
Gluten-Free Baking  
 
Cake Flour Blend 
3 c. rice flour (fine ground) 
1 c. potato starch (not potato flour) 
½ c. tapioca starch 
1-1/4 t. xanthan or guar gum 
1 t. unflavoured gelatine powder 
 

  
Blend all well, then keep in an air-tight container 
for up to three weeks in the fridge. You can use 
some fine brown rice flour as part of the flour 
blend. This will make 2-3 cakes, depending on your 
recipe. 

All-Purpose Flour Blend 
3 c. brown rice flour  
3 c. corn starch 
2 c. bean flour 
1 c. corn flour 
3 T. Xanthan gum 
 

Blend and keep in an air-tight container for up to 
three weeks in the fridge.  

 

Pastry Flour Blend 
2 c. tapioca flour  
2 c. cornstarch  
1 c. potato starch  
4 c. sweet rice flour  
4 t. xanthan gum  
2 t. salt  
2 t. sugar       

Combine all ingredients, mix well, and place in a 
plastic bag or closed container. Store it with your 
other baking goods. Do not  refrigerate. 
 
Enough for 4 batches of pastry or cookies, and 
each batch should make 3 pie crusts. Can be used 
for any calling for flour. 
  
From 1st Traveler's Choice Internet Cookbook.  

Cake Flour II 
3 c. superfine brown rice flour  (1 c.) 
3 c. white rice flour  (1 c.) 
1½ c. arrowroot powder  (1/2 c.) 
1½ c. potato starch  (1/2 c.) 
1 t. Xanthan gum (1/3 t.) 
 

 
Blend all well, then keep in an air-tight container 
for up to three weeks in the fridge. 

Buttermilk Biscuits 
1 c. white rice flour 
½ c. potato starch 
½ c. tapioca / corn starch plus more for dusting 
your surface 
2 t. baking powder 
1 t.  salt 
½ c. butter 
2 eggs. Light beaten 
2/3 c. buttermilk 

 

 
Combine flour, baking powder and salt until 
blended. Using a fork, pastry blender, or stand 
mixer cut the butter into the flour mixture until likr 
a fine crumble.  Mix eggs and buttermilk, and fold 
in well. Lightly knead on a floured surface, and cut. 
Bake at 400⁰ for 12-15 minutes until lightly 
browned. 
 



Flour Tortillas 
1 1/2 c. white rice flour  
1/2 c. tapioca starch  
1 t. xanthan gum 
1/2 t. baking powder 
1/2 t. salt 
2 T.  lard  
3/4 c. ice water 

 

 
In medium bowl, whisk together dry ingredients. 
Cut in lard so no large pieces remain. Sprinkle in 
water and mix until consistent and moist, but not 
wet. Roll out on well-floured surface, then bake on 
a heated griddle until lightly browned on one side, 
then flip and finish on the other side. 
 

Pizza Crust, Yeast Free 

3 c. GF  bread flour 
4-1/2 t. baking powder 
1 t. salt 
2 T.  extra virgin olive oil 
1 T.  honey 
1 c. lukewarm water (more if using all-purpose)  
 

Mix dry ingredients, then add wet ingredients, 
making a consistent dough. Cover and chill 10 
minutes before pressing out on an oiled cookie 
sheet.  Add sauce and cover with fixings. Bake at 
375⁰ for 12-15 minutes until edges are lightly 
browned. 
 

Sandwich Wraps 
1 egg  
2 T. coconut flour  
1/3 c. tapioca starch  
1 T. cold-pressed oil  
1/4 c. water 
 

Make a thin batter, and let sit 30 minutes. Pour 
onto a hot griddle or frying pan with a little 
coconut oil.  When done, flip and cook the other 
side. These will only keep up to 3 days in the fridge. 
These are great for enchiladas as well as a saucy 
cannelloni or manicotti entrée. 
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