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16 Easy Gluten Free Appetizers and Snacks

Letter from the Editor

Dear Gluten Free Foodies,

Main meals are important, but you also need gluten free recipes for the time between breakfast,
lunch, and dinner. When your stomach starts growling around 2 pm, these gluten free snacks will be
there to satisfy your hunger. However, we’ve also included our top-notch, most popular appetizers,
so you can satisfy the hunger of your friends and family, too. These gluten free recipes are the
perfect solution to feed your family or feed a crowd. We suggest you make these bite-sized treats as
soon as possible because they’ll soon become your go-to recipes.
Since you’re making the appetizers and snacks from your very own kitchen, you can be sure that
they’ll be safe for you and your family to enjoy. Cross-contamination will be a thing of the past
because you’re in control. You’ll never have to purchase store-bought gluten free products now that
you have this free eCookbook, 16 Easy Gluten Free Appetizers and Snacks.
It doesn’t matter what kind of recipe you’re looking for because this eCookbook has them all.
Perhaps you want some homemade gluten free chips for your game day party. If so, check out our
Homemade Corn Tortilla Chips (pg. 4). If you want to make a dairy free and gluten free treat, then
turn to page 9 to find the Toasted Cashew Coconut Bars, or head on over to page 10 for the EnergyBoosting Bites.
We promise that you, your family, and your friends won’t be disappointed with any of these
appetizer and snack recipes. All of these recipes are simply amazing, so there’s no way that you can
go wrong. To have these gluten free recipes ready when you need them, be sure to save this gluten
free eCookbook. You can easily print it out and keep it handy in your kitchen.

Happy gluten free cooking!
Sincerely,

The Editors of FaveGlutenFreeRecipes.com
www.FaveGlutenFreeRecipes.com
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com.
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CHIPS AND DIP
HOMEMADE CORN TORTILLA CHIPS
BY: LINDSAY FROM VEGGIE BALANCE
These Homemade Corn Tortilla Chips are made with only three
ingredients and a few minutes of your time. The best news is that
with five simple steps, you make this recipe for homemade chips in
no time at all. We guarantee that these all-natural corn tortilla chips
will take your party to the next level. Everyone will love that this is a
homemade recipe, but no one will notice that it’s gluten free. Your
family and friends won't be able to get enough of these yummy
tortilla chips.
Yields: 30 chips
Preparation Time: 5 minutes
Cooking Time: 12 minutes

Ingredients
 5 gluten free corn tortillas
 1 tablespoon olive oil
 pinch of sea salt
Instructions
1. Preheat oven to 350 degrees F.
2. Stack tortillas on top of each other. Using a pizza cutter, cut the tortillas into sixths like
you would cut a pizza.
3. Spread the triangles out in a single layer on a cookie sheet.
4. Brush on olive oil and sprinkle on sea salt.
5. Bake 8 to 12 minutes until chips are crispy and turning slightly golden brown on edges.
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BAKED CINNAMON APPLE CHIPS
BY: VERONICA FROM THE VEGETARIAN GINGER
Baked Cinnamon Apple Chips are impossibly
easy and incredibly delicious. Put down the bag
of greasy chips and grab an apple. Each slice is
dusted in cinnamon and sugar, bringing out their
natural sweetness as well as adding a wonderful
amount of warmth to them. You can pack these
chips for lunch, top them on your salad, or eat
them as an afternoon snack. These healthy apple
chips will satisfy those cravings for something
crunchy and sweet while keeping you on track
with your diet.

Ingredients
 2-3 apples of your choice
 3 tablespoons granulated sugar
 2 tablespoons cinnamon
Instructions
1. Preheat oven to 200 degrees F.
2. Slice each apple into very thin slices. The thinner the slices, the crunchier your apple chips
will be. Line two baking sheets with silicone baking mats or parchment paper, then lay the
apple slices out evenly, making a single layer.
3. Sprinkle each apple slice with the sugar and cinnamon. Bake in oven for 1 hour; turn apple
slices over and allow to bake for an additional hour and a half. Turn the oven off and let
chips cool for another hour to crisp.
4. Serve warm or store in an airtight container.
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HOMEMADE OLIVE GARDEN SPINACH AND ARTICHOKE DIP
BY: FAVEGLUTENFREERECIPES TEST KITCHEN
If you love Olive Garden but are worried about
cross contamination, then this is the recipe for
you. This Homemade Olive Garden Spinach and
Artichoke Dip tastes just like the Italian
restaurant's version, but because it's made in
your own home, you can be sure that it'll be safe
for your gluten free friends and family. This dip
would be perfect to serve with chips, veggies, or
toasted gluten free bread. Everyone will fall in
love with this gluten free dip, so be sure to make
enough to share!
Serves: 20
Ingredients
 14-ounce can sliced artichokes
 16 ounces cream cheese, room temperature
 8 ounces mascarpone cheese, room temperature
 2 tablespoons gluten free flour
 1 cup grated Parmesan cheese
 ¼ teaspoon crushed red pepper flakes
 1 tablespoon chopped parsley
 1 clove garlic, finely minced
 ½ cup chopped green onions
 ¼ teaspoon salt
 ground black pepper
 6 ounces baby spinach leaves, chopped into roughly one-inch pieces
Instructions
1. Preheat oven to 325 degrees F. Spray a 7 x 10 baking dish with cooking spray.
2. Toss the spinach leaves with gluten free flour.
3. In a large bowl, combine all ingredients, stirring until completely mixed. Spoon into
prepared baking dish, smoothing the top.
4. Bake for 25 minutes until just lightly browned on top.
Note: The dip should be served while warm. To make ahead, combine all ingredients in the baking
dish, wrap tightly, and refrigerate. Bring to room temperature before baking.
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DAIRY FREE AND GLUTEN FREE RECIPES
GRAIN-FREE PALEO GRANOLA
BY: OLIVIA FROM THIS WEST COAST MOMMY
There's nothing better than a homemade
granola recipe. This gluten free, grain-free,
and paleo-friendly granola is high in
healthy fats, omega-3s, energy, protein, and
fiber. It would be the perfect snack to take
along for camping or hiking! But if you're
not in the mood for the outdoors, then you
can enjoy this healthy granola recipe as an
afternoon snack or take it along when
you're running errands. You'll love the
boost of energy this gluten free granola will
give you.
Yields: 4 cups
Preparation Time: 5 minutes
Cooking Time: 20 minutes
Ingredients
 1 cup raw almonds
 1 cup raw cashews
 1 cup raw pistachios
 ½ cup raw pumpkin seeds
 ½ cup shredded unsweetened
coconut








¼ cup flaxseeds
½ cup raw honey
¼ cup coconut oil
1 tablespoon ground cinnamon
1 teaspoon vanilla extract
1 teaspoon sea salt

Instructions
1. Preheat oven to 300 degrees F.
2. Add almonds to food processor and pulse for a few seconds to break them up into large
pieces.
3. Add cashews, pistachios, and pumpkin seeds to food processor and pulse until nuts and
seeds are roughly chopped.
4. Transfer chopped mixture to a small mixing bowl and add the rest of the ingredients.
5. Mix well and spread on parchment paper-lined cookie sheet.
6. Bake for 20 minutes, stirring mixture half way through.
7. Allow granola to cool before serving, breaking up chunks with a fork. Store in an airtight
container.
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TOASTED CASHEW COCONUT BARS
BY: SHARON FROM THE HONOUR SYSTEM
If you like grain-free granola bars, you're going to love these Toasted
Cashew Coconut Bars. This gluten free granola bar recipe contains a
handful of healthy ingredients, such as cashews and medjool dates,
that will keep you going throughout the day. These granola bars are
also super easy to make. Baking-wise, you only have to toast the
cashews in the oven. Then you simply pulse everything together in a
food processor. With every bite, you'll feel energized and nourished
to the core. For your convenience, make this vegan granola bar
recipe on the weekend, then you’ll be able to enjoy them throughout
the week.
Makes: 12 bars or 24 squares
Ingredients
 ¾ cup raw cashews
 ½ cup unsweetened coconut, shredded
 2 cups pitted medjool dates
 1 teaspoon vanilla
 ¼ teaspoon sea salt
 ¼ cup smooth almond butter
Instructions
1. Preheat oven to 350 degrees F and spread the cashews out on a baking sheet. Toast them for
5 minutes then allow to cool for 10 minutes.
2. Place the cashews, coconut, dates, vanilla, and sea salt in a food processor and pulse until it's
crumbly.
3. Add in the almond butter and process until it begins to clump together and the dates have
been broken down.
4. Line a loaf pan with parchment paper and press the mixture into the pan firmly.
5. Freeze for 15 to 20 minutes and slice into bars or squares.
6. Store covered in the fridge or freezer.
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ENERGY-BOOSTING BITES
BY: MARGARET ANNE FROM NATURAL CHOW
Anything that includes both peanut butter and chocolate is
sure to be a winner, and these Energy-Boosting Bites are no
exception. This gluten free recipe is super healthy and insanely
easy to make. You'll love that this recipe requires only six
ingredients and three simple steps. Because this recipe is so
healthy and it doesn't create a giant mess, you can make these
bites every week. Whenever you notice your energy sinking,
grab a few of these bite-sized snacks. Suddenly, you'll have
enough energy to tackle anything that comes your way.
Yields: 18 bites
Preparation Time: 8 minutes
Ingredients
 1 ½ cups gluten free old-fashioned oats
 ½ cup flaxseed meal
 ⅓ cup mini chocolate chips
 1 cup creamy peanut butter
 ¼ cup honey
 ½ teaspoon vanilla extract
Instructions
1. Combine oats, flaxseed meal, and mini chocolate chips in a large bowl.
2. Add peanut butter, honey, and vanilla extract. Using a wooden spoon or rubber spatula, stir
until thoroughly combined. The mixture will be very thick.
3. Shape the mixture into tablespoon-sized balls. Transfer the balls to an airtight container,
separating each layer with wax paper. Store in the refrigerator until ready to eat.
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COCONUT BITES WITH CRANBERRIES AND CHOCOLATE
BY: STARR FROM THE MISFIT BAKER
These melt-in-your-mouth nuggets are quick and easy to
make. These no-bake treats are a great kitchen project if you
have a budding little chef who's looking to help out. For those
with allergen concerns, in addition to being gluten free, these
bites are also free of dairy, nuts, eggs, and soy. However, we
have to warn you; these bites are dangerously addictive.
Yields: 16 balls
Chilling Time: 30 minutes

Ingredients
 ½ cup coconut butter
 ¼ cup maple syrup
 ⅔ cup gluten free quick oats (not instant)
 ½ cup dried cranberries, chopped
 ½ cup semi-sweet chocolate chips, chopped
 ¼ cup unsweetened shredded coconut
Instructions
1. Line a cookie sheet with wax paper.
2. In a large bowl, stir together the coconut butter and maple syrup. Add the oats, cranberries,
and chocolate chips. Stir until combined.
3. Scoop a generous tablespoon, roll into a ball, roll in shredded coconut, and place on lined
cookie sheet. Repeat with the rest of the mixture.
4. Chill for about 30 minutes or until firm. These coconut bites are best served at room
temperature. Store tightly covered at room temperature for up to 7 days.
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CARAMEL APPLE GRANOLA
BY: REBECCA FROM STRENGTH AND SUNSHINE
You'll fall in love with this easy-to-make granola because it's
healthy, gluten free, vegan, and sugar free. Plus, this granola
recipe includes some of your favorite seasonal flavors such as
cinnamon and caramel apples. Made with gluten free rolled
oats, sliced almonds, and applesauce, this Caramel Apple
Granola tastes absolutely amazing. You should have this
homemade granola on hand at all times because it’s perfect
for breakfast, snacking, or topping a dessert!
Yields: 4 cups
Cooking Time: 20 minutes
Ingredients
 2 cups gluten free rolled oats
 2 cups puffed corn
 2 caramel apple tea bags
 ¼ cup sliced almonds
 ½ cup homemade applesauce, see
below
 ½ teaspoon cinnamon
 ½ teaspoon Pure Madagascar
bourbon vanilla extract
 2 tablespoons Stevia syrup or sugarfree vegan caramel sauce, optional

Homemade Applesauce
 9 medium-sized apples
 ⅓ tablespoon lemon juice
 ⅓ - ½ cup water
 2 teaspoons cinnamon, optional

Instructions
To Make the Homemade Applesauce
1. Peel (if desired) and chop your apples into large chunks.
2. Add the apples, lemon juice, water, and optional cinnamon to the slow cooker.
3. Cook on high for 3 to 4 hours until the apples have broken down. Then mash the apples until
completely smooth.
4. Store in the refrigerator for 4 to 5 days or freeze.
To Make the Granola
1. Preheat the oven to 350 degrees F.
2. In a large mixing bowl, combine all ingredients. To add the tea bags, simply cut them open
and pour the contents in.
3. Thoroughly mix the granola until all is incorporated and combined.
4. On a parchment-lined baking sheet, spread the granola in an even layer; the granola should
stick together.
5. Bake in the oven for 20 minutes. Do not stir. You want to keep the clusters intact.
6. Remove and let cool. Once cool, break into clusters and store in an air-tight jar or container.
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Slow Cooker Cake Mix Recipes
Free eCookbook

9 Types of Copycat Girl Scout Cookies
Free eCookbook

21 Fuss-Free Easy Desserts
Free eCookbook

Homemade Candy Recipes
Free eCookbook
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NO-BAKE BANANA NUT PROTEIN BARS
BY: WILLOW FROM WILL COOK FOR FRIENDS
You are going to love these No-Bake Banana Nut Protein Bars.
These are some of the healthiest protein bars out there. Not only
are they good for you, but these bars are also vegan and gluten
free. So, almost anyone can enjoy these homemade protein bars.
You'll love that just one serving will give you enough energy to
tackle any challenge that may come your way. Instead of feeling
overwhelmed and unmotivated, you'll be ready to face your
hardest obstacles. You should definitely keep these no-bake
protein bars on hand whenever you need a quick energy boost.

Makes: 6 large or 12 small bars

Ingredients
 15 dates, pitted and soaked
 1 large banana, ripe
 1 cup peanut, almond, or other nut
butter
 1 scoop protein powder (unflavored,
vanilla, or chocolate)
 ¼ cup shelled hemp seeds






¼ cup chia seeds
2 ¼ cups gluten free rolled oats
1 teaspoon cinnamon or 1 to 2
teaspoons cocoa powder (if you’re not
using chocolate protein powder)
pinch of salt, optional

Instructions
1. Soak dates in water for 1 to 2 hours before using.
2. Drain the dates thoroughly and put them in your food processor bowl. Add the banana and
pulse to a smooth paste, scraping down the sides as needed.
3. Add the nut butter, protein powder, hemp seeds, chia seeds, cinnamon or cocoa powder, and
salt. Pulse to combine; the mixture will become very thick.
4. Remove the mixture to a large bowl and add in the oats. Using a flexible rubber spatula, fold
the oats into the nut butter paste.
5. Line one 8 x 8 square baking pan with parchment paper and scoop the mixture into it.
Spread it as evenly as you can with the back of a spatula, then fold the edges of the
parchment paper over the top. Press down along the top to smooth out any remaining
bumps and place in the freezer for 2 to 3 hours or overnight, until thoroughly frozen.
6. Remove from freezer, unwrap, and slice into bars. Once cut, put bars in a resealable plastic
freezer bag and store in the freezer indefinitely. You may want to separate bars with
parchment paper to keep them from sticking.
Note: Fresh from the freezer, these bars are firm but chewy. If left out to thaw, they become quite
soft and sticky.
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CROWD-PLEASING APPETIZERS
CHERRY ALMOND BRIE BITES
BY: ANNIE FROM MAEBELLS
These Cherry Almond Brie Bites are a fantastic twist on the
classic baked brie recipe. Making individual brie pastries
allows for your guests to take as many as they would like
without the mess and stress of those bigger baked brie
recipes. The sweetness of the cherry mixed together with the
soft, tasty brie cheese are all brought together with the crisp
of a pastry. Be sure to serve this if you are looking for party
appetizer recipes because your friends and family are sure to
love these bite-sized appetizers.
Yields: 24 bites
Preparation Time: 10 minutes
Cooking Time: 10 minutes

Ingredients
 1 package gluten free pie crust
 1 (4-6 ounce) round of brie, rind removed
 ¼ cup cherry preserves
 ¼ cup dried cherries
 ⅛ cup crushed almonds
Instructions
1. Preheat oven to 400 degrees F.
2. Spray a 24 count mini muffin tin with cooking spray. Press a small amount of the crust into
the bottom of each muffin tin. Be sure to press the crust to the sides of the tin.
3. Place a small chunk of brie in each tin and bake for 10 minutes.
4. Let the cheese pies cool for a few minutes, then remove from the pan and let cool
completely. Add a small spoonful of jam and top with a dried cherry and a few crushed
almonds.

15

SPINACH BALLS
BY: FAVEGLUTENFREERECIPES TEST KITCHEN
Even if you’re not a fan of spinach, you’ve
got to try this yummy appetizer. These
Spinach Balls are delicious to eat and
incredibly easy to make. The spinach,
cheeses, and bread crumbs combine to
create an appetizer that is full of flavor.
Each batch serves about 24 people,
making these spinach balls perfect for
your next party. The only bad thing about
these spinach balls is that they’ll
disappear faster than you could ever
imagine. You’ll go for seconds and the
plate will be empty!
Makes: 40 spinach balls
Ingredients
 16 ounces frozen chopped spinach, thawed
 6 tablespoons butter, melted
 3 eggs, lightly beaten
 ¾ cup grated Cheddar cheese
 3 ounces finely grated Parmesan cheese
 ½ teaspoon dry Italian spice mix
 ½ teaspoon sweet paprika
 ⅓ cup finely chopped fresh parsley
 4 cups Corn Chex cereal, finely crushed to fill 1½ cups
 3 tablespoons gluten free flour
Instructions
1. Preheat oven to 350 degrees F. Line two baking sheets with parchment paper.
2. Place spinach into a strainer and press with a wooden spoon to remove as much moisture as
possible. Roll spinach in a linen towel and twist until completely dry.
3. In a large bowl, combine melted butter and eggs and beat until frothy. Add cheeses, spices,
and parsley and stir to combine. Add spinach and mix well, then stir in cereal and flour,
mixing until there are no longer any large clumps of spinach visible.
4. Use a small ice cream scoop to portion the mixture, rolling the mixture in your palms to
create smooth balls. Place onto prepared baking sheets and bake for 15 minutes.
Note: Spinach balls may be mixed and formed, then frozen in a single layer until solid. Store in resealable plastic bags up to one month. Do not thaw before baking. Simply place the spinach balls on
parchment-lined baking sheets and bake 15 to 20 minutes.
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HAZELNUT COCONUT GRAHAMS
BY: EMILY FROM FIVE AND SPICE
These delightful Hazelnut Coconut Grahams will be making
a regular appearance in your life as soon as you make it the
first time. A dark chocolate ganache is drizzled over a
shortbread-like cookie to create a subtly sweet cookie that
will satisfy your chocolate craving without weighing you
down. These chocolate covered graham cookies are a great
treat to freeze for later. Freeze a large batch of these gluten
free cookies and pull one out to snack on whenever the
mood strikes you. A cup of coffee or tea is the perfect
companion to this sweet treat.
Yields: 2 dozen grahams

Ingredients
 1 heaping cup hazelnuts
 ¼ cup coconut flour
 1 teaspoon cornstarch or arrowroot
powder
 ½ teaspoon baking powder
 ¼ teaspoon baking soda
 pinch of ground cinnamon
 pinch of salt
 1 tablespoon honey
 1½ tablespoon grade B maple syrup
or molasses
 1 tablespoon cream
 ⅓ cup coconut oil, room temperature
 ½ teaspoon vanilla extract

Dark Chocolate Ganache
 ⅓ cup finely chopped dark chocolate
 1 ½ tablespoons coconut oil or butter
 flaky sea salt, optional

Instructions
To Make the Grahams
1. Preheat your oven to 325 degrees F. Put the hazelnuts and the coconut flour in a food
processor and process until everything has turned to a flour-like texture. Pulse in the
cornstarch/arrowroot powder, baking powder, baking soda, cinnamon, and salt until just
combined.
2. Add all of the remaining graham ingredients and process until they are completely blended.
If the mixture doesn’t pull away from the sides and come together into a moist dough, add a
tablespoon of coconut flour at a time until it does.
3. Line a baking pan with a piece of parchment paper. Dump the dough out onto the
parchment and gently pat it out with your fingers until it is somewhere between one17

quarter and one-half inch thick. Bake in the oven until the edges are darkened and the top
feels dry and fairly firm to the touch, about 12 minutes. Transfer to a cooling rack and allow
to cool completely.
4. Once cool, cut the cookie into small squares. Top with chocolate ganache.
To Make the Ganache
1. In a small heavy-bottomed saucepan, combine the chocolate and the oil/butter. Heat over
medium-low heat, stirring gently until the chocolate is completely melted and smooth.
2. Drizzle the ganache over the grahams, then sprinkle with sea salt. Allow the chocolate to set
before eating. Chill in the refrigerator to get the chocolate to harden faster.
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CRISPY QUINOA BITES
BY: FAVEGLUTENFREERECIPES TEST KITCHEN
These Crispy Quinoa Bites are a savory side dish
recipe that would be the perfect complement to
any meal. You cook up these tasty little bites in a
muffin tin, so each cake is presented in a singleserving form. In the unlikely event that you end
up with a couple of leftovers, these could be
served as a quick breakfast treat or afternoon
snack. Egg holds the bites together, and quinoa
and rice provide lots of fiber. This is a wonderfully
healthy side dish, tasty appetizer, or on-the-go
breakfast recipe.
Yields: 50 mini bites
Ingredients












½ cup uncooked rice or preferred rice mix
½ cup uncooked quinoa
1 cup finely chopped onion
1 cup finely minced garlic
½ cup finely minced fresh basil, plus more for garnish
12 grape tomatoes, finely chopped, plus more for garnish
2 large eggs, beaten
½ teaspoon salt
½ teaspoon fresh ground black pepper
1 teaspoon chili powder
prepared tomato sauce or salsa for serving

Instructions
1. Preheat oven to 350 degrees F. Spray mini muffin pans with cooking spray.
2. Cook rice with water per package directions until tender. In another saucepan, cook the
quinoa with water per package directions until tender.
3. Place cooked quinoa and rice into a large bowl and add onion, garlic, basil, tomatoes, eggs,
and spices. Toss until well mixed. Spoon into mini muffin cups, filling ¾ full and pressing
with the back of a spoon to compact and level the top.
4. Bake for 20 minutes. Cool on a cooling rack for five minutes, then carefully remove to cool
completely or serve while warm. Garnish with fresh basil and grape tomatoes and serve
with sauce for dipping.
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KID-FRIENDLY SNACKS
FROZEN CHERRY POPS
BY: NICOLE FROM GLUTEN FREE ON A SHOESTRING
These Frozen Cherry Pops are perfect for those hot
summer days. Made with yogurt, these frozen treats
are smooth and creamy. The lemon and honey really
enrich the sweet cherry flavor. Whether you freeze
them in plastic molds or just cheap Dixie cups, these
Frozen Cherry Pops are easy enough for anyone to
make. We suggest you make these cherry pops with
your kids or grandkids because this is an easy recipe
that everyone can be a part of.
Yields: 6 to 7 pops
Preparation Time: 2 minutes
Cooking Time: 10 minutes
Ingredients
 2 cups pitted sweet cherries
 2 - 3 tablespoons sugar, optional
 2 tablespoons honey, optional
 juice from 1 lemon
 ¼ teaspoon table salt
 1 cup plain Greek yogurt
Instructions
1. In a medium saucepan over medium heat, cook the cherries, optional sugar, optional honey,
lemon, and salt. Stir frequently, until the cherries have begun to break down and the sauce
has thickened and reduced by about one-quarter (about 10 minutes). Allow to cool.
2. Place the yogurt and the cherry mixture in a blender. Pulse until just blended. Pour the
mixture into Popsicle molds or mini Dixie cups and freeze. After an hour, place a Popsicle
stick in the center of the mold or cup and return to the freezer. Freeze for at least another 2
hours until completely firm.
3. To free the pops from their molds, run the outside of the mold under warm water briefly and
wiggle the stick to remove the pop from the mold. If you used a Dixie cup, you can simply
peel back the paper.
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PEPPERONI PIZZA MINI MUFFINS
BY: FAVEGLUTENFREERECIPES TEST KITCHEN
Who doesn't love a fun, bite-sized treat that
you can just pop in your mouth? Well these
Pepperoni Pizza Mini Muffins are guaranteed
to hit the spot! This incredibly easy recipe
makes the perfect treat for any time of the
day. Serve them as an appetizer at a party, as
an after-school snack, or just eat an entire
batch for lunch. And don't forget to put out
some pizza sauce on the side for dipping.
Make sure to bring two batches to your next
party because these mini pizza muffins will
go fast!
Yields: 36 mini muffins
Ingredients
 1 can gluten free condensed tomato soup
 ½ cup Cheddar cheese, shredded
 ½ cup Colby Jack cheese, shredded
 ½ cup chopped turkey pepperoni
 ¾ cup water
 1 teaspoon dried Italian seasoning
 2 ½ cups all-purpose gluten free baking mix
 pizza sauce, for dipping
Instructions
1. Preheat the oven to 350 degrees F.
2. Combine condensed tomato soup (or your homemade substitute), cheese, pepperoni, water,
and seasoning in a large mixing bowl. Mix well. Then add the baking mix and stir until
combined; the batter will be lumpy,
3. Coat the mini muffin tin with cooking spray. Using your hands, form the batter into small
balls, about the size of a golf ball. Divide the batter evenly between the 36 mini muffin cups.
4. Bake the muffins for 20 minutes or until the muffins are light brown in color.
5. Let the muffins cool for a few minutes before removing them from the pan.
6. Serve with pizza sauce for dipping, if desired.
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BUTTERY RITZ CRACKERS
BY: FAVEGLUTENFREERECIPES TEST KITCHEN
Most store-bought crackers are a no-no for people on a gluten
free diet, but this copycat recipe is here to rescue you from snack
boredom. These Buttery Ritz Crackers deserve a spot on your
gluten free snack list. Top these gluten free crackers with your
favorite cheese or some peanut butter to make a great snack.
They are sure to become a family-favorite afternoon snack. Make
these crackers when you have some extra time during the
weekend and then enjoy them throughout the week. We promise
that everyone, including your picky eaters, will rave over these
homemade gluten free crackers.
Makes: 24 to 30 crackers

Ingredients
 6 tablespoons butter, divided
 1 cup gluten free all-purpose flour
 ½ teaspoon xanthan gum
 1 ½ teaspoon baking powder
 1 ½ teaspoon sugar
 ½ teaspoon paprika
 ½ teaspoon kosher salt, divided
 1 tablespoon vegetable oil
 ½ cup very cold water
Instructions
1. Preheat oven to 375 degrees F and line two rimmed baking sheets with parchment paper.
2. Cut four tablespoons of the butter into small cubes and place in the freezer while you gather
and measure the rest of the ingredients. Place the remaining butter into a small
microwaveable bowl and set aside.
3. In a food processor, combine the flour, xanthan gum, baking powder, sugar, paprika, and half
of the salt. Add the frozen butter cubes and pulse until the mixture is the size of peas. You
can also do this in a large bowl using a pastry blender. Add the vegetable oil and pulse, then
add the cold water by tablespoons until the mixture just begins to come together. You may
not need the entire ½ cup.
4. Remove the dough, form into a flat disc, enclose in plastic wrap, and refrigerate for at least
10 minutes.
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5. Place the dough on a piece of parchment paper and lay another piece of parchment on top,
then roll with a rolling pin to ⅛-inch thickness. Slide this rolled dough into the freezer for
10 to 15 minutes before proceeding.
6. Peel off the top sheet of the parchment paper and use a small round cookie cutter (about 1
½-inch size) to cut out circles. Lay them on the parchment-lined cookie sheets, leaving a
small space between each. Don't worry about spacing because they will not spread as they
bake.
7. Poke a few holes in each circle with the tip of a toothpick and bake about 10 minutes. They
will be very lightly browned. The timing will depend on the size of the cookie cutter you use.
8. Melt the reserved butter in the microwave. When the crackers come out of the oven, brush
the tops with butter and sprinkle with the remaining ¼ teaspoon salt.
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