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Letter from the Editor

Dear Gluten Free Foodies,
Pasta is a tasty staple of everyday American life that poses unique problems for those following a
gluten free lifestyle. Luckily avoiding gluten doesn't mean that you have to completely cut pasta out
of your diet. With these handy gluten free pasta recipes, you'll be able to easily provide your family
with a variety of tasty dishes.
Recipes like Butternut Squash Macaroni and Cheese (p. 6) are sure to be a hit with both parents
and kids. Children will love the creamy flavor of homemade macaroni and cheese, and moms can
approve of the healthy dose of veggies hidden in this tasty gluten free pasta recipe. Baked Penne (p.
9) is sure to be another hit dish; it combines tasty noodles with a homemade tomato sauce for a
meal that the entire family can enjoy.
These gluten free pasta recipes combine nutrition with delicious flavors that are sure to make your
home happy and healthy. This free eCookbook even contains options for those who would like to
skip the noodles all together. The Spaghetti Squash Macaroni 'N Cheese recipe (p. 17) skips the
traditional pasta and features a tasty spaghetti squash. With recipes like these, you'll be able to find
gluten free pasta recipes that will fit any occasion or audience. Your family is sure to enjoy these
tasty dinner ideas any night of the week.
If you’re looking for a way to spice up those gluten free noodles, this eCookbook will be an
indispensable inspiration for any chef.
Happy cooking!
Sincerely,

Audrey Huggett, Editor of FaveGlutenFreeRecipes.com
http://www.FaveGlutenFreeRecipes.com/
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com
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BUTTERNUT SQUASH MACARONI AND CHEESE
BY: LISA FROM JE SUIS ALIMENTAGEUSE
This Butternut Squash Macaroni and Cheese recipe is sure to delight
food-lovers of all ages. Simple to make, this is a creative twist on a
classic favorite. The cheese's rich flavor is enhanced by the pleasant
nuttiness of the butternut squash. Since it is already very creamy,
there's no need to bake this homemade macaroni and cheese. Give
your meal a little kick with a pinch of cayenne pepper. You'll have a
hard time stopping yourself from going back for another helping of
this delicious dish.

Ingredients









1 Butternut squash
3 tablespoons olive oil
1/2 cup cream cheese (half a block)
1 cup sour cream
1/3 cup shredded parmesan cheese
Salt and pepper to taste
3 cups macaroni, cooked
Optional: ¼ teaspoon cayenne pepper for a little kick

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
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Instructions
1. Half and seed the butternut squash.
2. Roast the halves cut-side-down in an oiled casserole/baking dish for 1 hour at 350F
or until you can easily pierce the flesh of the butternut squash with a fork.
3. Remove from oven and set aside until cool enough to handle.
4. Meanwhile, cook the macaroni in a pot of salted water. Drain and transfer back to
pot and set aside.
5. Scoop the flesh into a blender or food processor and add the the cream cheese and
parmesan cheese.
6. Process until everything is puréed and uniform. The cheese should melt pretty
quickly because the flesh is still pretty warm.
7. Add cayenne pepper, salt and pepper to taste.
8. Pour sauce over macaroni and serve!

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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SUNBUTTER NOODLES
BY: LORI FROM ALLERGY EAT’N
Sunbutter Noodles are a great gluten free pasta dish that your
family will love. With shredded chicken and vegetables, here is a full
meal all in one bowl. The Asian flavors blend together beautifully
making a healthy meal that doesn't come in a takeout box. Have fun
throwing in your favorite vegetables for a great texture boost to
complement the pasta and the chicken perfectly.














1 package of 1/4 inch rice noodles
1-2 tablespoons canola oil
1 tablespoon Asian sesame oil
2 chicken breasts
1/4 cup rice vinegar
3 tablespoons warm water
1 1/2 tablespoon fish sauce
2 medium carrots grated
2 small zucchini grated
1-2 tablespoons chopped fresh mint
Lime wedges
1/2 cup Sunbutter (sunflower seed butter)

Instructions
1. In large pot of water cook rice noodles according to package instructions. Usually 711 minutes.
2. Whisk together in a medium bowl the Sunbutter, sesame oil, rice vinegar, mint and 3
tablespoons of warm water.
3. In a medium skillet heat the canola oil and cook the zucchini and carrots for 5 min
stirring frequently. When zucchini and carrots are almost cooked shred the chicken
and add to the skillet. Just before removing from the heat add in 1/2 of the
Sunbutter mixture.
4. Drain the rice noodles and add the other 1/2 of the Sunbutter mixture. Add in the
zucchini, carrots and shredded chicken to serve.

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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BAKED PENNE
BY: ALANA FROM THE BOJON GOURMET
Eat this Baked Penne fresh from the oven for a tasty main
course that the whole family will enjoy. A light sauce and
cheese give this dish a lift, so it won't weigh you down too
much. Roasted eggplant is a filling, but tasty, addition to
this dish. You can easily make the components of this
baked penne pasta dish ahead of time and then bake it in
batches. This dish also makes excellent leftovers that you
can enjoy for days.

Spicy tomato sauce:









1 medium yellow onion, diced
1 tablespoon olive oil
2 large cloves garlic, minced
1/2 teaspoon dried oregano
3/4 teaspoon red pepper flakes
1/4 teaspoon salt
2 1/2 to 3 pounds tomatoes (preferably dry-farmed, romas or san marzanos)
splash red wine or water

The eggplant:




1 1/2 to 2 pounds Japanese or small globe eggplant, sliced into 3/4" rounds
2 tablespoons olive oil
1/2 teaspoon salt

The rest:








12 ounces dry penne pasta
3 tablespoons chopped basil, plus some pretty leaves for garnish
3 tablespoons chopped parsley
3/4 cup pitted green olives, coarsely chopped
2/3 cup cubed fontina
2/3 cup cubed aged provolone
about 2 ounces grana padana or parmesan, for grating

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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Instructions

1. Halve each tomato crosswise, then squeeze or scoop out the seeds into a strainer set
over a bowl to catch the juices. Dice the tomatoes. Set aside.
2. Heat the oil in a large soup pot or Dutch oven over a medium flame. When it
shimmers, add the onion and sauté, stirring occasionally, until soft and translucent,
10-15 minutes. Add the garlic, oregano, Chile flakes, and salt, and cook, stirring, until
fragrant, 2 more minutes. Add the diced tomatoes and cook, stirring occasionally,
until broken down and reduced to a thick sauce, about 30 minutes. You may need to
reduce the flame to prevent splatters. Add splashes of wine or water if the pan looks
dry before the tomatoes have broken down.
3. When the sauce is done, let it cool slightly, then pass it through a food mill to puree
it smooth and remove the skins.
4. While the sauce is cooking, position a rack in the center of the oven and preheat to
400ºF. Toss together the eggplant, olive oil and salt, and place on an oiled baking
sheet in a single layer. Bake until the eggplant is very soft and golden, 20-25
minutes, flipping the slices over when the bottoms begin to brown. Remove from the
oven and reduce the temperature to 375ºF. When the eggplant is cool, cut each
round into bite-sized pieces.
5. Cook the penne according to the package instructions in well-salted water until al
dente. Drain well. (If you're not baking the pasta right away, rinse it in cool water,
drain well, and toss with a bit of olive oil to prevent sticking.)
6. In a large bowl, toss together the penne, sauce, eggplant, basil, parsley, olives,
fontina and provolone. Taste for seasoning, adding salt or pepper if you like, then
spread the pasta in an oiled 2 1/2-3 quart baking dish (such as a 9x13" lasagna pan).
Cover with a good layer of freshly-grated parmesan.
7. Cover the dish with a lid or foil, and bake until the pasta is hot and the cheese is
melty and gooey, about 30 minutes. Serve immediately, topped with more parmesan
and small basil leaves.
8. Leftovers will keep for several days, tightly covered, in the fridge. Reheat before
eating.

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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CAULIFLOWER BROCCOLI AND CHEESE
BY: ALLY FROM OM NOM ALLY
If you're a Mac and Cheese fan, you'll love this recipe for
Cauliflower Broccoli and Cheese. This grown-up version of a
childhood favorite features hearty winter vegetables for a
comforting meal you can eat without guilt. This version of
homemade mac and cheese will be a welcome addition to your
dinner menu, no matter what age group you serve it to. You
can make a meal out of this dish, or serve it as an enhancing
side to a more complex meal. Either way, this broccoli with
cheese recipe is sure to be a hit.

Ingredients











2 cups water
1/2 cup savory yeast flakes (nutritional yeast)
1/2 cup arrowroot powder
1 teaspoon salt
2 teaspoon wholegrain mustard paste
1/4 cup rice bran oil
1/2 cup milk of choice
200 grams gluten free pasta
1 large head of broccoli, cut into small florets
½ head of cauliflower, cut into small florets

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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Instructions
1.

In a large saucepan, cook the pasta as per package instructions. Add vegetables to the pasta
pot in the last 5 minutes of cooking time, then rinse and strain mixture at end of cooking
and return to saucepan.

2. Combine water, yeast, arrowroot, salt and mustard in a blender or food processor and
process for 30 seconds or until well combined.
3.

Heat oil on medium-high in a medium saucepan, add blended mixture and whisk or stir for
5 minutes until it starts to thicken.

4.

Pour in milk and stir constantly until mixture is thickened and starts to pull away from
sides of saucepan.

5. Pour sauce into large saucepan over pasta mixture and stir well to combine. Serve
immediately (and try not to eat all 4 servings!)

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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GNOCCHI
BY: CHRISTI FROM MOM, WHAT’S FOR DINNER?
All pasta-lovers must try this simple Gnocchi recipe. Made
with just 4 ingredients, you can create an easy homemade
gluten free meal in a snap. Serve this tasty pasta with your
favorite sauce and side for a complete meal that the entire
family will enjoy.

Ingredients





2 pounds potatoes, peeled, cooked (about 6 whole potatoes)
1 1/4 - 2 cups Better Batter Gluten Free flour
1 egg, beaten
Salt and pepper

Instructions
1. Cook your potatoes in the oven or boil them until tender. Press potatoes through a potato
ricer or mash thoroughly. Add the beaten egg, salt and pepper to the mashed potatoes, and
mix with a kitchen aid paddle on low OR a wooden spoon. Add better batter flour (or your
favorite gluten free flour), 1/2 cup at a time to start, then little by little.
2. Once you have added a cup of flour into the mixture, sprinkle your working surface with
1/4 cup flour. Put dough on working surface and start kneading it with your hands. Doing
this will create lighter, fluffier dumplings. Do not overwork the dough, stop before it
becomes sticky. Divide the dough into quarters. Dust your working surface with flour and
roll out the dough with the palms of your hands into a long rope. Cut to 1 inch intervals.
3. Shape the pasta with a fork or gnocchi paddle. The grooves are what make the sauce stick,
so don’t skip this step! Place the dumplings on a sheet of parchment.
4. To cook, drop the dumplings in salted boiling water. When they float to the surface, they are
done. It should take about 1-2 minutes. Be sure to boil the gnocchi in batches, so that the
dumplings don't stick to the bottom of the pan. Strain. Serve slightly warm and fresh!

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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SPICY SPAGHETTI WITH MEAT SAUCE
BY: ARI FROM ARI’S MENU
You won't be eating bland food when you make this Spicy Spaghetti with
Meat Sauce. The homemade meat sauce is flavored with oregano, basil,
red pepper and onion for a delicious sauce that's out of this world.
Spaghetti squash cooked to perfection is served alongside this delicious
sauce for a meal that will wow the whole family. Spaghetti squash has its
own unique flavor that wonderfully complements the spicy spaghetti
meat sauce. This recipe for spaghetti with meat sauce is sure to become a
family favorite.

Ingredients











1 large spaghetti squash
1 1/2 tablespoon olive oil, divided
1 onion, chopped
Ground turkey breast
1 28 ounce can crushed tomatoes
1 teaspoon dried oregano
1 teaspoon fresh or dried basil
2 teaspoons crushed red pepper (more or less depending on desired spiciness)
Salt and pepper
Freshly ground parmesan cheese for serving

Instructions
1. Preheat oven to 400. Slice spaghetti squash length wise and scrape out the seeds.
Rub 1/2 tablespoons olive oil into squash and season with salt and pepper. Place
spaghetti squash face down in a large baking dish and bake for 1 hour. Check at 40
minutes. When squash is done, middle will be tender and pull apart easily.
2. In a large pan, sauté onion and garlic in 1 tablespoon olive oil over medium heat

until fragrant. Add ground turkey. Season with salt and pepper and cook until
browned. Add crushed tomato and remaining spices. When sauce starts to bubble,
reduce heat to a simmer until thickened (about 3-4 minutes).
3. When spaghetti squash is fully cooked, scrape out insides with a fork and serve

topped with spicy meat sauce and parmesan cheese.

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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MACINSQUASH
BY: ALEX FROM CHOWVIDA
Love mac and cheese but hate all the cheese-covered
guilt? This recipe for Macinsquash is a healthy
alternative to the rich and creamy traditional dish.
Butternut squash mac 'n' cheese is a vegan recipe that
will certainly leave you satisfied. Replace the traditional
pasta with gluten-free noodles and voila! You have a
gluten-free dish as well. Delicious and simple to make,
this butternut squash macaroni and cheese recipe could
easily be a new family favorite.

Ingredients










16 ounces of gluten free pasta of your choice
1 medium butternut squash (about 2 to 3 cups, once roasted)
1 1/2 cup unsweetened and unflavored almond milk (or milk of your choice)
1/4 medium yellow onion
2 cloves of garlic (or more to taste)
1 teaspoon arrowroot powder
Salt to taste
1 teaspoon turmeric (optional)
1 cup sharp cheddar cheese

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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Instructions
1. Heat oven to 375 F, cut squash in half, remove seeds, brush lightly with olive oil, and
roast for 40 minutes or until done (should be very soft). You can also peel the
squash and cut into cubes, and roast the cubes if you are short on time (they’ll roast
faster).
2. Spoon the squash out of the peel (unless you peeled it and cubed it already), discard
the peel. You should get somewhere between 2 and 3 cups of squash mash. Set
aside.
3. Cook the pasta, set aside when done.
4. While the squash and pasta are cooking, dice the 1/4 onion and garlic. Sauté onion
and garlic together with a little olive oil for 5 or 10 minutes until onions are soft and
slightly caramelized. Remove from heat and set aside.
5. In a medium saucepan, bring 1-1/2 cups almond milk to a simmer (not boiling), add
arrowroot powder and turmeric. Stir continuously until the mixture thickens.
Remove from heat and set aside.
6. Throw everything you just made into a food processor or blender MINUS the pasta.
The squash, the onion/garlic, and the almond milk mixture. Blend it all together,
scraping down the sides to make sure everything fully incorporates together. Now
is the time you have to use your judgment…. you might need to add a little more
almond milk if the mixture seems too thick (this will all depend on how much
squash you got out of your squash), so add almond milk and keep blending until the
mixture is more like the consistency of yogurt. Also, add salt to taste! I probably
added about 2 teaspoons. Just add a little, blend, taste, add more if needed, and
repeat.
7. When your mixture is satisfactory to you, put the pasta into a big mixing bowl, and
pour the squash mixture over it. Mix. Cut your cheddar cheese into chunks and stir
into the mixture until melted.
8. Spoon the mixture evenly into an 8×14 baking dish (or similar), and bake for 30 or
so minutes at 375 F, until the top starts to brown a little. Remove from oven, and
serve right away! Enjoy!!

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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SPAGHETTI SQUASH MAC ‘N CHEESE
BY: MARIE FROM ENOURISHMENT
Worried about what your kids are eating? This Spaghetti Squash "Mac
N' Cheese" recipe is a great way to sneak some veggies into your
children's diet. Spaghetti squash is an excellent replacement for
traditional noodles because it has fewer calories and more antioxidants.
Even better, this recipe is truly simple. Just cook your squash, and mix
in some margarine and shredded cheese. This is a great alternative
meal for children who are picky eaters. Big kids and even adults are
sure to enjoy the creamy texture and flavor of your homemade mac and
cheese. Give it a try and your kids will never want to go back to boxed
noodles.

Ingredients




1 cup cooked spaghetti squash
1 teaspoon butter or margarine (I used Earth Balance margarine)
¼ cup shredded cheese (I used a combo of mozzarella and cheddar)

Instructions
1. Preheat the oven to 375 F. Peirce the spaghetti squash a couple of times with a fork, and
place it in a shallow pan. Cook the squash in the oven for about 60 minutes. You can
also cook the spaghetti squash by microwaving whole (after pierced with a fork a few
times) for 20-30 minutes. The squash is done once it is very soft when pierced with a
knife. Let the squash cool for 10 minutes then cut in half, scoop out seeds and discard.
Then scoop out the flesh of the squash, which will be stringy like pasta, and set aside.
2. Put the spaghetti squash in a small dish, add the margarine/butter and microwave
on high for 30 seconds. Remove and stir well evenly coat. Sprinkle in the cheese and
mix well. Return to microwave and heat for another 30 seconds or until cheese is
melted.
3. Serve and enjoy!

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
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PAD THAI
BY: JESSE FROM OUT TO LUNCH CREATIONS
Delight your family with a homemade version of a take-out favorite: Pad
Thai! This easy pad Thai recipe has an authentic flavor and is a snap to make.
A couple of the ingredients are marinated overnight, but other than that, this
recipe is quick and near-effortless. The homemade pad Thai sauce is the real
secret to this recipe. Tahini, ginger, and miso paste give the sauce a delicate
flavor that is perfectly complemented by the marinated mushrooms. You'll be
surprised at how easily you can master this Asian dish.

Ingredients
















2 cup cremini mushrooms, sliced
2 tablespoons sesame oil
2 tablespoons tamari
2 tablespoon maple syrup
12 ounce package of kelp noodles
1/2 yellow pepper, sliced
1/2 red pepper, sliced
2 small green zucchini , sliced or grated
2 carrots, sliced or grated
1 cup sprouts
2 green onions, finely sliced
1/4 cup cilantro, chopped
1/4 cup basil, chopped
1/2 cup raw chopped cashews
1-3 tablespoons red pepper flakes to taste (optional)

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
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Sauce:











2 tablespoons tahini
2 tablespoons lime juice
1 thumb ginger
1 garlic clove
3/4 teaspoon cayenne pepper
1 1/2 teaspoon tamari
1 1/2 teaspoon miso paste
1 1/2 tablespoon water
1 1/2 teaspoon maple syrup
1/3 cup cashews

Instructions
1. Place the mushrooms, sesame oil, tamari and maple syrup in a bowl and marinate
for 30 minutes to 12 hours (overnight) in a sealed container on the counter, or in
the fridge if marinating overnight.
2. Place all sauce ingredients into a food processor and process until smooth.
3. Rinse kelp noodle and massage the sauce into the noodles. Set aside and let
marinate for 10 minutes.
4. Add yellow pepper, red pepper, zucchini, carrots, sprouts, green onion and
marinated mushrooms and mix well. Top with cilantro, basil and a sprinkle of
chopped raw cashews and red pepper flakes if you like some heat. Serve cold or at
room temperature.

Find hundreds of gluten-free recipes, cooking tips, entertaining ideas and more at
http://www.FaveGlutenFreeRecipes.com/
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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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