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Letter from the Editor

Dear Gluten Free Foodies,

Thanksgiving is a wonderful holiday, and it’s really a shame we only celebrate it once a year. What
other holiday gives you the excuse to completely indulge yourself in a host of amazingly tasty
dishes? From mashed potatoes to turkey to stuffing, there is no shortage of delicious food.
Just because you are gluten-free, doesn’t mean that you can’t partake in this celebrated tradition.
There are many different gluten-free Thanksgiving foods for you to make so that you and your
family do not have to miss out on everyone’s favorite meal.
We’ve complied a whole buffet of dishes that are perfect for a gluten-free Thanksgiving. From
wonderful side dishes such as the tart and sweet Homemade Cranberry Sauce (pg. 16) and Fancy
Green Beans (pg. 13) to delicious desserts like Pumpkin Pie Mousse (pg. 23) and Pumpkin Spice
Cupcakes (pg. 21), you will find everything you need to build your perfect Thanksgiving menu. With
these recipes, no one will be left out of the eating festivities; everyone will be able to sit down
together and enjoy a big Thanksgiving dinner.
This amazing gluten-free Thanksgiving eCookbook will be your one-stop shop for dinner, so make
sure you save it or print it out and keep it handy.

Happy cooking!
Sincerely,

Amy Finn , Editor of FaveGlutenFreeRecipes.com
http://www.FaveGlutenFreeRecipes.com/
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com.
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MASHED POTATO STUFFING
BY: IRIS FROM THE DAILY DIETRIBE
Take the two best side dishes from your Thanksgiving dinner
table and combine them with Mashed Potato Stuffing. This savory
dish has the creamy consistency of mashed potatoes while
maintaining the intricate textures that make every bite of stuffing
interesting. Pump up this potato casserole with plenty of
ingredients so you can have your potatoes, and eat them too.

Ingredients













1 1/2 cups diced onion (1 medium onion)
1 1/2 cups diced mushrooms (approx. 7 mushrooms)
1 1/2 cups diced celery (approx. 3 stalks)
2 garlic cloves, diced
5 cups cubed gluten-free bread
1 cup chicken broth
1 egg, whisked
1 egg, whisked
1 1/2 cups mashed/pureed potatoes (about 1 large potato, boiled until tender, then pureed)
1/4 cup sunflower seeds (or chopped walnuts)
1 Tbsp. finely chopped parsley
dash of black pepper
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Instructions
1. Preheat oven to 325 degrees. Spray muffin tins with oil and set aside.
2. Heat a large pan with the olive oil. Add the onions, mushrooms, celery, and garlic, and saute
until tender, about 8 minutes.
3. Turn the stove off and take the pan off the heat. Whisk in the chicken broth and egg. Stir in
the bread cubes.
4. Using the mixture in the mixing bowl, stir in the mashed potato stuffing ingredients until
completely mixed. Spoon it into the muffin tins.
5. Bake at 325 for an hour.

Note: This recipe should make approximately 16 muffins.
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LOW CARB STUFFING
BY: ERICA FROM STUFF I MAKE MY HUSBAND
There's absolutely no need to sacrifice flavor for a
healthier Thanksgiving. This recipe for Low Carb
Stuffing is a healthier version of a traditional
favorite that won't set you up for a sugar crash later
in the day. Homemade cornbread is an integral part
to this recipe, so make sure to budget a little extra
time for the muffins. Luckily, cornbread is a great
holiday favorite too, so you could always make a
double batch and serve some muffins with dinner.
Spices, leeks, and pancetta finish off this delicious
stuffing recipe. Feel free to throw some sausage into
the recipe for a little flavor boost.

Ingredients
For the “corn muffins”






2/3 cup coconut flour
1/2 cup butter (1 stick), melted
8 eggs
1/2 teaspoon salt
1/2 teaspoon baking powder

For the stuffing












1 batch “corn” muffins
4 Tablespoon unsalted butter
8 ounce pancetta (or smoked sausage such as andouille), cut into 1/4" cubes
1 large onion, finely chopped
1 leek, finely chopped
3 celery ribs, finely chopped
2 teaspoon dried thyme leaves
2 Tablespoon minced fresh parsley leaves
2 eggs
2 cups chicken broth (or 1 cup chicken broth + 1 cup cream or half-and-half for a more
indulgent stuffing)
Salt and pepper to taste

8

11 Gluten Free Thanksgiving Menu Ideas

Instructions
For the “corn” muffins
1. Preheat oven to 400 degrees
2. Whisk together the coconut flour, salt, and baking powder.
3. In another bowl, beat the eggs. Whisk in the melted butter.
4. Add the coconut flour mixture to the egg/butter mixture and stir to combine.
5. Divide the batter among 12 greased muffin cups. Bake for 25 minutes or until golden brown.
For the stuffing
1. Preheat oven to 400 F degrees. Grease a 13"x9" pan.
2. Cut the corn muffins into 1/2" cubes. Spread them out evenly in a single layer on a
parchment paper-lined cookie sheet, including the crumbs. Bake at 250 degrees for an hour
to dry out.
3. Melt the butter in a very large skillet over medium-high heat. Add the pancetta and saute
until crisp. Add the onion, leek, and celery, and saute until soft and translucent. Add the
garlic and thyme and cook for a minute longer.
4. Add the dry muffin cubes and the vegetable-pancetta mixture, including all of the butter and
pan juices.
5. Beat the eggs, combine them with chicken broth, and pour over the bread mixture. Also add
the parsley. Combine everything with your hands, squeezing and crumbling the bread cubes
to ensure that they soak up plenty of liquid.
6. Bake, uncovered for about an hour or until the top is browned and crisp
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FANCY GREEN BEANS
BY: BREE FROM HONEY AND BRIE
Dress up any dinner spread with these easy Fancy
Green Beans. Sauteed, crispy prosciutto gives
these green beans a wonderful salty flavor and a
delicious crunch. Garlic and olive oil really bring
out the veggies' natural tastes while Parmesan
cheese adds a subtle nuttiness to the whole dish.
You can pair this with your favorite meatloaf or
chicken dishes. Since these are so full of flavor,
you will be able to convince your kids to eat their
vegetables without much trouble.

Ingredients






4 cups frozen organic green beans
4 pieces of prosciutto, diced
4 tablespoons butter
1 teaspoon olive oil
2 cloves of garlic, minced






1-2 teaspoons salt
1 teaspoon pepper
1 teaspoon granulated garlic
1/4 cup grated parmesan cheese

Instructions
1. In a large saute pan on medium low heat, add olive oil and chopped prosciutto. Cook until
prosciutto is crispy, moving prosciutto bits around pan so they don't burn. Remove
prosciutto bits from pan and set aside.
2. Return pan to heat and add butter and frozen green beans. Sprinkle with salt, pepper, and
garlic granules. Cover with a lid and allow to steam for 3-4 minutes. Remove lid and mix
green beans around. Cover with lid and repeat until green beans are cooked through, but al
dente.
3. Once green beans are al dente, add minced garlic and sautee for another minute or two, or
until the garlic is fragrant. Transfer to serving dish and top with crispy prosciutto and
parmesan cheese.
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MAPLE MASHED SWEET POTATOES
BY: AMY FROM FOODS FOR THE SOUL
This Maple Mashed Sweet Potatoes recipe is
perfect no matter when you make it - even for
breakfast. Maple syrup gives this dish a really
great flavor; the maple brings out the natural
sweetness of the potatoes. Marshmallows on the
top add wonderful pockets of sugar that really
complement the rest of the dish as do spices like
ground cinnamon and nutmeg. You can make this
as a side dish for your favorite dinner or serve it
as a great lunch.

Ingredients






1 small sweet potato
2 Tablespoons milk
2 teaspoons maple syrup
1/8 teaspoon vanilla
1/8 teaspoon Ener-G (optional)






1/4 teaspoon ground cinnamon
1/8 teaspoon ground nutmeg
very small pinch ground cloves
6 mini marshmallows, cut in half

Instructions
1. Preheat the oven to 350 degrees F, and lightly coat a small ramekin with nonstick cooking
spray.
2. Pierce the sweet potato 10-15 times with a fork. Microwave for 6 min, turning the potato
over halfway through. Let it rest for 2-3 min, or until cool enough to handle.
3. While the potato rests, whisk together the milk and next 6 ingredients (through cloves) in a
small bowl. Warm in the microwave for 10 seconds.
4. Slice open the sweet potato, and scoop out the insides into a small bowl. Mash with a fork.
Stir in the milk mixture. Spoon the potato mixture into the prepared ramekin, and bake at
350° for 10 min.
5. Take the ramekin out of the oven, top with the marshmallows, and bake for another 3-5 min
or until the marshmallows turn golden brown. Cool for 5 min before serving.
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HONEY ROASTED BUTTERNUT SQUASH
BY: JAN FROM JAN’S SUSHI BAR

or beef to this recipe for a tasty autumn dinner.

This Honey Roasted Butternut Squash contains
wonderful flavors that will remind you of fall. If
you don't have the time to roast a whole squash,
which can take over an hour, try out this recipe.
The squash is roasted in cubes, so the cooking
time is significantly shortened. This is an easy and
quick side dish that could be easily made after
work. Catching the butternut squash in season
will ensure that your meal has a full flavor that
you won't be able to capture at any other time of
the year. Try out this dish at Thanksgiving dinner.
The fall flavors apparent in this dish will make it a
perfect addition to your Thanksgiving menu. If
you're a meat eater, you could easily add chicken

Ingredients






1 pound butternut squash, peeled, seeded and cut into 1” cubes
1 1/2 tablespoons ghee or butter, melted
1 1/2 tablespoons honey
3 tablespoons fresh sage, thinly sliced
salt and freshly-ground black pepper

Instructions
1. Preheat oven to 425 degrees F. Line a shallow-rimmed baking sheet with aluminum foil and
lightly coat with olive oil.
2. In a large bowl, toss together the squash, melted ghee or butter, honey and sage until the
squash is evenly coated. Spread on the prepared baking sheet; sprinkle with salt and pepper.
3. Roast the squash for 30 minutes, stirring every 10 minutes, until it is tender and
caramelized. Taste and season with additional salt and pepper, if needed, before serving.
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HOMEMADE CRANBERRY SAUCE
BY: EMILY FROM THE BEST OF THIS LIFE

What would Thanksgiving dinner be without cranberry
sauce? This simple and beautiful recipe will add some
color and tartness to your holiday spread. The perfect
accompaniment to any dish, this Homemade Cranberry
Sauce is a fantastically flavorful gluten free jam. You need
to gather only a few ingredients to put this eye-catching
dish together. Fresh cranberries, orange juice, cinnamon
sugar and orange zest are the essential components. Let
simmer and stew.

Ingredients






12 ounces of fresh cranberries (about 1 1/2 cups)
1 cup fresh pulp-free orange juice
3/4 cup raw sugar
1 Tablespoon cinnamon
1 Tablespoon orange zest

Instructions
1. In a sauce pan, dissolve sugar into orange juice on high heat. Stir until sugar disappears.
2. Lower to medium-high heat and add in cranberries and cinnamon.
3. Continue to stir occasionally as the sauce thickens. The cranberries will begin to burst and
once this happens to most of them, the sauce is ready. (Approx. 8-10 minutes)
4. Transfer to serving dish & top with orange zest. The sauce may look runny, but it will
thicken as it cools.
5. Store in fridge until ready to serve.
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CREAMY CHEESY TWICE BAKED POTATOES
BY: JACKIE FROM C.A.F.E.
These Creamy Cheesy Twice Baked Potatoes are
sure to be a perfect side to dress up any dinner
you are cooking. They may look fancy, but these
potatoes are easy to create. Simply whip
together heavy cream and Parmesan cheese with
the mashed potatoes to make them super
creamy. Serve this easy potato side dish with
chicken, beef, or pork. Vegetarian? These make
wonderful lunches. No matter what you pair this
gluten free side dish with, it is guaranteed to be a
hit. Your friends and family won't believe how
amazing this potato dish is.
Ingredients










6 Idaho potatoes, thoroughly washed
kosher salt, to cover bottom of baking pan
1 cup heavy cream
4 Tablespoons butter
2 eggs, beaten
1/3 cup grated parmesan cheese
salt and pepper to taste
1/2 cup coconut (or grape seed) oil
optional flavorings: 1/4 teaspoon paprika and 4 roasted garlic cloves
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Instructions
1. Heat oven to 425 degrees F. Cover bottom of a 9×13 baking pan with kosher salt
2. Poke holes in potatoes with fork on all sides to allow heat to escape when cooking. Lay
potatoes on salt and bake for 1 hour and 10 minutes, until cooked through.
3. Right before potatoes are done cooking, heat heavy cream and butter together until just
boiling.
4. Whisk eggs in a bowl. Slowly stream some of the hot cream and butter mixture into the
bowl, whisking constantly, to “temper” the eggs (if you just pour the eggs into the heavy
cream, they will cook so you need to adjust them to the hot temperature slowly).
5. Remove potatoes from the oven. Cut skin completely off of 2 potatoes. Cut the insides of
those potatoes into chunks and place in a large bowl.
6. For the 4 remaining potatoes, cut a large opening in the shape of an oval (on the side of the
potato that was sitting on the bed of salt). Peel the skin off of the piece you cut and place the
potato in the bowl with the other pieces. Scoop out the inside and place in the bowl as well.
7. Pour the salt out of the baking dish and line the potato shells on the dish.
8. Reduce the oven heat to 350 degrees F.
9. Mash the potatoes in the bowl, adding the heavy cream mixture in stages, until desired
consistency is reached (you want them just smooth but not over-beaten). Season with salt
and pepper and optional flavorings.
10. Put the mashed potatoes in a Ziploc bag and squeeze to one side (you will probably need to
do this at least two times for all 4 potatoes). Cut off the end of the Ziploc bag, fill the shells
with the mashed potatoes, swirling once you get to the top.
11. Bake for about 30 minutes or until peaks are slightly golden brown.
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PALEO ITALIAN TURKEY MEATLOAF
BY: CHELSY FROM MANGIA!
Want something super tasty and different for dinner tonight? Make this amazingly easy Paleo Italian
Turkey Meatloaf. You will love this recipe as it's full
of big chunks of vegetables and is made with lean
turkey instead of beef, giving it a lighter taste and
feel so you don't feel weighed down after eating.
Serve this awesome dinner recipe with some
noodles or a salad. Be sure to make room for this in
your cookbook; you are going to come back to this
recipe again and again.

Ingredients










Extra-virgin olive oil, for the pan
Half of 1 large red bell pepper, diced
1 large yellow bell pepper, diced
1/2 of a yellow onion, diced
2 cloves of garlic, minced
1 lb. of ground turkey (I used about
80/20)
2 T. Italian spice blend (recipe
follows)
1 egg, whisked
1/3 c. fresh homemade tomato sauce

Italian Seasoning:
 1 teaspoon sea salt
 1 teaspoon freshly ground black
pepper
 1 Tablespoon granulated garlic
 1 Tablespoon granulated onion
 1 Tablespoon ground sage
 1 Tablespoon ground fennel seeds
 2 teaspoon dried parsley
 2 teaspoon dried basil
 2 teaspoon dried oregano
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Instructions
1. Preheat the oven to 350 degrees F. Grease a loaf pan with extra virgin olive oil. Combine all
of the ingredients for the Italian spice blend in a small jam-jar and shake until evenly
distributed. Set aside.
2. Heat a drizzle of extra virgin olive oil in a large skillet over medium heat. Add the bell
peppers, onion, and garlic and saute until the onions become translucent about 8 minutes.
Stir occasionally.
3. Place the mixture into a large mixing bowl and allow to cool for about 5 minutes.
4. Add the ground turkey, spice blend, and egg. Mix using your hands until well combined.
5. Spread the meat mixture into the prepared pan. Bake for 10 minutes, then remove the pan
from the oven, and spread the tomato sauce out over the top of the meatloaf.
6. Put the meatloaf back into the oven and bake for an additional 40-45 minutes.
7. Let the meatloaf rest until slightly room temperature.
8. Slice and serve.
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NO-BAKE PUMPKIN MOUSSE
BY: GABBY FROM THE VEGGIE NOOK
Branch out from your regularly scheduled
Thanksgiving menu and give this No-Bake
Pumpkin Mousse a try. You'll be delighted by this
thick, creamy gluten free dessert that's a delicious
cross between a pumpkin pie and a cheesecake.
Cinnamon complements the pumpkin flavor to
create that comforting flavor we all start to crave
around autumn. Making this pumpkin dessert
recipe is an easy way to free up your oven for the
other dishes in preparation for your Thanksgiving
feast.

Ingredients
For the crust





3/4 cup pecans
3/4 cup medjool dates
1/2 teaspoon cinnamon
1/4 teaspoon sea salt

For the filling











2 cups raw cashews, soaked
juice of 1 lemon
1 banana, cut into chunks (cake will firm up faster if you use frozen)
1 1/2 cups pumpkin puree
2 tablespoon maple syrup
1/2 teaspoon vanilla
1/2 teaspoon cinnamon (or pumpkin spice)
10 drops stevia (or more maple syrup)
1/3 cup coconut oil, melted
Pecans for garnish (optional)
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Instructions
For the crust
1. For the crust, pulse the pecans in a food processor until finely ground then add the dates
and sea salt and process until the mixture will stick together when you press it.
2. Press the mixture into an 8-inch spring-form pan and place in the refrigerator while you
make the filling.
For the filling
1. Rinse the food processor then add the soaked cashews and all other ingredients to the food
processor and process until smooth.
2. With the processor running, slowly pour in the melted coconut oil until fully incorporated.
3. Pour the filling in top of the crust and spread smooth with a spatula.
4. Garnish with pecans if desired. Refrigerate for at least 3 hours to firm up.
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PUMPKIN SPICE CUPCAKES
BY: JESIKA FROM JESICAKES
Looking for an alternative to the traditional pumpkin pie?
These Pumpkin Spice Cupcakes are cute, individual sized
desserts that the entire family will love. A delicious white
chocolate and buttercream frosting tops these flavorful gluten
free cupcakes. A moist texture and cinnamon flavor with a hint
of ginger will make these pumpkin spice cupcakes a popular
Thanksgiving dessert.

Ingredients
For the cupcakes

















For the frosting

1 cup unsalted butter, melted and cooled

4 large eggs
1 cup light brown sugar

1 cup granulated sugar

2/3 cup brown rice flour
2/3 cup sorghum flour
1/3 cup white rice flour
1/3 cup tapioca flour
1/2 teaspoon xanthan gum
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon salt
1 1/2 teaspoon cinnamon
1 teaspoon ginger
1/2 teaspoon cloves
1 15 ounce can of pumpkin puree (not pumpkin pie mix)

1 cup unsalted butter, room
temperature
6 ounces white chocolate
2 1/2 cups powdered sugar,
sifted
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Instructions
For the cupcakes
1. Preheat the oven to 350 degrees F. Line two cupcake pans with liners.
2. Whisk together the dry ingredients: brown rice flour, sorghum flour, white rice flour, tapioca
flour, xanthan gum, baking powder, baking soda, salt, cinnamon, ginger, and cloves.
3. In a mixer, beat together the sugar, butter, and eggs on medium for about 5 minutes or until
the mixture is silky and has increased a bit in volume.
4. Gradually add the flour with the mixture on low.
5. Add the pumpkin. Mix until combined, scrape down the sides if needed.
6. Fill the cupcake liners about 1/2 way. Bake for 20-25 minutes turning halfway. The
cupcakes are done when a toothpick inserted in the center comes out clean and when they
feel springy.
7. Allow the cupcakes to cool for about five minutes. Remove them from the pan and allow
them to completely cool on a cooling rack.
For the frosting
1. Melt the white chocolate in the microwave or in a double boiler on the stove. If melting it in
the microwave be careful to melt it in small increments. White chocolate can burn easily.
2. Cream the butter in an electric mixer until light and fluffy. Add the white chocolate while it's
still silky. If you allow it to cool too much you'll get clumps of white chocolate in your icing.
3. Begin to gradually add the sifted powdered sugar. You want it to sweeten the buttercream
and give it body. Add powdered sugar until desired sweetness is achieved. Beat the
buttercream until it's smooth and fluffy.
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PUMPKIN PIE MOUSSE
BY: BRITTANY FROM EATING BIRD FOOD
This Pumpkin Pie Mousse is a light, sweet treat
that is a great way to satisfy a craving without
loading up on sugar and carbs. You'll be surprised
at how good for you this easy pumpkin mousse
really is. Silken tofu and Greek yogurt are used to
add body to the pumpkin mousse, meaning that
this gluten free dessert is packed with protein.
Most of the flavor in this dessert comes from
spices and pumpkin puree, so there's no added
sugar to worry about. You'll find yourself craving
this healthy dessert year round.
Ingredients












1 15-oz can 100% pure pumpkin puree (not pumpkin pie filling)
8 ounces (1/2 package) Lite silken tofu, drained well
1/4 cup pure maple syrup
3/4 teaspoon cinnamon, ground
1/8 teaspoon ginger, ground
1/8 teaspoon nutmeg, ground
1/8 teaspoon cloves, ground
1/8 teaspoon sea salt
1/4 cup nonfat plain Greek yogurt
1 ounce dark chocolate, cut into thin shards (optional)
2-3 full cinnamon graham cracker sheets (i.e., New Morning Organic Grahams)
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Instructions
1. In a high powered blender or food processor, combine pumpkin and tofu. Process until
combined, about 30 seconds. Add maple syrup, cinnamon, ginger, nutmeg, cloves, salt and
yogurt. Process until combined, about 30-40 seconds more.
2. Transfer mousse to a resealable container, cover and refrigerate for 3-4 hours.
3. Crush the graham crackers. To do so you can process them in a mini-chopper or put them in
a plastic baggie and roll over with a rolling pin.
4. Line the bottom of 5 small glasses or ramekins with the crushed graham crackers.
5. Scoop 1/2 cup mousse into each glass to cover the graham crackers. Top each serving with a
sprinkle of chopped dark chocolate and/or the extra graham cracker crumbs. Keep
refrigerated until ready to serve.
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MORE GLUTEN-FREE RECIPES
FOR MORE GLUTEN-FREE RECIPES VISIT OUR WEB SITE AT
FAVEGLUTENFREERECIPES.COM.

APPETIZERS
BREADS
CASSEROLE RECIPES
DINNER RECIPES
GLUTEN FREE BEVERAGES
GLUTEN FREE BREAKFAST RECIPES
GLUTEN FREE DESSERTS
GLUTEN FREE PASTA
HOLIDAY RECIPES
SALAD
SAUCES AND CONDIMENTS
SIDE DISH RECIPES
SNACKS
SOUPS, STEWS, CHILI
VEGETARIAN
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