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Gloria Ambrosia : Gloria's Gourmet Low-Fat  before purchasing it in order to gage whether or not it would be 
worth my time, and all praised Gloria's Gourmet Low-Fat: 

5 of 5 people found the following review helpful. Nutritionally excellent and easy recipesBy A CustomerI'm back for 
another copy of this book, to send to my 12-year-old nephew, who enjoyed baking from my copy. The recipes here are 
not just low-fat, but also make an effort to be healthy in other ways. For instance, every recipe includes some variety 
of whole flour, and there is a section on the pros and cons of nuts and seeds, discussing both their fat content and their 
nutritional plusses. The only warning I would give anyone contemplating buying this book is that you are likely to find 
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yourself looking for exotic varieties of flour for these recipes--barley flour, brown rice flour, and the like. There are 
certainly a number of recipes that use just white and whole wheat flours, but for the most benefit and the least 
disappointment, make sure you can find at least whole wheat pastry flour.8 of 8 people found the following review 
helpful. Buy the original "Gloria's Glorious Muffins".By A CustomerI compared this book with the original "Gloria's 
Glorious Muffins", which was printed in 1993, and I find that the original one is much better. "Low-fat" is not always 
good. The author says in this new book that she re-thought of using whole wheat flour, since it contains more fat than 
white flour. And thus more white flour is used. And for almost every recipe, more sugar was used, while in her 
original book I rarely found a recipe which used sugars (mostly fruit juice, honey, or maple syrup was used). In her 
original book, good oils such as canola oil was used properly, while in the new book, it wasn't. I would use more 
"good fat" and nutrient-rich whole wheat flour, than pure sugar or white flour. This book still uses good amount of 
whole wheat flour. But in my opinion, this is just an effort to try to follow the trend of "Low-fat" popularity, even 
though the author disclaims. I prefer her original "Gloria's Glorious Muffins: Easy-to-Make Easy-to-Bake Gourmet 
Muffin RECIPES". It provides recipes of healthier and more delicious muffins.I am not sure, maybe it was because of 
re-arrangement ? Or maybe not ? The new book contains totally different recipes. That is, it does not conain the "low-
fat" version of recipe of the old book. They have just different recipes. Only the "Helpful Hints" section (about 30 
pages) are almost same. The author, Gloria Ambrosia, claims that this book is the result of making (experimenting) 
thousands of muffins. And from her previous book, I trust that she is an expert in muffins. So, this new book should be 
a good one too. If you want to buy both, that is fine. If you want just one, I would recommend the original version, not 
this one.6 of 6 people found the following review helpful. I Love This Book!By A CustomerThis is one of the best 
cookbooks I've ever used. The recipes are easy and don't require "exotic" or hard to find ingredients. And the muffins 
are delicious; you'd never know they were lowfat! It also offers a wide variety of muffin recipes from traditional 
breakfast muffins to dessert muffins to muffins to accompany dinner.Wish she'd write another one for diabetics.

From the Back CoverClose your eyes and imagine biting into a still-warm-from-the- oven black cherry blossom or 
pumpkin-banana muffin. Or how about enjoying a scrumptious, apple-icious apple spice muffin with its nutty honey-
crunch topping? Perk up an ordinary dinner entree with a basket of French onion or potato dill-seed muffins. And for 
the chocolate lovers in your life, choose from such tempting choices as chocolate chip-banana, chocolate almond, and 
double chocolate chocolate muffins. Now imagine that they're even low-fat. Great imagination? No. Just great recipes. 
Written with today's sensible eating habits in mind, Gloria's Gourmet Low-Fat Muffins is an extraordinary collection 
of delectable muffins that are made with wholesome, nutritious ingredients. What's more, nearly all of the muffins 
contain less than three grams of fat and derive less than 15 percent of their calories from fat. All of this without 
compromising taste! Gloria Ambrosia--bestselling author of Gloria's Glorious Muffins--has made sure that her muffins 
are not only sensational but also quick and easy to make. From start to finish, you can whip up a batch in less than 30 
minutes. And precise nutritional information is provided with each recipe, so you know exactly what you are eating. 
So get ready to treat yourself to Gloria's exquisite array of muffins. Delicious, heart-healthy, and immensely satisfying, 
these taste-tempting delights can make any time of day a special occasion. 


