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Letter from the Editor

Dear Gluten Free Foodies,

There’s a reason that they say breakfast is the most important meal of the day. How can you expect
to get a good start to the day without a healthy and filling meal? Whether you grab some granola onthe-go, or sit down for a full meal with family, it’s important to always take the time to enjoy your
morning breakfast.
Practicing a gluten free lifestyle can sometimes mean your breakfast options are limited. Breads and
muffins and most dishes made with flour are typically not options for morning fuel. But not any
longer! This eCookbook of easy and delicious gluten free breakfast foods will allow you to enjoy
several different kinds of breakfast foods, all of them free of gluten.
No matter what your favorite breakfast foods are, we’ve got you covered. Maybe you enjoy
something sweet and easy in the morning. If so, then our Blueberry Banana Breakfast Cookies (pg.
28) are the perfect option for you. If you regularly cook for a large group, then you might be looking
for an easy make-ahead recipe to prepare. In that case, check out our delightful and satisfying Easy
Mexican Breakfast Casserole (pg. 8), packed with eggs, onions, peppers, and delicious ground beef.
All of these recipes will satisfy everyone at the breakfast table; everyone in the family will be able to
sit down and enjoy a wonderful morning meal together.
This energizing Gluten Free Breakfast eCookbook will quickly become your go-to tool for preparing
your morning meals, so make sure you save it or print it out and keep it handy.

Happy cooking!
Sincerely,

Paddy Lusk, Editor of FaveGlutenFreeRecipes.com
http://www.FaveGlutenFreeRecipes.com/
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com.
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BREAKFAST CASSEROLES AND BAKES
BERRYILICIOUS OVERNIGHT FRENCH TOAST
BY: JENNIFER FROM PEANUT BUTTER AND PEPPERS
Wake up in the morning to a fun, exciting, and super delicious
gluten free breakfast recipe. Berrylicious Overnight French Toast is
super easy to make and perfect for a busy weekday morning because
all of the hard work is done the night before. Simply bake the bread
mixture, assemble your breakfast in the morning, and enjoy. This
amazing gluten-free French toast recipe will definitely become a goto recipe when you're hosting brunch or having over-night guests.

Ingredients











6 slices white or wheat gluten free sandwich bread, cut into cubes (a pinch over 3 cups)
¾ cup egg substitute
¾ cup unsweetened coconut milk (from carton), or non-fat milk
1 cup Greek yogurt, plain, 0% fat
¼ tsp. salt
3 packets Stevia
2 tsp. vanilla extract
1 cup mixed berries (suggested: half a cup each of blueberries, strawberries, and
raspberries)
½ tsp. lemon juice
2 packets Stevia
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Instructions
1. Spray about 6 x 4 baking dish with cooking spray; add the bread to the dish.
2. In a bowl, add your berries, lemon juice and 2 pkt. stevia; mix well and add to the bread
crumbs (suggested: mix some in between the bread).
3. In a bowl, add egg substitute, coconut milk, yogurt, salt, 3 pkt. stevia and vanilla extract. Mix
well and pour over the top of your bread and berry mixture. Push the bread down with a
spoon to make sure it gets covered with mixture. Cover and refrigerate overnight.
4. In the morning, take bread mixture out of the refrigerator and set aside.
5. Preheat oven to 400 degrees F, bake French toast for 30 - 50 minutes. If the bread starts to
brown on top, gently cover with aluminum foil. The French toast is done once center is firm
to the touch and comes clean if you insert a toothpick in the center. NOTE: Add some
aluminum foil to the bottom of oven, as the berry juice may bubble out of the sides of the
baking dish.
6. Let the French toast cool for a few minutes and serve warm. Top with fresh berries or maple
syrup if desired.
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EASY MEXICAN BREAKFAST CASSEROLE
BY: LEXI FROM LEXI’S CLEAN KITCHEN
The wonderful thing about casseroles is how incredibly
convenient they are. This Easy Mexican Breakfast Casserole
is no different. It can be made the night before and thrown
in the oven the next morning, which means more time warm
under the covers for you. And a nice big casserole almost
always leaves behind some leftovers, which makes for great
meals later in the week. Made with ground beef (or turkey if
you prefer), eggs, tomatoes, onions, and peppers, this
Mexican casserole has it all! Feel free to spice it up with
some jalapenos too, if you're feeling daring.

Ingredients














1 garlic clove, crushed
1 tsp extra-virgin olive oil
1 pound ground grass-fed beef or ground turkey
1 can organic diced tomatoes
1 tbsp. paprika
1 tsp cayenne pepper (more to taste)
1 onion, sliced
1 pepper, sliced
Himalayan sea salt, to taste
6-8 eggs
Optional: 1 can beans, rinses and drained (not paleo)
Optional: 1 cup blue potatoes or sweet potatoes, cubed
Optional: 1/4 cup jalapenos, diced

For Serving




Sliced Avocado
Homemade Guacamole
Salsa

7

15 Gluten Free Breakfast Recipes

Instructions
1. Preheat oven to 350 degrees F.
2. In a skillet, heat oil and garlic for 30 seconds.
3. Add in sliced onions and peppers and let cook for 5 minutes, mixing often (if adding in
potato option, do it here)
4. Add in ground beer and cook until beef is browned.
5. Add in diced tomatoes, paprika, cayenne pepper, and Himalayan sea salt (if adding in beans,
do it here).
6. Taste and adjust seasoning as desired.
7. Using a slotted spoon, transfer mixture to your 9 inch casserole dish (leaving excess liquid
behind).
8. Crack eggs on top and bake for 25-30 minutes or until egg whites are cooked.
9. Serve hot with your favorite Mexican toppings!
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QUINOA BREAKFAST BAKE
BY: CARISSA FROM PRETTY/HUNGRY
This delicious casserole may say breakfast in the title, but it can
truly be eaten at any time of the day. The Quinoa Breakfast Bake is
a wonderfully healthy and tasty recipe that the whole family will
enjoy. This recipe calls for half the amount of eggs typically found
in a breakfast casserole, and is made without any meat. The main
vegetables featured in this dish are broccoli and kale, but feel free
to change things up and use your own personal favorites.

Ingredients















2 cups cooked quinoa
2 cups fresh broccoli (cleaned, chopped, and lightly steamed)
3 stalks kale (cleaned, dried, and chopped)
3 green onions, sliced thinly
¼ C. shredded Parmesan cheese
1 tsp. lime juice
1 tbsp. fresh dill, roughly chopped
1 tsp. salt, divided
large pinch pepper
½ C. plain Greek yogurt + more for garnish (you may substitute sour cream, cottage cheese,
or a mixture)
2 tbsp. olive oil
4 eggs
½ C. sharp cheddar cheese
Optional: salsa for garnish
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Instructions
1. Preheat oven to 350 degrees F.
2. Took cook quinoa:
a. In a medium saucepan, bring 2 C. water to a boil along with ½ tsp. salt. Measure
1 C. of dry quinoa into a fine sieve, and run sieve under cold water for about 20
seconds to thoroughly rinse quinoa. (This removes any remainder of its bitter
outer coating.) Pour rinsed quinoa into boiling water, then reduce heat to a
simmer and cover pot with a lid. Stir occasionally. Quinoa will be fluffy and fully
cooked after about 14 minutes. Remove pot from heat and allow quinoa to cool
for 5-10 minutes.
3. While quinoa is cooking, lightly steam chopped broccoli along with a few tablespoons of
water in a small pan over medium heat until barely softened. Drain out water and set
aside.
4. Place cooked quinoa, steamed broccoli, chopped kale, green onions, Parmesan, lime
juice, dill, pepper, & remaining ½ tsp. salt in a large bowl and mix to combine.
5. In a separate smaller bowl or large measuring cup, whisk together yogurt, olive oil and
eggs.
6. Add wet ingredients to dry mixing only until combined.
7. Coat a baking pan (roughly 8" x 10") with cooking spray. Pour batter into the pan.
Sprinkle the surface with sharp cheddar.
8. Place pan in oven and bake for approximately 35 minutes or until set (slightly golden
and just firm to touch).
9. Remove pan from oven allow it to cool. Recipe makes about 9 squares.
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HEALTHY BREAKFAST RECIPES
EASY NUT FRUIT BARS
BY: MARISSA FROM PINCH AND SWIRL
Often, when you're in a rush, you'll grab a bag of potato
chips on your way out the door. Although tasty, these chips
are not the healthiest choice. Now, when you're running late,
you can grab a few Easy Nut Fruit Bars to satisfy your
hunger. They are the perfect snack to toss into your
backpack or eat on the way to work. This healthy snack is
feather light, but it's still full of flavor. The mix of syrup, nuts,
dried fruit, and cereal makes this homemade treat much
more exciting than a store-bought alternative.

Ingredients








3 cups assorted raw or toasted nuts
⅓ cup popped amaranth
⅓ cup black sesame seeds
½ cup golden raisins
½ cup raisins
¼ teaspoon fine sea salt
⅔ cup brown rice syrup (or light corn syrup)
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Instructions
1. Preheat the oven to 325 degrees F.
2. Line a 13 x 9-inch baking pan with parchment paper. Cut a second piece of parchment
paper the same size (you'll use this to press the bars into shape).
3. Stir together all ingredients except for brown rice syrup until combined. Pour syrup over
and stir until mixture is evenly coated.
4. Add to prepared baking dish and lay second piece of parchment paper over the top.
Using your hands or an 8-inch square baking dish, firmly press the mixture into an even
layer in the pan - put some muscle into this, you want your bars to stay together. Recycle
extra parchment sheet.
5. Bake for 20 minutes or until light brown at the edges and slightly soft at the center.
Remove from oven and allow to cool for 30 minutes on a wire rack.
6. Using the liner, lift mixture from the dish and transfer to cutting board. Cut into desired
shape / number of bars. (Makes about 16 bars).
7. Wrap each bar tightly with plastic wrap and store in the refrigerator for up to 2 weeks or
in the freezer for 1 month.
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OLIVE OIL GRANOLA
BY: MACI FROM THE THOUGHTFUL PLATE
One of the great things about granola is how versatile it is.
This recipe for Olive Oil Granola showcases just how many
flavors can be combined with granola in one delicious dish.
This recipe features cocoa powder, honey, and maple syrup
along with olive oil. But once you've mastered the how-to of
the recipe, feel free to adjust the ingredients for your own
preferences. This amazing granola recipe is a perfect way to
start off your day. Make a batch over the weekend, and then
eat it bit by bit throughout the week.

Ingredients















3 cups oats (certified gluten free, if necessary)
1/2 cup almonds, chopped
1/2 cup pecans, chopped
3 tablespoons unsweetened cocoa powder* (optional)
1 1/2 teaspoons cinnamon
1 teaspoon salt
Pinch freshly grated nutmeg
1/4 cup extra virgin olive oil
About 1/4 cup honey*
About 1/4 cup maple syrup*
1 teaspoon pure vanilla extract
1/2 teaspoon molasses (you can add a bit more if you like)
1 cup unsweetened coconut flakes
1 cup dried fruit
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Instructions
1. Preheat oven to 350 degrees F. Spread the coconut flakes out in an even layer on a
parchment-lined baking sheet and toast in the oven for about 4 minutes. The edges
should just start to turn golden. Take care not to burn it- it happens very fast! Transfer
coconut to a small bowl to cool, and reduce oven heat to 225 degrees F.
2. In a large mixing bowl, combine the oats with the nuts, cocoa powder, cinnamon, salt,
and nutmeg.
3. In a medium mixing bowl, whisk together the olive oil, honey, maple syrup, vanilla
extract, and molasses. *If you are using the cocoa powder, you will want to be generous
with your honey and maple syrup measurements, since the cocoa powder is bitter. As you
measure each one, let it spill over the sides of the measuring cup just a tad. Later on, after
the granola is mixed, you can drizzle a little more in if needed. If you’re not using the cocoa
powder, you can be a bit skimpy with the measurements.
4. Add the wet ingredients to the dry and mix well. Spread the granola out with a rubber
spatula in an even layer on a parchment-lined baking sheet (it helps if it has a rim).
5. Place in the oven and bake for about 30-40 minutes. Remove the granola from the oven
every 10 minutes to stir it around so it all gets toasted. If you prefer a chewy granola,
bake for about 30 minutes. If you like crunchy granola, bake it for longer, but make sure
it doesn’t burn! Remember that as the granola cools, it will get harder.
6. After the granola has completely cooled, transfer it to a bowl. Mix in the toasted coconut
and dried fruit.
7. Store in an airtight container for up to 2 weeks… if it lasts that long!
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MINI CRUSTLESS QUICHES
BY: WENDY FROM AROUND MY FAMILY TABLE
Perfect for a fast breakfast, these Mini Crustless Quiches are
certain to start your day off on the right foot. Since these
little quiches keep well, you will be able to make them the
night before you want them and still enjoy them a couple
days later. Small in size but big in flavor, these are great for
kids before they head off to school. Pair them with toast or
hash browns to make a complete meal. Since this is a great
make-ahead breakfast recipe, your morning just got a lot
less stressful.

Ingredients







6 large eggs (or 1 ½ cups Egg Beaters)
1 cup shredded cheddar cheese (or cheese of your choice)
½ cup diced red bell pepper (or any vegetable of your choice)
½ cup diced onions (or a handful of dried onion flakes)
½ cup frozen spinach
½ teaspoon kosher salt (or to taste)

Instructions
1. Defrost spinach in the microwave. Squeeze out excess liquid.
2. Preheat oven to 350 degrees F.
3. Beat eggs with whisk in large bowl. Add the remaining ingredients and mix well.
4. Spray mini-muffin tins with non-stick cooking spray. Bake 20 minutes.
5. Makes 24 mini muffins.
Other Options




Use a regular sized muffin tin pan. Makes 12 muffins (6 servings)
Only use egg/cheese/onion for a kid-friendly option.
Add in some diced Canadian bacon or crumbled cooked bacon for a heartier dish
15
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BREAD AND MUFFIN RECIPES
APPLE CINNAMON BREAD
BY: GLUTEN FREE FOR JEN
Apples and cinnamon were meant to be paired together!
This Apple Cinnamon Bread recipe from Gluten Free For
Jen uses this classic flavor combination in a gluten free
bread that you will not be able to resist. Add this idea to
your list of gluten free quick bread recipes for cool
autumn days. It's so easy to make thanks in part to the
fact that the recipe only calls for seven ingredients,
including applesauce which makes the bread incredibly
moist.

Ingredients








1 ½ cups of an all-purpose flour
1 cup sugar
1 tsp. baking soda
2 tsp. cinnamon
1 egg beaten
1/3 cup melted butter
1 cup applesauce

Instructions
1. Preheat the oven to 350 degrees F.
2. In a large mixing bowl combine the dry ingredients. Add in the egg, butter and
applesauce and mix well. The dough should be about a pudding consistency.
3. Pour dough into a greased bread pan (it will be about half full). Bake in the oven for 45
minutes to 1 hour (knife will come out clean). Move to a cooling rack and let cool
completely before serving.
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BLUEBERRY BREAKFAST BISCUITS
BY: JALENE FROM DON’T EAT WHEAT
These Blueberry Breakfast Biscuits are perfect in
every way possible. They can be eaten on-the-go, the
blueberries give it a pop of flavor, they are gluten free,
and you can choose to make them dairy-free. Because
this recipe is super easy to follow and doesn't take a
lot of time, you can easily make these biscuits for
breakfast. You and your family will fall in love with
these homemade biscuits, especially if you serve them
fresh out of the oven and topped with a little butter or
honey.

Ingredients















½ tbsp. apple cider vinegar
½ cup milk (or to make it dairy free use a milk alternative)
¾ cup white rice flour
¼ cup potato starch
1 & ½ tbsp. organic cornstarch
½ tsp. baking soda
1 & ½ tsp. baking powder
¼ tsp. xanthan gum
1/8 tsp. sea salt
2 tbsp. sugar
3 tbsp. organic unsweetened applesauce
3 tbsp. butter (or to make dairy free use organic non-hydrogenated shortening)
1 & ½ almond extract or gluten free vanilla extract
1/3 cup blueberries
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Instructions
1. Preheat oven to 425 degrees F.
2. Combine the milk and cider vinegar in a bowl and set aside. (This should sit for at least 5
minutes).
3. In a mixing bowl combine the white rice flour, potato starch, cornstarch, baking soda,
baking powder, xantham gum, salt, and sugar.
4. Add the applesauce and butter (or shortening) and mix until crumbly.
5. Add the almond or vanilla extract to the milk mixture. Slowly pour that into your mixing
bowl and mix until just combined. Carefully fold in the blueberries.
6. Scoop batter into ¼ cup mounds and place onto a greased or parchment lined cookie
sheet. Bake for around 12-15 minutes or until light golden brown.
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THE BEST BLUEBERRY MUFFINS
BY: JORDYN FROM ALMOST SUPERMOM
You'll be happy that you found The Best
Blueberry Muffins because these blueberry
treats are absolutely delicious. These muffins
taste just like the muffins you'd find in a bakery,
but this muffin recipe is gluten-free and paleo.
Plus, these muffins are healthy. Your friends and
family won't guess any of this by biting into one
of these amazing muffins. You can eat these
paleo muffins for breakfast, on the road to work,
or as an afternoon snack. No matter when you
grab one of these muffins, you'll be glad that you
did.

Ingredients for Muffins










2 cups almond flour or sunflower seed flour
1 tsp. baking powder
¼ tsp. salt
2 tbsp. melted coconut oil
3 eggs
½ cup honey
½ cup milk (any kind will do)
¼ tsp. almond extract
1 cup blueberries (fresh or frozen)

Ingredients for Crumb Topping




¼ cup almond flour
2 tbsp. coconut sugar
1 tbsp. coconut oil
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Instructions for Muffins
1. Preheat oven to 350 degrees F.
2. Combine everything except the blueberries in a mixing bowl. Stir well. Gently fold in the
blueberries. Scoop batter into muffin tins lined with cupcake liners.
3. Bake for 20 minutes until a toothpick inserted in the center comes out clean. Top with
crumb topping.
Instructions for Crumb Topping
1. Mix coconut sugar and almond flour together. Using a pastry cutter, 2 knives, or your
fingers, mix the coconut oil into the flour and sugar mixture until it resembles fine
crumbs.
2. Sprinkle on top of the muffins while they are still hot.
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CHOCOLATE BANANA NUT MUFFINS
BY: ALANNA FROM THE BOJON GOURMET
These hearty Chocolate Banana Nut Muffins are
certain to wake up your breakfast routine. Earthy
buckwheat and dark chocolate complements the
sweet, fruity banana beautifully. Cream cheese adds
moisture and just a little bit of tangy flavor to the
muffins. These light and fluffy snacks are
wonderfully moist on the inside. Walnuts add a
satisfying crunch and a great contrasting texture to
the soft muffin. Have one as an afternoon snack,
and it will power you through the rest of your day.

Ingredients

















¾ cup (3 oz.) oat flour
½ cup (2 ¾ oz.) sweet white rice flour
¼ cup (1 ¼ oz.) buckwheat flour
1 tsp. baking powder
½ tsp. baking soda
¼ tsp. fine sea salt
3 oz. (6 tbsp.) unsalted butter, softened to room temperature
4 oz. cream cheese, softened to room temperature
¾ cup (4 ½ oz.) light brown sugar
2 large eggs, at room temperature
1 tsp. vanilla extract
1 cup (8 oz. out of peel) mashed, very ripe banana (from 2-3 large bananas)
½ cup (2 oz.) chopped toasted walnuts or pecans, plus extra for the tops
½ cup (3 oz.) fairly finely chopped bittersweet chocolate (70% cacao mass), plus extra for
the tops
2 tbsp. cacao nibs, plus extra for the tops
flaky salt, for the tops
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Instructions
1. Position a rack in the center of the oven and preheat to 350 degrees F. Line a standard
12 cup muffin tin with paper liners and set aside.
2. Sift together the flours, baking powder and soda, and salt into a medium bowl and set
aside.
3. In the bowl of a stand mixer fitted with the paddle attachment, cream together the
butter, cream cheese and sugar on medium speed until smooth, 3 minutes. Beat in the
eggs one at a time, scraping down the sides of the bowl as necessary, then add the
vanilla and mashed banana. Stir in the flour mixture with the mixer on low, and then stir
in the nuts, chocolate and cacao nibs until just combined. Use a rubber spatula to give
the batter a turn to make sure it is homogeneous.
4. Divide the batter evenly among the muffin cups, filling them to the tops. Top each with a
few pieces of walnut, chocolate and cacao nibs and a few flecks of flaky salt.
5. Bake the muffins until a toothpick inserted into the center of one comes out mostly clean
with a few moist crumbs, about 25 minutes, rotating the muffins after 15 minutes to
ensure even baking. Remove from the oven and let cool for at least 10 minutes before
devouring.
6. The muffins will keep at room temperature in an airtight container for 3 or 4 days.
Rewarm them in an oven or toaster oven for tastiest results.
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ESPRESSO MINI MUFFINS
BY: MICHELLE FROM THE LUCKY PENNY
Espresso Mini Muffins are the perfect cross
between a muffin and a cupcake because they could
be bakes for breakfast or dessert. The insides of the
muffins are fluffy and soft while the outside is just a
little bit crunchy. Topped with a decadent chocolate
ganache, these little treats will definitely perk up
your morning just as well as - if not better than your typical cup of coffee. These are also the perfect
afternoon snack since the coffee will give a small
jolt of caffeine so you can power through the rest of
your day.

Ingredients for Muffins










¾ cup almond meal/flour
1 tbsp. ground espresso beans
¼ tsp. baking soda
¼ tsp. nutmeg
pinch of salt
1 egg
2 tbsp. coconut oil + more for greasing
2 tbsp. maple syrup
½ tsp. vanilla

Ingredients for Chocolate Ganache



2 oz. dark chocolate
2 tbsp. coconut milk
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Instructions
1. Preheat oven to 350 degrees F. Grease a mini muffin tin well with coconut oil.
2. In a food processor combine all the dry ingredients for the muffins. Pulse to combine.
3. Add in the wet ingredients for the muffins and mix on high until everything is nice
and smooth.
4. Fill greased muffin tins 3/4 of the way full. You should have just enough to make 12, if
you really scrape the bowl clean.
5. Bake for 8-9 minutes until a toothpick comes out clean. Do NOT over bake.
6. Allow muffins to cool.
7. Make the ganache. In a microwave safe bowl combine the coconut milk and chocolate,
microwave for 30 seconds, stir, microwave for 15 more seconds if it is not melted. Be
careful not to burn it.
8. Top muffins with desired amount of ganache. Enjoy!
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SWEET BREAKFAST RECIPES
BANANA NUTELLA CREPES
BY: GWEN FROM THE BOLD ADOBE
Banana Nutella Crepes are a sweet treat that are the
perfect breakfast or brunch recipe. Crepes are thin
pancake-like pastries that go well with almost
anything. Stuff them with your favorite fruits,
cheese, or meats – you can't go wrong. This gluten
free breakfast recipe stuffs each tasty crepe with a
sweet, hazel nut spread and bananas. These amazing
pastries are sure to delight all those you make them
for, and you will love how easy they are to make. Pair
with some milk or coffee and enjoy this sweet
breakfast.

Ingredients







1 cup gluten free flour
½ tsp. salt
2 eggs
2 tbsp. butter
1 cup milk
Water to thin

Instructions
1. Beat eggs, adding milk and butter.
2. Mix in flour and salt.
3. Beat in a blender until smooth.
4. Heat pan or griddle. Grease with
butter.
5. Cook until the bottom browns,
then flip.

6. Cook until that side is golden
brown.
7. Spread Nutella on warm crepe.
8. Slice and layer bananas on top of
the Nutella.
9. Roll up and drizzle with honey or
powdered sugar.
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BLUEBERRY BANANA BREAKFAST COOKIES
BY: ANJALI FROM VEGETARIAN GASTRONOMY
Whoever came up with cookies for breakfast is a
genius! These Blueberry Banana Breakfast cookies are
absolutely delicious, but that's not even the best part.
These cookies are a gluten free, vegan recipe, and
they're made with real fruit and all natural ingredients.
So not only are these cookies tasty, but they're also
extremely good for you. These cookies are great for a
guilt-free on-the-go breakfast. Just pop them in the
microwave to heat them up, and you have a warm and
filling breakfast good for any morning of the week.

Ingredients












1 ¼ cups + 1 1/3 cups rolled oats, divided (gluten-free: make sure they are certified glutenfree oats)
½ tsp. baking soda
¼ tsp. salt
2 tbsp. ground flaxseed
¼ cup unsweetened applesauce
1 cup mashed ripe bananas, measured after mashing
3 tbsp. coconut oil
¾ cup blueberries, pre-frozen if possible (see notes below)
¼ cup maple syrup
½ tsp. vanilla extract
½ tsp. ground cinnamon
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Instructions
1. Preheat oven to 350 degrees F. Line a baking sheet with a silpat or parchment paper.
2. To make oat flour: add 1 1/3 cup rolled oats to a food processor and process for 3-4
minutes until very fine.
3. In a large bowl, combine and mix the oat flour, rolled oats, baking soda, salt, flaxseed,
and cinnamon.
4. Add applesauce, mashed bananas, coconut oil, maple syrup, and vanilla extract. Mix until
just combined.
5. Carefully fold in the frozen blueberries and let the batter sit for about 10 minutes
(see notes below).
6. Using a cookie scoop, scoop the dough and release onto the line baking sheet. Space
them about 1-2 in. apart. Then using two fingers gently press down to flatten slightly
(the cookies will not spread as they bake).
7. Bake for about 13 minutes, or until the cookies are golden brown around the edges and
bottom, and the top is set.
8. Cool completely on a cooking rack. Store then in an airtight container and refrigerate for
up to 4-5 days. These cookies taste great at room temperature or warmed in the
microwave for a few seconds.
Notes




For best results, use pre-frozen fruit when making these cookies so that the fruit does not
break up and the juices do not fold into the batter.
If you are using frozen fruit, don't thaw it out before you mix it into the batter.
If you are using fresh blueberries, be sure to gently fold them into the batter to avoid them
from breaking up as much as possible.
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DECADENT CHOCOLATE CHIP DONUTS
BY: SARAH FROM MAKING THYME FOR HEALTH
Don't worry about indulging in these Decadent Chocolate Chip
Donuts. They may taste too good to be true, but with gluten free
flours and Greek yogurt, these delicious treats are better for you
than any store-bought brand. Whip up these chocolate wonders for
an extra-special breakfast occasion or to shake up dessert time. No
matter when you serve them, your kids are going to go nuts for
these homemade donuts. Pair them with a tall glass of milk and
watch them disappear like magic.

Ingredients for Donuts













½ cup oat flour
½ cup quinoa
½ cup coconut flour
¾ tsp. salt
1 tsp. baking powder
2 whole eggs
2 tbsp. cane sugar
½ cup non-fat vanilla Chobani
1 tbsp. vanilla extract
2 tbsp. Earth balance, melted
½ cup unsweetened vanilla almond milk
1 cup semisweet chocolate chips

Ingredients for Chocolate Icing



1 cup semisweet chocolate chips
2 tbsp. sunflower butter (or peanut butter/coconut oil/Earth Balance)
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Instructions
1. Preheat oven to 350 degrees F and then grease the donut pan and set aside.
2. Next, combine the flours, salt and baking powder in a medium sized bowl and sift
together. In a separate bowl, combine the eggs, sugar, Chobani yogurt, melted Earth
Balance, vanilla extract and almond milk then stir well to combine.
3. Gradually add in the dry ingredients to the wet while continuing to stir, just until a
smooth batter has formed.
4. Stir in the chocolate chips and then spoon the batter into the donut pan.
5. Cook in the preheated oven for approximately 22 minutes. (Time may vary, keep an eye
to see when they are puffy and light golden brown to the edges) Remove donuts from
oven and cool for several minutes.
6. While donuts are cooling, melt 1 cup chocolate chips with 2 tbsp. sunflower butter in the
microwave for 30 second increments so that it doesn’t burn.
7. Coat one side of each donut in chocolate, or drizzle.

30

15 Gluten Free Breakfast Recipes

PALEO BREAKFAST CAKE
BY: SAM FROM CANADA GIRL EATS PALEO
This delicious breakfast cake will forever turn you away
from your morning eggs. The Paleo Breakfast Cake is a
sweet and filling morning meal. This sweet potato cake
recipe is gluten free and is a delicious mix of sweet potato,
cinnamon, and vanilla flavors. If you'd like to add a
topping, try a bit of creamed coconut for another layer of
flavor. This cake can be enjoyed warm or cold. Finally, you
can have dessert for breakfast and not feel guilty about it.

Ingredients









1 cup sweet potato, precooked
2 tsp. melted coconut oil
4-5 tbsp. almond flour
2 eggs
1 tbsp. coconut sugar or other sweetener
1 tsp. pumpkin pie spice OR cinnamon
1 tsp. vanilla
Optional: 1 tbsp. creamed coconut

Instructions
1. Melt the coconut oil in a microwave safe container. Mash in the sweet potato. Mix in the
4 tbsp. almond flour.
2. Mix in the eggs, coconut sugar, vanilla, and spice.
3. If too liquid-y, add final almond flour tbsp. combine well, microwave for 2.5-3 minutes.
4. Serve in bowl, on plate, or wherever you please! Top with coconut cream if desired.
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Check out these other recipe collections from the FaveGlutenFreeRecipes family:

Must-Have Recipes for a Potluck

Cooking Low Carb Foods

29 Tasty, Easy Breakfast Recipes

18 Easy Recipes for Dessert
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