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Letter from the Editor

Dear Gluten Free Foodies,

Christmas, like Thanksgiving before it, is a great time to get out the flour and cookware and bake
yourself silly. There are many wonderful dessert recipes that just scream Christmastime: cookies
being the most popular of these because they are super easy to package up and share with family,
friends, and neighbors.
People love spreading good cheer during the holiday season, and desserts are definitely one way to
achieve this. From pies to cookies to fudge, there are so many different desserts that you can bake
and share during this festive time of year. Forget your typical chocolate chip cookies (although, we
do have an amazing recipe for that) and bake something unique and wonderful that will bring a
smile to everyone’s face.
Being gluten-free doesn’t mean that you have to give up all your favorite holiday treats. Create any
of these wonderful desserts to share with everyone you meet (or eat yourself, which is totally fine).

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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3-INGREDIENT NUTELLA COOKIES
BY: CHELSY FROM MANGIA!
3-Ingredient Nutella Cookies are the easiest, tastiest,
and (arguably) the best gluten free cookie around.
This simple cookie recipe will become a family
favorite from the first time you try it. These cookies
are wonderfully chewy and just a little crispy, a
perfect combination. Try this recipe when you need
something chocolaty in a hurry they only take a few
minutes to whip these together. Everyone in your
family will love these decadent chocolate cookies.

Ingredients





1 cup Nutella
1 cup coconut sugar
1 large egg (or flax egg for vegan)
1/2 cup dark chocolate chips

Instructions
1. Preheat the oven to 350 degrees F.
2. Line a baking sheet with parchment paper.
3. In a large bowl, combine the Nutella and coconut sugar until smooth.
4. Add in the egg and stir until combined.
5. Fold in the chocolate chips.
6. Drop the cookie dough by rounded teaspoons onto the prepared baking sheet.
7. Bake for 10-12 minutes or until cookies are darker in color and have spread out quite a bit.

8. Let cool completely on baking sheet so that they harden and then stuff your face!
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SOUR CREAM APPLE PIE WITH CRUMBLE TOPPING
BY: NICOLE FROM GLUTEN FREE ON A SHOESTRING
Apple pie is a timeless dessert that can be enjoyed any time of
the year. And this recipe take your favorite dessert recipe and
pumps it up to a whole new level of tastiness. This filling is a
custard-like combination of sour cream and eggs with thinly
sliced apples and just the right amount of spices. This pie is a
little bit more compliacted with its textures than your classic
apple pie, but the apple’s flavor is never lost. This recipe is
truly unforgettable.

Ingredients
For the crumble topping








1 cup (140 g) high-quality all-purpose gluten-free flour
1/2 teaspoon xanthan gum (omit if your blend already contains it)
1/3 cup (73 g) packed light brown sugar
1/4 cup (50 g) granulated sugar
1/2 teaspoon freshly grated nutmeg
1/4 teaspoon kosher salt
8 tablespoons (112 g) unsalted butter, at room temperature

For the crust



1/2 recipe gluten-free pie crust, chilled
Egg white, for brushing

For the filling








1 1/3 cups (300 g) sour cream, at room temperature
10 tablespoons (125 g) granulated sugar
2 teaspoons ground cinnamon
1/4 teaspoon kosher salt
2 teaspoons pure vanilla extract
2 extra-large eggs (120 g) at room temperature, beaten
5 large Granny Smith apples (or other firm, tart apple), peeled, cored, and sliced very thin
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Instructions
For the crumble topping
1. Preheat the oven to 375 degrees F. Grease lightly a 9-inch pie plate and set it aside.
2. In a medium-sized bowl, place the flour, xanthan gum, brown sugar, granulated sugar,
cinnamon, nutmeg and salt, and whisk to combine, working out any lumps in the brown
sugar.
3. Add the butter, and mix to combine well. Break up the mixture a bit with a fork, and place
the bowl in the refrigerator to chill until very firm.
4. If necessary to speed things up a bit, place in the freezer for no more than 10 minutes.
For the crust
1. Roll out the raw pie crust between two lightly floured pieces of unbleached parchment
paper into a 13-inch round, a bit more than 1/8-inch thick, sprinkling with flour as it gets
sticky.
2. Transfer the pie crust to the prepared pie plate, and press gently into the bottom and up the
sides. Trim most of the overhanging edge of the pie crust with a sharp knife or kitchen
shears, leaving a bit of extra crust to allow for it to shrink in the oven.
3. Place the pie crust in the freezer for 10 minutes or until firm. Place a piece of unbleached
parchment paper on top of the pie crust, and cover with pie weights (a bunch of raw dried
beans does the trick).
4. Place in the center of the preheated oven and bake for 15 minutes or until lightly golden
brown around the edges. Remove the crust from the oven, brush all over with egg wash right
away, and allow to cool.
5. Reduce the oven temperature to 350°F.
For the filling
1. In a large bowl, place the sour cream and sugar and mix until smooth. Add the cinnamon,
salt, vanilla and eggs, mixing well after each addition. Add the sliced apples, and mix until
combined.
2. Pour the filling into the cooled, parbaked pie crust, and smooth into an even layer. Remove
the crumble topping from the refrigerator and break up into large chunks with a fork.
3. Scatter the topping all over the top of the pie in an even layer. Press gently on the crumble
topping to ensure that it adheres to the filling.
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Make-Ahead Option: At this point, the unbaked pie in the parbaked pie crust can be covered
securely and frozen until ready to use. Just bake from frozen according to the rest of the recipe
directions. You may need to add a few minutes to the final baking time.
When you’re ready to bake the pie
1. Spray the underside of a large piece of heavy-duty aluminum foil with nonstick cooking
spray, and place it on top of the pie. Secure the edges well, and place the pie in the center of
the preheated oven.
2. Bake for 45 minutes. Remove the pie from the oven, carefully remove the foil, and finish
baking for about 15 minutes, or until the crumble topping is evenly golden brown.
3. Remove the pie from the oven and allow to cool before slicing and serving.
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CHOCOLATE EGGNOG FUDGE
BY: STARR FROM THE MISFIT BAKER
Prepare yourself for the explosion of holiday flavor in
this Chocolate Eggnog Fudge recipe. This is a perfect
dessert for the holidays, especially if you want a break
from cookies. This homemade fudge has a full chocolate
flavor, without being too sweet, with a subtle undertone
of eggnog flavor. Make this chocolate fudge as an
alternative dessert for your family or give it as a food
gift. Everyone is sure to love the idea and taste of this
holiday dessert.
Ingredients








1 cup Vegan “Eggnog” (I used Vitasoy Holiday Nog)
3 cups Sugar
3/4 cup Margarine
12 ounces (340 grams) Unsweetened Chocolate, chopped
7 ounces (198 g) Suzanne’s Ricemallow Creme
1 teaspoon Eggnog Extract
1/2 teaspoon Rum Extract

Instructions
1.

Line an 8-inch square baking pan with tinfoil and lightly grease.

2.

In a large heavy saucepan bring the eggnog to a simmer, stir frequently. You are reducing the liquid to
2/3 cup, so re-measure periodically to check your progress (it took me about 10 minutes).

3.

When eggnog has been reduced to 2/3 cup, add sugar and margarine. Bring to a full boil (will
continue to bubble even when stirred), stirring frequently.

4.

Reduce heat to medium and boil for 5 minutes, stirring frequently.

5.

Remove from heat and stir in chocolate, until melted.

6.

Add ricemallow creme and extracts. Mix well.

7.

Pour into baking pan and cool at room temperature.

8.

Slice into 1 inch squares (I chilled the fudge in the refrigerator for a couple of hours before slicing).
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THICK AND CREAMY HOT VANILLA
BY: LAUREN FROM OATMEAL WITH A FORK
Thick and Creamy Hot Vanilla is a wonderful
alternative to hot chocolate; this amazing beverage
will warm you up and leave you smiling with its subtle
sweetness. Cinnamon gives it an additional burst of
flavor in each sip. Top this awesome gluten free drink
with some fun, homemade marshmallows for a really
wonderful sipping experience. Your kids will love this
as an after school treat or a reward for a successful
snowball fight. Warm up next to the fire with this cozy
recipe.
Ingredients







1 cups non-dairy milk of choice, divided
1 teaspoon arrowroot
2 teaspoons maple syrup or honey (or about 8-10 drops stevia)
3/4 teaspoon vanilla extract
5 drops stevia (or another teaspoon of sweetener)
dashes of cinnamon and nutmeg (about ⅛ teaspoon of each or to taste)

Instructions
1. Add ½ cup of milk to a saucepan, and begin to heat the milk over medium-low heat.
2. Whisk the other ½ cup of milk with the arrowroot in a separate bowl.
3. Add sweetener along with the milk/arrowroot mixture to the saucepan and stir to combine.
4. Continue stirring the mix over medium high heat for about 3-5 minutes until it begins to
thicken.
5. Once thickened, remove from the heat and stir in the vanilla, cinnamon, and nutmeg.
6. Top with a handful of healthy marshmallows and enjoy!
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CHERRY WALNUT CHOCOLATE COOKIES
BY: MELANIE ANGELIS FROM THE GRECIAN GARDEN
These soft and chewy cookies are filled with holiday cheer in every bite.
The cherries add a delightful tartness that is ultimately balanced by the
chocolate chips and walnuts. You are going to have a hard time keep your
hand out of the cookie jar when you knew that these tasty beauties are
sitting in there, just waiting to be taken. These cookies will be great for
cookie swaps or other holiday parties that you go to this season.

Ingredients












2 1/4 cups packed almond flour (pack it into the measuring cup like brown sugar)
1/4 cup tapioca flour (or arrowroot starch)
1/4 teaspoon salt
1/4 teaspoon baking soda
1/4 teaspoon baking powder (use corn and grain free for those with allergies)
10 tablespoon melted butter (grapeseed oil or melted coconut oil can be substituted)
1/2 cup honey
1 tablespoon vanilla
1/2 cup mini chocolate chips (I used the dairy, soy, and refined sugar free type)
1/2 cup chopped dried cherries
1/2 cup chopped walnuts
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Instructions
1. Preheat oven to 350 degrees F. In a large mixing bowl, mix almond flour, tapioca flour, salt,
baking soda, and baking powder.
2. In a separate bowl mix melted butter, vanilla, and honey.
3. Pour wet ingredients into dry and mix well. Stir in chocolate chips, cherries, and
walnuts. Refrigerate 30 min.
4. Once the mixture is chilled, measure out 1 tablespoon of dough at a time and roll into a
ball. Place on a greased cookie sheet. Continue until your pan is full as these cookies do not
spread much.
5. Press gently on each ball of dough with two fingers to flatten them slightly.
6. Bake the cookies for 11-13 minutes depending on your oven. Mine were perfect at 12
min. Let cool slightly on the baking sheet and then remove them to a wire rack to cool
completely. Makes approximately 50 cookies, depending on how big or small you make
them.
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PUMPKIN CHEESECAKE
BY: JENNA FROM SENSATIONALLY SEASONAL
This amazing recipe brings two awesome desserts
together in the most delicious way possible. This
sweet treat is decadent and rich; it’s definitely worth
the effort and time to make it. Your friends and
family will be super impressed with your baking
skills when you set this masterpiece on the table
after Christmas dinner.

Ingredients
For the filling








1 1/2 cups of fat free ricotta
1 cup (1 full package) of mascarpone cheese
1/3 cup of honey or maple syrup (I used honey)
1 cup of pumpkin
3 eggs
1 heaping tablespoon of cinnamon
1 teaspoon of pumpkin pie spice

For the crust




5 cups of Gluten Free Cinnamon Chex
4-5 tablespoons of coconut oil
2 tablespoons of honey
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Instructions
1. Preheat the oven to 350 degrees F.
2. While the oven is heating up, pulse your 5 cups of Chex cereal in a food processor. Pulse
until the cereal is in crumbs and then add in the honey and 1 tablespoon of coconut oil. Add
1 tablespoon of coconut oil at a time, continuing to pulse the food processor, until the
mixture resembles coarse sand. Once it does, pour the mix out and press into a pie tin.
3. Bake the crust for 6-8 minutes or until slightly golden.
4. While the crust is baking, beat together with a hand mixer the ricotta, mascarpone,
pumpkin, honey, eggs, cinnamon, and pumpkin pie spice. Continue to beat until creamy.
5. Pour the filling into the baked Chex crust. Bake for 50-60 minutes or until the top of the
center of the cheesecake springs back to the touch. Let cool for at least 1 hour prior to
serving.
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APPLEJACK EGGNOG
BY: CONNIE FROM TASTY TIME
This “adults only” after-dinner beverage is a perfect sweet
treat at the end of your Christmas dinner. Sweet with just
a little bit of kick from the applejack, this drink is sure to
help you relax after a busy afternoon of cooking. Enjoy
this beverage as you chat with friends. Pair it with some
cookies or a piece of pie, and you aren’t going to want to
move from the couch so have someone else do the dishes.

Ingredients









6 egg yolks
1/2 powdered sugar
3 cups 1% milk
2 clove, whole
1/4 teaspoons cinnamon
1 teaspoons nutmeg, freshly ground
1 teaspoons vanilla extract
1/4 cups applejack
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Instructions
1. In an electric mixer with a whisk attachment, whip the egg yolks and gradually add the
sugar. Whip until egg yolks and sugar are pale and fluffy.
2. While the egg yolks are whipping, combine the milk, clove, and cinnamon in a medium
saucepan on medium heat. Bring to boil and immediately take it off the heat and strain.
3. Slowly pour the milk into the whipped egg yolks, continuously allowing the electric mixer to
whip at medium to high speed. You are tempering the egg yolks -- gradually bring the
temperature up without cooking the egg yolks. Be sure to whip until you have a good
amount of milk froth.
4. Return the mixture to the saucepan on medium heat and cook until the mixture thickens
enough to coat a wooden spoon.
5. When the mixture has the desired consistency, take it off the heat and add nutmeg, vanilla
extract, and applejack. Enjoy immediately or refrigerate for later.
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CHOCOLATE CHIP COCONUT JUICE COOKIES
BY: ZACHARY OBER FOR AMY AND BRIAN’S COCONUT JUICE
Looking to switch things up this Christmas? This is
your favorite Christmas treat with a healthy twist:
coconut juine. Bake up these delicious cookies as a
great, tasty alternative to the sugary, high-calorie
cookies that you find on so many other tables
during the holidays. These awesome cookies are
great not only for those who are gluten-free but
also for those who are diabetic.

Ingredients










2 1/4 cups coconut flour
1/2 teaspoon baking soda
1 1/4 cups coconut oil
2 ounce of Amy & Brian Coconut Juice With Pulp
1 1/2 cups coconut palm sugar
1 teaspoon sea salt
2 teaspoon vanilla extract
2 large eggs
2 cups dark chocolate chips
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Instructions
1. Preheat oven to 350 degrees F.
2. In a small bowl, whisk together the coconut flour and baking soda; set aside.
3. In a food processor or blender, combine the coconut oil and coconut palm sugar. Blend on
medium speed until mixed well.
4. Reduce speed to low and add sea salt, Amy & Brian Coconut Juice, vanilla extract, and eggs.
Beat until well-mixed (about one minute).
5. Slowly add flour/baking soda mixture until combined. Stir in the chocolate chips.
6. Drop tablespoon-sized balls of dough 2 inches apart on a baking sheet lined with parchment
paper. Bake until cookies are golden brown, approximately 15 to 17 minutes.

7. Remove from oven and let cool on baking sheet one to two minutes. Transfer cookies to a
wire rack and let cool completely.
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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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