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Ellen Brown : Gluten-Free Bread: More than 100 Artisan Loaves for a Healthier Life  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised Gluten-Free Bread: More than 100 Artisan 
Loaves for a Healthier Life: 

20 of 20 people found the following review helpful. Gloriously Gluten FreeBy JohnnaI have three of Ellen Brown's 
cookbooks for gluten free and they are all gems, This is fantastic. I have Thanksgiving at my house every year and my 
daughter-in-law is severly allergic to gluten. I was able to make everything fit, but was bummed she couldn't try my 
Yorkshire Puddings. Lo and behold, I found this book and the popovers are almost identical. They were as simple as 
the regular ones and tasted great. I have made a couple other recipes also, and they have been really good also. I 
recommend any book by Ellen Brown, she knows her stuff. You don't have to eat tasteless sawdust to go gluten free.5 
of 5 people found the following review helpful. Wonderful findBy Dani MApproximately six months ago, my husband 
and I went on a no refined sugar/gluten free lifestyle. We love bread probably more than desserts and I was looking 

http://f3db.com/pub/links.php?id=0762450053


through for other cookbooks and came across this one. When I get a cookbook, I put a sticky note on the pages I want 
to try and almost every page has a sticky note with this one. Tonight was the first recipe I tried...popovers and they 
were devine. I have made regular popovers before and these are even better. They stayed high and fluffy and unlike 
general popovers, these had a mealy inside instead of being all air. They were absolutely fantastic. Tomorrow I plan to 
make the English current scones. I highly recommend this book if you're a gluten free baker.5 of 5 people found the 
following review helpful. ... made several of the recipes and they came out great. I have found that it is important to 
...By JudyI've made several of the recipes and they came out great. I have found that it is important to weigh the flours 
so that the recipe comes out right.

With the adaptation of a gluten-free diet, simple meals of toast or PBJ are suddenly far out of reach. While 
largergrocery stores are beginning to stock gluten-free packaged breads, nothing replaces the comforting taste of home-
baked bread hot from the oven. This book includes gluten-free baking techniques plus 60 all-purpose bread recipes for 
brioche, sandwich bread, multi-grain varieties, quick breads, and more.Gluten-free baking can have a steep learning 
curve for anyone who is accustomed to baking with conventional wheat flours. Author Ellen Brown has developed 
precise combinations of protein packed soy and bean flours with yeasts and all-natural baking aids to recreate the 
familiar flavors of conventional bread. These loaves will satisfy any craving for warm home-baked bread: you'd never 
know they're gluten-free.

"Brown keeps the directions well within the reach of the home baker. A welcome guide to baking artistry for gluten-
free cooks as well as anyone interested in expanding their baking repertoire."--Library Journal 


