find yourself using multiple times regardless of
the season. These ingredients are basic pantry items so
you can make this salad at any given moment. It's
healthy, delicious and takes two simple steps to create.

Ingredients






4 ears of corn, cooked and cut off cob (about 1 ear per person)
1 green bell pepper, chopped
1 red bell pepper, chopped
1 handful cilantro, roughly chopped
Gluten Free Sweet Italian salad dressing, enough to taste

Instructions
1. Combine all ingredients in a bowl.
2. Add salad dressing just before serving

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Dill Potato Salad
By: Lisa from Allergy Free Vintage Cookery
Forget about old-school potato salad, this
recipe uses nothing but fresh ingredients so you
can say bye-bye to that mayo covered recipe
you've been stuck with forever. The herbs coat
your cooked potatoes so each bite has an
exciting component that will have your BBQ
guests raving about something other than the
main course.

Ingredients







4 medium potatoes
1 onion, diced
2 tablespoons fresh parsley
2 tablespoons fresh dill
1 lemon, juiced
salt and pepper to taste

Instructions
1. Peel and boil the potatoes
2. Cut into small pieces and add the chopped onion and lemon juice
3. Use scissors to snip parsley and dill directly into the bowl of salad
4. Chill at least one hour, then serve

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Basil White Bean Dip
By: Rella from Penny Pinching Epicure
This dip has a similar consistency to hummus but uses white beans as opposed to chickpeas for
a different spin. It's always nice to have a little something to snack on at a tailgating party and
this gluten free dip is perfect for a spread that will surprise you with how much flavor it has.
Even with only five ingredients, this is a tasty appetizer.

Ingredients






1 14 oz can small white beans
½ cup packed basil leaves
1 garlic clove
1 lemon, juiced
salt to taste

Instructions
1. Blend all ingredients in a blender, food processor or immersion blender attachment
2. Chill and serve with crudités, pita chips or crackers

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.

Top Fall Recipes: 15 Favorite Tailgate Foods

Grilled Asparagus
By: Carol Lovett from Ditch the Wheat
Take your veggies to the next level by throwing them
on the grill. Add your favorite spices and it's a done
deal. The asparagus gets a wonderful char so its crispy
texture makes it that much more enjoyable to eat.
They may be vegetables and they may be healthy but
that doesn't mean this side dish doesn't have to taste
good.

Ingredients




Asparagus (as much as desired)
Extra Virgin olive oil
Montreal steak spice

Instructions
1. Take the asparagus and bend it about an inch or two from the end. It should snap where
the asparagus is too tough. Discard the small end pieces.
2. Drizzle olive oil all over the asparagus.
3. Sprinkle Montreal Steak spice on the asparagus. I like to sprinkle a little bit. Montreal
Steak spice can be quite strong.
4. Place the asparagus on a preheated grill set on medium heat.
5. Turn the asparagus at least once.
6. The asparagus is done when it has a slight bend to it when picked up
7. Eat!
Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.

Top Fall Recipes: 15 Favorite Tailgate Foods

Homemade Salsa
By: Janelle from Gluten Freely Frugal
It'll take more time to get out the food processor than it will to make this gluten free salsa from
start to finish. This recipe is great to dip chips in while you’re waiting for the BBQ to get hot. As
an ideal BBQ menu recipe, take this south of the border favorite and whip it up any time you
need a healthy, basic recipe that is naturally gluten free.

Ingredients






2 cans Ro-Tel diced tomatoes with green chilies (I used mild)
1 tablespoon dried cilantro
A sprinkle of salt
2 small onions, cut up
2 garlic cloves

Instructions
1. Toss all ingredients into food processor and blend to desired consistency.

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Sunflower Cilantro Lime Slaw
By: Stephanie from Hope for Healing
Serve up some sunshine with this effortlessly cheery recipe for Sunflower Cilantro Lime Slaw. If
you like your side dishes tart and tangy, you can’t go wrong with trying your hand at this recipe.
For a bright dish with a punch of delicious flavor, use this delicious idea to perk up your
tailgating menu.

Ingredients














½ head of finely chopped or shredded purple cabbage
½ head of finely chopped or shredded green cabbage
2-3 large carrots shredded on grater
Optional: 2-3 finely chopped scallions or shallots
For the Dressing:
2/3 cup of raw sunflower seeds
2/3 cup packed of washed and chopped fresh cilantro leaves
½ teaspoons of each: ground ginger, turmeric, garlic powder and ground mustard seed
1 large lime, juiced (about 1/3 of a cup)
1 tablespoon apple cider vinegar (more if you want tangy)
1 tablespoon wheat-free tamari sauce
2 tablespoons of sucanat or other sweetener (honey or sugar)
Sea salt and black pepper to taste

Instructions:
1. Shred your washed cabbage how you prefer: extra thin, chunky or a little of both. Then
toss the cabbage together in a large bowl with your shredded carrots and scallions.
2. Then in a high-powered blender or magic bullet put all of the dressing ingredients. Blend
on high until everything is liquid and then pour the dressing over the shredded veggies
and mix and toss well. Make sure the dressing is evenly spread and let sit in the fridge
for a little bit to let the flavors sink in. You can serve right away or let sit, whatever works
or you prefer. It will keep in the fridge fresh for a few days and is enjoyable with most
any meal.

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.
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Pepper and Tomato Salad
By Lee from Supercharged Food
You don’t get more southern or country for dessert than a good old-fashioned peach cobbler
recipe. Made with only the most fresh and wholesome ingredients, this authentic peach
cobbler is guaranteed to please.
Cooking Time: 45 min

Ingredients










5 vine ripened Roma tomatoes, diced
1 sweet onion, diced
1 red pepper, diced
1 yellow pepper, diced
1 bunch basil, finely minced
1 TBS parsley, chopped
1 lime, juiced
1 TBS Extra Virgin Olive Oil
1 teaspoon salt, or to taste

Instructions
3. Place all dry ingredients into a bowl and stir
4. Drizzle in lime and EV Olive Oil

Find thousands of free recipes, cooking tips, entertaining ideas and more at
http://www.faveglutenfreerecipes.com.

Thank you to all the bloggers who made this possible:

Jimmy from A Gluten Free Adventure
Jimmy Boswell is a cookbook author, food writer, blogger and is the Gluten
Free Chef with his first cookbook released by Penguin in July 2012 titled ‘The
New Zealand Gluten-Free Cookbook’. As a chef he spend most of his time in
Gluten free recipe and product development, food writing and is a Gluten
free presenter at food shows and on TV and is a speaker at the Gluten Free & Allergy Shows.

Travis from Trav's Gone Gluten Free
Trav's Gone Gluten Free is a website dedicated to making the lives of those suffering from gluten
sensitivities a little bit easier. Subscribers will enjoy regularly updated Gluten Free Recipes, GF
Restaurant Menus, GF Product Reviews, and Tips to Living Gluten Free in Philadelphia!

Petra from Adventurous Me, Gluten Free
Petra started this blog to share her experiences of living as a coeliac in Sydney. However she has
now expanded it and she blogs from where ever she happens to be in the world (at the moment
Canada).

Carmen from Gluten Free Hippo
“I make good, healthy food for my family, and I make it with all
my LOVE”- Carmen

Jenn from Goodbye Goldfish
A blog focused on the unique challenges of keeping a young
child happy and healthy on a gluten free diet... with tips,
recipes, favorite GF products, and more!

JoAnn from Gluten Free Recipe Archive

Coco from Opera Girl Cooks
Opera Girl Cooks is written by a classically
trained opera singer who also loves to cook
healthy food. Based in the Mission, a.k.a. San
Francisco's foodie mecca, Opera Girl cooks with a variety of seasonal and local ingredients, and
most of her recipes are gluten-free. She hopes that after visiting her blog, her readers are
inspired to make a delicious and healthy meal!

Sonnet from For the Love of Food
Sonnet Lauberth is a holistic health coach who
empowers people to take better care of
themselves and remove the barriers keeping
them from being healthy. She is the voice behind
For The Love of Food, a blog featuring simple, plant-based meals using local
and seasonal ingredients. Come visit!

Annie from A Gluten-Less Foodie
“My name is Annie and I live in the greatest foodie
city, Chicago! I was raised in a large Irish family.
Needless to say, family gatherings of food (and
drink...) were a significant part of my upbringing.
Which is why being diagnosed with Celiac Disease could be so frustrating. Gone were the pizza
nights, spaghetti dinners and pancake breakfasts.”

Lisa from Allergy Free Vintage Cookery
Allergy Free Vintage Cookery features traditional recipes
adapted for multiple food allergies. Most recipes are
made without gluten, dairy, eggs, corn, and soy, and
many are without nuts as well.

Carol from Ditch the Wheat
Carol Lovett is the Editor-in-Chief & owner of
Ditch The Wheat, a blog devoted to low carb,
gluten free, dairy free recipes and health topics.
She loves providing her readers with weekly
recipes that are sure to be delicious and meet
your lifestyle goals. On top of that, she often
explores current health topics that would be of interest to you. She wants to make you think
about your health and make informed decisions. Carol does this by reviewing books, bringing
the “conversation” to you here on the blog, through her newsletter, on Facebook, & Twitter.

Janelle from Gluten Freely Frugal
Janelle is wife to Brad, who is celiac, and mom to 2 sweet girls, one of
whom is celiac, and the other showing signs of gluten intolerance. She
blogs about the gluten free life on a budget, including coupons, deals,
recipes, and other money-saving tips at Gluten Freely Frugal.

Rella from Penny Pinching Epicure

Lee from Supercharged Food
Lee Holmes is the founder of Supercharged Food,
an altruistic website to help people expand their
range of healthy food choices and plan ahead to
create and maintain a satisfying, wholesome and
nourishing diet. All of the recipes are gluten, wheat,
dairy, yeast and sugar-free. On the blog you will find
a shopping list, meal planner and lots of information about how to live a healthy life.

Stephanie from Hope for Healing
“I live in the lovely city of Grand Rapids, MI. I strive to live a gluten-free, frugal and sustainable
lifestyle. Eating whole nutritious foods has changed me and healed me, and I have more hope
for healing now than ever. All of my recipes are gluten-free, dairy-free, soy-free, refined sugarfree as much as possible. I'm also a Holistic Health Counselor, with my training from the
Institute of Integrative Nutrition in New York City.”

