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Easiest Sheet Pan Pancakes
MAKES: 18 SERVINGS 

PREP TIME: 3 MINUTES • COOK TIME: 20 MINUTES

Sheet pan pancakes are a breeze with our Homestyle Pancake & Waffle Mix! Use our  
just-add-water mix and spend more time sipping coffee and perusing the paper while  
breakfast bakes. Top with your favorite fixings, like chocolate chips and maple syrup!

Ingredients:
One 24 oz package Bob’s Red Mill® Homestyle Pancake & Waffle Mix 
3 cups Water 

Instructions:
1. Preheat oven to 425°F and line an 18 x 13-inch rimmed sheet pan with parchment 

paper, or grease with baking spray.

2. In a large bowl, stir pancake mix and water together until just combined. Pour the 
pancake batter into the sheet pan and gently tilt in all directions so the batter spreads 
in an even layer.

3. Bake for 20 minutes. Slice and serve immediately.

4. Optional: To add toppings, bake as directed for 9 minutes. Carefully remove sheet 
pan from the oven and gently sprinkle on toppings. Return sheet pan to the oven and 
continue to bake for the remaining 11 minutes.

https://www.bobsredmill.com/instant-pancake-mix.html
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Gluten Free Raspberry  
Jam Biscuits

MAKES: 12 BISCUITS 

PREP TIME: 30 MINUTES • COOK TIME: 35 MINUTES

Inspired by local Pacific Northwest mainstay Grand Central Bakery, we suggest splitting  
these biscuits open while they’re still warm and serving with a bit of butter and even more jam!   

Ingredients:
RASPBERRY CHIA JAM

3 cups fresh or frozen 
Raspberries 

¼ cup Maple Syrup 
¼ cup Organic Chia Seeds 
½ tsp Vanilla Extract

BISCUITS

2½ cups Bob’s Red Mill®  
Gluten Free 1-to-1 
Baking Flour 

2½ tsp Baking Powder 
½ tsp Baking Soda 

2 tsp Sugar 
1 tsp Salt
½ cup Unsalted Butter 

chilled and cut into 
¼-inch cubes 

2 Eggs 
¾ cup Buttermilk 

Instructions:
RASPBERRY CHIA JAM

1. Combine raspberries and maple syrup in a small saucepan. Cook over medium heat until 
berries begin to soften and burst, about 5 minutes. Add chia seeds and cook until very 
thick, about 15 minutes. Stir often. Remove from heat and let cool, then add vanilla 
extract. Store excess jam in the refrigerator in an air-tight container for up to 7 days.

BISCUITS

1. Preheat oven to 450°F. Line a baking sheet with parchment paper. Whisk together flour, 
baking powder, baking soda, sugar and salt in a large bowl. Cut in butter with a pastry 
blender until the texture resembles very small pebbles.

2. In a small bowl, briskly stir together both eggs and buttermilk. Make a well in the center 
of the flour mixture and pour in the buttermilk mixture. Stir until a soft dough forms. 
Dough will be slightly wet.

3. Turn dough out onto a large piece of parchment paper. Sprinkle lightly with a bit more 
gluten free flour and roll or pat dough to ½ inch thick. Fold dough in half, then fold in 
half again. If needed, sprinkle with more gluten free flour then roll or pat dough to 1 inch 
thick. Cut dough with a 2-inch round biscuit cutter, pressing straight down (don’t twist). 
If dough sticks, dip the cutter into gluten free flour between each biscuit.

4. Using your thumb, lightly press a well into the center of each biscuit. Fill with 1 teaspoon 
chia jam. Place biscuits on the prepared baking sheet. Bake for 15–16 minutes, or until 
tops are golden brown. Remove from oven and cool on the baking sheet for 5 minutes.

https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
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Gluten Free Spinach 
Artichoke Rolls

MAKES: 8 ROLLS • PREP TIME: 20 MINUTES 

COOK TIME: 25 MINUTES • PASSIVE TIME: 1 HOUR

These delicious, savory rolls are made with a mixture of millet and brown rice flour and filled 
with a delectable mixture of hummus, spinach and artichoke hearts. Serve with marinara sauce!

Ingredients:
STARTER

1 cup warm Water 105–110°F 
4 tsp Active Dry Yeast 
2 Tbsp Honey or Sugar 

DOUGH
2½ cups Bob’s Red Mill®  

Millet Flour 
½ cup Bob’s Red Mill®  

Brown Rice Flour 

1 Tbsp + 2 tsp Bob’s Red Mill® 
Xanthan Gum 

2 tsp Baking Powder
2 tsp Salt
¼ cup dry Bob’s Red Mill® 

Gluten Free Egg Replacer 
or 4 Eggs; if using eggs, 
watch the dough to see how 
much liquid you need to 
add in the end, if any

2 Tbsp Olive  
Oil 

½–1 cup warm Water,  
as needed

FILLING
6 oz Hummus 
2 cups fresh Baby Spinach 
½ cup canned Artichoke 

Hearts, quartered 

Instructions:
1. Combine starter ingredients and let sit for 5 minutes, or until active and bubbly.

2. In a large bowl of a stand mixer with whisk attachment, combine millet flour, rice flour, xanthan 
gum, baking powder and salt. Add prepared egg replacer (or eggs), oil and yeast mixture. Mix on 
medium speed using a dough hook. Add additional water as needed, starting with a tablespoon at 
a time, until you reach a sticky yet workable dough (much like a soft pizza dough). Knead in the 
mixer for 5 minutes.

3. In a small bowl combine hummus and spinach.

4. Cover work surface with a layer of plastic wrap or silicone sheet pan liner. Lightly dust with rice 
flour, place the dough on the surface, then lightly flour the top of the dough. Cover with plastic 
wrap and roll into a 16 x 11-inch rectangle about ½–¾ inch thick, depending on preference.

5. Remove plastic wrap and spread the hummus mixture on the dough about ½ inch from the end. 
Evenly distribute the artichoke hearts over the hummus mixture. Using the plastic wrap or silicone 
liner as a guide, roll the dough away from you, making sure you get a good firm roll. Seal at the end. 

6. Slice evenly into eight rolls. Place in a parchment-lined 9-inch baking dish or cast iron skillet. 
Lightly cover with plastic wrap or a light towel. Either leave in a warm, draft-free place in your 
kitchen or place in your oven with the light on. Allow to rise until doubled in size. This will take 
1–2 hours depending on how warm your area is. 

7. Place the rolls in a cold oven, then set the temperature to 350°F. Bake for 30–35 minutes or until 
lightly browned, but still soft. Serve warm with marinara sauce.

https://www.bobsredmill.com/millet-flour.html
https://www.bobsredmill.com/millet-flour.html
https://www.bobsredmill.com/brown-rice-flour.html
https://www.bobsredmill.com/brown-rice-flour.html
https://www.bobsredmill.com/xanthan-gum.html
https://www.bobsredmill.com/xanthan-gum.html
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html


BOB’S RED MILL E-BOOK | 2020 SPRING INTO BAKING

Gluten Free Scones with  
Sun Dried Tomatoes & Cheddar

MAKES: 8 SCONES 

PREP TIME: 10 MINUTES • COOK TIME: 23–25 MINUTES

Enjoy savory scones full of sharp cheddar, sun dried tomatoes and bright green  
onions. Made with our trusty Gluten Free 1-to-1 Baking Flour, this recipe comes  
together quickly with a majorly delicious payoff. Serve with eggs and bacon for  

a fulfilling gluten free breakfast, or alongside your favorite hearty soup.

Ingredients:
⅓ cup Milk 
2 Eggs 
1¾ cups Bob’s Red Mill® Gluten Free 1-to-1 Baking Flour 
2 tsp Baking Powder
1 tsp Kosher Salt
8 Tbsp chilled Unsalted Butter 
1 cup grated Cheddar Cheese 
4 Green Onions, sliced 
⅓ cup Sun Dried Tomatoes, chopped 

Instructions:
1. Preheat the oven to 400°F and line a sheet pan with parchment paper. 

2. Whisk together milk and eggs and set aside. In a large bowl, whisk together flour, 
baking powder and salt.

3. Work the cold butter into the flour mixture with a pastry cutter until the mixture 
is crumbly and the bits of butter are pea sized. Stir in cheese, onions and sun dried 
tomatoes to coat.

4. Add milk mixture and stir until a moist dough comes together. Turn dough out onto a 
lightly floured work surface and shape into a 7-inch round. Cut round into eight equal 
triangles and arrange closely on a baking sheet.

5. Bake for 23–25 minutes. Enjoy warm or at room temperature!

https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
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Irish Soda Bread Mix
MAKES: 8–12 SERVINGS • PREP TIME: 15 MINUTES 

COOK TIME: 40–45 MINUTES • PASSIVE TIME: 15 MINUTES

Missing our discontinued Irish Soda Bread Mix? We’ve created a  
recipe based on our original mix, so you can recreate it at home!  

For a sweet twist, stir in 1 cup of raisins, currants or chopped dates.

Ingredients:
3½ cups Bob’s Red Mill® Unbleached White All-Purpose Flour
⅓ cup Bob’s Red Mill® Wheat Farina
¼ cup Wheat Germ
¼ cup Wheat Bran
¼ cup Sugar
3 Tbsp Bob’s Red Mill® Sweet Cream Buttermilk Powder
1¾ tsp Baking Powder
1¾ tsp Baking Soda
1¾ tsp Kosher Salt
1¼ cup Water
⅓ cup Oil
1 Egg

Instructions:
1. Preheat oven to 375°F. Lightly oil a 9-inch pie pan or 9 x 5-inch loaf pan.

2. Combine dry ingredients in a large mixing bowl until blended and evenly dispersed. In 
a separate bowl, whisk together water, oil and egg and add to dry mixture; mix until a 
uniform dough forms.

3. Place dough on a lightly floured surface and knead briefly to create a smooth dough. 
With well-floured hands, form the dough into a ball or loaf. Place in prepared pan and, 
if baking in a pie pan, pat to about 8-inches in diameter and 1½-inches high. Slash 
with a sharp knife to make a cross on the top.

4. Bake until puffed and golden, 40–45 minutes. Serve hot or cold.

https://www.bobsredmill.com/unbleached-all-purpose-white-flour.html
https://www.bobsredmill.com/wheat-farina.html
https://www.bobsredmill.com/sweet-cream-buttermilk.html
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Easy Gluten Free  
Irish Soda Bread

MAKES: 10 SERVINGS 

PREP TIME: 15 MINUTES • COOK TIME: 50–60 MINUTES

This simple gluten free Irish soda bread can easily be made dairy free, too. This light, classic bread 
has a wonderful texture and flavor. Add to your St Patrick’s Day feast or enjoy whenever you please!

Ingredients: 
4 cups Bob’s Red Mill®  

Gluten Free 1-to-1 Baking Flour
3 Tbsp Sugar
2 tsp Baking Powder
1½ tsp Baking Soda
1 tsp Kosher Salt
⅓ cup Unsalted Butter or Dairy Free 

Alternative, cut into ½-inch cubes 
and chilled

1 cup Currants or Raisins,  
soaked in apple juice or water

2⅓ cups Buttermilk or Dairy Free 
Buttermilk, cold (see Note)

1 Egg or prepared Bob’s Red Mill® 
Gluten Free Egg Replacer  
equivalent to 1 Egg

2½ Tbsp Unsalted Butter or  
Dairy Free Alternative, melted

Instructions:
1. Set a rack in the middle of the oven and preheat to 400°F.

2. In a large mixing bowl add the dry ingredients: flour, sugar, baking powder, baking soda 
and salt. Whisk to combine. Add the cubed butter to the flour mixture and use a pastry 
cutter or fork to work the butter until it becomes the size of small peas. Add the soaked 
(and drained) currants or raisins, and use a spatula to stir and combine.

3. Add the buttermilk and egg to a small mixing bowl and whisk to combine. Then, pour the 
wet ingredients into the flour mixture and use a spatula to work the dough until it starts to 
come together.

4. Turn the dough onto a lightly floured work surface. Form the dough into a 7-inch round 
and place in a cast iron skillet. Using a sharp knife, score a cross from end-to-end into the 
center of the loaf that’s 1 inch deep. Place the skillet into the oven and bake the bread for 
50–60 minutes, or until the loaf has browned, is dry to the touch and a knife inserted into 
the center comes out clean.

5. Remove from the oven and place on a baking rack. Brush the loaf with melted butter if 
desired.

Note: To make dairy free buttermilk, combine 2½ Tbsp apple cider vinegar with 2⅓ cup 
dairy free milk alternative; stir well. Allow to sit 5 minutes.

https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
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Shepherd’s Pie
MAKES: 4–8 SERVINGS • PREP TIME: 30 MINUTES 

COOK TIME: 20–25 MINUTES • PASSIVE TIME: 5 MINUTES

This savory, meaty comfort food classic is a traditional Irish dish! Ground lamb is cooked with herbs 
and vegetables, sprinkled with cheddar cheese and topped with a luscious layer of mashed potatoes 

made with our Potato Flakes. To make this a cottage pie, use ground beef instead of lamb.

Ingredients:
3 cups Water
4 Tbsp Unsalted Butter
1 tsp Salt
1 cup cold Milk
2⅔ cups Bob’s Red Mill® Potato Flakes
1 Tbsp Oil
1 cup diced Onion (about 1 medium)
1 cup diced Carrot (about 1 large)
1 Tbsp minced Garlic (about 2 cloves)
½ tsp Salt, plus additional to taste

1 lb ground Lamb
2 Tbsp Tomato Paste
1½ Tbsp Worcestershire Sauce
2 Tbsp Unbleached White  

All-Purpose Flour
1 cup Mushroom or Chicken Stock
2 sprigs fresh Thyme
1 cup fresh or frozen Green Peas
1 cup shredded Cheddar Cheese, 

optional

Instructions:
1. Heat water to boiling, then add butter and salt. Remove from heat and add cold  

milk. Add potato flakes and stir gently. Fluff with a fork; do not whip. Let sit for  
2–3 minutes to thicken before serving. Set aside.

2. Preheat oven to 400°F.

3. Heat oil over medium heat in a deep 10–12-inch ovenproof skillet. Add onion, carrot 
and minced garlic and cook until just soft, 5–7 minutes. Add lamb and cook until 
browned, 3–5 minutes. Mix in tomato paste and Worcestershire sauce, then sprinkle 
flour over the mixture and stir to incorporate. 

4. Add stock, thyme and peas and cook briefly until stock begins to thicken (if frozen 
peas are used, allow for the peas to begin to defrost). Remove from heat and set aside.

5. Sprinkle cheese over lamb mixture then top with prepared mashed potatoes. For a 
decorative finish, run a fork through the mashed potatoes to create swirls and ridges.

6. Bake for 20–25 minutes, until liquids begin to bubble around the edges and the top 
ridges of the potatoes begin to brown. Let cool 5 minutes before serving.

https://www.bobsredmill.com/potato-flakes.html
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Bunny Cake 
MAKES: 8–12 SERVINGS • PREP TIME: 90 MINUTES 

COOK TIME: 25–30 MINUTES • PASSIVE TIME: 1 HOUR

Add some flair to your table this spring with this adorable coconut Easter bunny cake.

Ingredients:
CAKE
6 Tbsp Butter, room temperature
¾ cup Granulated Sugar
½ cup Milk
3 Egg Whites
1 tsp Vanilla Extract
1½ cups Bob’s Red Mill® Unbleached 

White Fine Pastry Flour
1½ tsp Baking Powder

¼ tsp Salt
FROSTING
4½ cups Powdered Sugar
1½ cups Butter, room temperature
1 tsp Vanilla Extract
2–3 Tbsp Whole Milk  

or Cream, if needed
3–4 cups Bob’s Red Mill®  

Shredded Coconut

Instructions:
CAKE

1. Preheat oven to 350°F. Line a 9-inch round cake pan with parchment paper or oil and 
flour pan well; set aside.

2. Cream butter and sugar until light and fluffy, 7–10 minutes. Meanwhile, combine 
milk, egg whites and vanilla extract in a small bowl and set aside. Sift together flour, 
baking powder and salt and set aside.

3. Add ⅓ of the flour mixture to the butter and briefly mix to combine, followed by  
½ of the liquid. Continue to alternately add remaining flour and liquid and mix  
until combined, taking care not to overmix the batter.

4. Transfer batter to the prepared cake pan and spread to evenly fill pan and smooth  
top. Bake until set and a tested inserted in the center comes out clean, about  
25–30 minutes. Let cool in pan for 10 minutes, then remove cake and let cool 
thoroughly on a rack for at least 1 hour. Meanwhile, prepare frosting.

FROSTING

1. Combine powdered sugar and soft butter and mix on low for 1 minute to combine.

2. Increase speed to medium and mix until light and fluffy, 3–5 minutes.

3. Add vanilla extract and milk or cream (if needed to achieve a spreadable consistency) 
and mix until combined, about 1 minute more. Set aside frosting and coconut until 
ready to assemble cake. 

SEE NEXT PAGE FOR ASSEMBLY INSTRUCTIONS

https://www.bobsredmill.com/unbleached-white-fine-pastry-flour.html
https://www.bobsredmill.com/unbleached-white-fine-pastry-flour.html
https://www.bobsredmill.com/shredded-coconut.html
https://www.bobsredmill.com/shredded-coconut.html


Cut out a small (about 1 inch) notch about ⅓ of  
the way up one end of the body and about ⅓ of  

the way into the cake towards the center.

Sprinkle shredded coconut over the  
cake, pressing in lightly to secure.

Flip the unfrosted half over onto the frosted  
half so the halves line-up evenly.

Frost entire cake, adding extra frosting to the sides  
of the bunny “body” to form a rounded shape.

Spread a generous layer of frosting on one half of the cake.Divide cake in half down the center.

Flip the removed notch over and attach to the opposite end 
of the cake with outer crusts touching to create a tail.

Add paper ears, a pink nose and jelly beans for eyes.

Bunny Cake
assembly

instructions

STEP 1 STEP 2

STEP 3

STEP 6

STEP 4

STEP 7

STEP 5

STEP 8
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Carrot Cake with Cream 
Cheese Frosting

MAKES: 12–16 SERVINGS • PREP TIME: 1 HOUR 

COOK TIME: 45–60 MINUTES • REST TIME: 1 HOUR + IF NEEDED

Ingredients:
CAKE
2 cups Bob’s Red Mill® Unbleached 

White All-Purpose Flour
2 tsp Baking Powder
1 tsp Baking Soda
½ tsp Kosher Salt
2 tsp ground Cinnamon
¼ tsp ground Cloves
4 Eggs
1¼ cups Vegetable Oil
1¼ cups Granulated Sugar

½ cup Brown Sugar
2 tsp Vanilla Extract
3 cups shredded Carrots (about 1 lb)
1 cup chopped Walnuts

CREAM CHEESE FROSTING
1 lb Cream Cheese, room temperature
1 cup Butter, room temperature
4 cups Powdered Sugar
1 tsp Vanilla Extract

Instructions:
1. Preheat oven to 350°F. Oil two 8-inch cake pans and line the bottoms with parchment 

paper; set aside.

2. In a medium bowl, combine flour, baking powder, baking soda and spices; set aside.

3. In a large mixing bowl, whisk together eggs, oil, sugars and vanilla extract. Add dry 
ingredients and mix to combine, taking care not to overmix. Fold in carrots and walnuts.

4. Portion batter between the prepared cake pans and spread evenly. Bake until a 
toothpick inserted in the center of each cake comes out clean, 45–60 minutes.  
Let cool completely before unmolding and frosting.

5. To prepare the frosting, beat cream cheese and butter together in a large mixing bowl 
until smooth. Add powdered sugar, one cup at a time, beating thoroughly between 
additions, then stir in vanilla extract. 

6. To assemble cake, slice each cake in half to create four layers in total. Select a layer to 
be the bottom layer and top with about ⅔ cup cream cheese frosting; smooth into an 
even layer. Top with a layer of cake and repeat until there are four cake layers and three 
frosting layers. Make sure the cake edges are straight and then smooth the remaining 
frosting over the top and sides. Let chill until set, then slice and serve.

http://www.bobsredmill.com/unbleached-all-purpose-white-flour.html
http://www.bobsredmill.com/unbleached-all-purpose-white-flour.html
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Paleo Hot Cross Buns
MAKES: 9 BUNS • PREP TIME: 15 MINUTES 

COOK TIME: 30 MINUTES • PASSIVE TIME: 1–2 HOURS

Hot cross buns are a traditional spiced sweet bun enjoyed on Good Friday  
in many countries around the world. Whether you’re celebrating the end of  

Lent or just want a delicious, paleo-friendly bun, you’ll love these tasty treats!

Ingredients: 
½ cup Water 
1 Tbsp Active Dry Yeast
1 Tbsp Bob’s Red Mill®  

Organic Coconut Sugar 
1¾ cups Bob’s Red Mill®  

Paleo Baking Flour 
¼ cup Golden Monk Fruit  

Sweetener or Coconut Sugar 
1 Tbsp Psyllium Fiber Powder 
½ tsp Salt

1½ tsp Cinnamon
¼ tsp Baking Powder
¼ cup Egg Whites 
1 Tbsp Apple Cider Vinegar
¼ cup Golden Raisins 
2 Tbsp Bob’s Red Mill® Paleo  

Baking Flour, for dusting
Cashew or Almond Butter, for piping

Instructions:
1. In a measuring cup, combine water, yeast and coconut sugar. Allow the mixture to 

stand until it is bubbling and almost doubled in size.

2. In a large mixing bowl, combine flour, monk fruit sweetener, psyllium fiber, salt, 
cinnamon and baking powder. Whisk to combine. Either in a stand mixer fitted with 
the dough hook or a large bowl with a rubber spatula, blend the yeast mixture, flour 
mixture, egg whites and apple cider vinegar. Mix well until fully combined, around  
5 minutes. Next add raisins and stir to incorporate.

3. Place 2 tablespoons of paleo flour on a plate or flat surface. Using about ⅓ cup scoop, 
scoop the dough onto the flour, sprinkle the top with a little flour and gently shape 
into a ball. Place the balls in a 9-inch round pan or cast iron skillet coated with oil or 
parchment paper. Place the balls close, but not quite touching. Cover and allow to rise 
in a warm place for 1–2 hours, or until doubled in size.

4. Once the buns have doubled, uncover and place in a cold oven. Turn the oven to 
350°F and bake for 30 minutes, or until golden brown. Once baked, remove the buns 
from the oven and allow to cool for 15-20 minutes. Pipe a cross over the rolls using the 
cashew or almond butter.

https://www.bobsredmill.com/organic-coconut-sugar.html
https://www.bobsredmill.com/organic-coconut-sugar.html
https://www.bobsredmill.com/paleo-baking-flour.html
https://www.bobsredmill.com/paleo-baking-flour.html
https://www.bobsredmill.com/paleo-baking-flour.html
https://www.bobsredmill.com/paleo-baking-flour.html
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Gluten Free Lemon Tart  
with Fresh Berries

MAKES: ONE 10-INCH TART • PREP TIME: 60 MINUTES 

COOK TIME: 30 MINUTES • PASSIVE TIME: 30 MINUTES

This beautiful gluten free lemon tart is a wonderful recipe for spring. Top with  
your favorite seasonal berries like raspberries, blueberries or blackberries. 

Ingredients:
TART CRUST
1½ cups Bob’s Red Mill® Gluten Free  

1-to-1 Baking Flour
½ cup Powdered Sugar 
½ tsp Kosher Salt
½ cup cold Unsalted Butter, cut into small pieces 
1 Egg 

LEMON CURD
1¼ tsp unflavored Powdered Gelatin
2 Tbsp Water
4 Eggs 
2 Tbsp fresh Lemon Zest
1 cup fresh Juice from 4–5 large lemons 
⅔ cup Cane Sugar 
4 Tbsp Unsalted Butter 
2 cups fresh Berries, for garnish

Instructions:
TART CRUST
1. Preheat oven to 375°F.

2. In the work bowl of a food processor, pulse together flour, powdered sugar and salt. Add butter and 
pulse until it just disappears into the flour mixture. Next, add egg and process until dough forms a  
ball. Wrap or cover dough tightly and refrigerate for 30 minutes to hydrate.

3. On a lightly floured surface, gently tap the rested dough with the rolling pin to flatten. Rotate  
90 degrees and repeat until the crust is 10 inches in diameter. Roll to 11 inches in diameter.

4. Gently roll the dough around the pin and transfer into a 10-inch tart pan, using your fingertips to  
press the crust into the seam where the base and wall of the pan meet. Roll the rolling pin across the  
top edge to cut excess dough and use to patch any holes. Poke holes in the bottom with a fork, and  
chill for 10 minutes before baking.

5. Press aluminum foil into the crust and fill with pie weights or dried beans/rice. Bake for 30 minutes.

LEMON CURD
1. Add gelatin to water in a small bowl. Let rest for 5 minutes.

2. In a metal bowl, whisk eggs. In a saucepan, heat lemon juice, lemon zest and sugar until it reaches a 
boil. Stream the hot contents down the side of the metal bowl, simultaneously pouring and whisking to 
temper the eggs. Once all has been combined, return egg/lemon mixture to the saucepan and heat over 
medium heat, whisking constantly. When it reaches a boil, remove from heat, add gelatin and butter, 
and whisk until smooth.

3. Pour the lemon filling into the warm, baked crust and let rest at room temperature for about  
15 minutes. Gently tap tart on a counter top to pop any air bubbles that form, or poke with  
the tip of a knife. Thoroughly chill for at least 30 minutes.

4. Top with fresh berries of your choice and serve chilled or at room temperature.

https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
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Paleo Blueberry  
Lemon Scones

MAKES: 4 SERVINGS 

PREP TIME: 10 MINUTES • COOK TIME: 25 MINUTES

These paleo scones so buttery and delicious! Crispy on the outside,  
soft and flaky on the inside, they’re flavored with fresh blueberries  

and lemon, and sweetened with golden monkfruit sweetener.

Ingredients:
2 cups Bob’s Red Mill® Paleo Baking Flour 
¼ cup Golden Monk Fruit Sweetener or Sugar
½ tsp Baking Powder or ¼ tsp Baking Soda
¼ tsp Salt
Zest of 1 Lemon
¼ cup solid Coconut Oil (60 mL)
1 Egg
2 Tbsp fresh Lemon Juice
½ cup fresh Blueberries
Milk, for brushing
Golden Monk Fruit Sweetener or Sugar, for topping

Instructions:
1. Preheat the oven to 375°F. Line a sheet pan with parchment paper.

2. In a large bowl, combine flour, monkfruit sweetener, baking powder (or baking soda), 
salt and lemon zest. Whisk to combine well.

3. With a fork, cut coconut oil into the flour mixture. The mixture should look like 
coarse meal. Do not overmix. Next add egg and lemon juice and stir to combine. The 
mixture will not completely come together at this point. Add blueberries to the dough.

4. Using your hands, gently fold the dough to evenly incorporate the blueberries. When  
the mixture is mostly together (there may still be some crumbs), gently place the 
dough on the prepared sheet pan. Using your hands, form the dough into a circle 
about 9 inches in diameter and 1½ to 2 inches thick. 

5. Cut into four pieces. Brush the dough with your milk of choice and sprinkle with extra 
golden monkfruit sweetener. Bake for 25 minutes, or until golden brown.

https://www.bobsredmill.com/paleo-baking-flour.html
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Gluten Free Vegan  
Chocolate Chip Cookies

MAKES: 24 COOKIES • PREP TIME: 5 MINUTES 

COOK TIME: 11 MINUTES • PASSIVE TIME: 10 MINUTES

If you were looking for the best gluten free and vegan chocolate chip cookie recipe … this is it! 
Just mix it together by hand in a single bowl with eight simple ingredients. These cookies  
have a natural sweetness and flavor from the oat flour and caramel-like notes from the  

coconut sugar. To bump up the texture, add ½ cup rolled oats, chopped dried fruit or nuts.

Ingredients:
2 cups Bob’s Red Mill® Gluten Free Oat Flour 
1 tsp Baking Soda
½ tsp Kosher Salt
1½ cups Organic Coconut Sugar 
1 cup dairy free Chocolate Chunks, roughly chopped 
¼ cup Oil 
¼ cup Water 
1 tsp Vanilla Extract

Instructions:
1. Preheat the oven to 375°F and line two baking sheets with parchment paper.

2. In a large bowl, stir together oat flour, baking soda, salt, coconut sugar and  
chocolate chunks.

3. Whisk oil, water and vanilla together in a measuring cup, then quickly add to the dry 
mix. Stir together by hand until a homogenous dough forms, about 2–3 minutes. 
Note: the dough will look very dry at first. Keep mixing until a dough forms and can 
hold together when pressed into a ball. 

4. Optionally, knead dough together by hand for the last 30 seconds instead of stirring.

5. Let the dough rest at room temperature for 10 minutes while the dough fully hydrates. 
Do not skip this step!

6. Scoop rested cookie dough into 24 portions and gently roll into balls. Divide evenly 
between two baking sheets and bake for 11 minutes. Allow cookies to cool on the 
baking sheet for 5 minutes before removing to a cooling rack.

https://www.bobsredmill.com/gluten-free-oat-flour.html
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Raspberry Almond  
Spelt Scones

MAKES: 8 SERVINGS • PREP TIME: 20 MINUTES 

COOK TIME: 25–30 MINUTES • PASSIVE TIME: 5 MINUTES

These sweet and substantial scones are made deliciously hearty with whole grain spelt flour. 
Fresh raspberries, slivered almonds and sparkling sugar make them as pretty as a picture!

Ingredients:
½ cup Cream, cold
1 Egg
½ tsp Almond Extract
1 Vanilla Bean
2½ cups Bob’s Red Mill® Spelt Flour
2 Tbsp Granulated Sugar
1 Tbsp Baking Powder

1 tsp Kosher Salt
1 cup Butter, cold and cubed
6 oz fresh Raspberries (about 1 cup)
¼ cup Slivered Almonds
Egg Wash (1 Egg mixed with 1 Tbsp 

Water) or additional Cream
¼ cup Bob’s Red Mill® Sparkling Sugar

Instructions:
1. Preheat oven to 400°F. Line a baking sheet with parchment paper and set aside.

2. In a small bowl, whisk together cream, egg, almond extract and the seeds from the 
vanilla bean; set aside.

3. In a large bowl or in the bowl of a food processor, combine flour, granulated sugar, 
baking powder and salt. Cut in cold butter until butter pieces are the size of small 
peas. Add cream mixture and mix just until the dough begins to come together. Add 
raspberries and almonds and mix until a crumbly dough forms.

4. Turn dough out onto a lightly floured work surface and knead slightly to form a ball. 
Shape into an 8-inch circle and slice into 8 wedges. Transfer wedges to the prepared 
baking sheet and brush with egg wash or cream. 

5. Sprinkle with sparkling sugar, then bake until browned, 25–30 minutes. Let cool  
5 minutes, then serve warm or at room temperature.

https://www.bobsredmill.com/spelt-flour.html
https://www.bobsredmill.com/sparkling-sugar.html
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Paleo Passover Apple Crisp
MAKES: 8 SERVINGS 

PREP TIME: 10 MINUTES • COOK TIME: 40 MINUTES

This luscious apple crisp is deliciously paleo and perfect for Passover. Made with our Paleo 
Baking Flour and ripe juicy apples, it’s delicious with a scoop of your favorite frozen dessert.

Ingredients:
FILLING
2 lb Apples; Fuji or Honeycrisp 
1 cup Applesauce 
1 tsp ground Cinnamon
1 tsp Vanilla, Kosher for Passover or optional

TOPPING
1 cup Bob’s Red Mill® Paleo Baking Flour 
¼ cup Monk Fruit Sweetener or Sugar 
3 Tbsp Coconut Oil 

Instructions:
1. Preheat oven to 350°F. Coat a 10-inch casserole dish with oil.

2. Dice apples into ¼-inch cubes and place in a large bowl. Add applesauce, cinnamon 
and vanilla. Stir to coat well.

3. In another bowl, combine flour and monk fruit sweetener or sugar. Whisk to remove 
lumps and mix well. Add coconut oil. Using a fork, cut the oil into the mixture into 
small pebble-sized pieces.

4. Place apple mixture in prepared dish. Evenly distribute flour mixture over the top. 
Bake for 30-40 minutes, or until the apples are tender and the topping is golden 
brown. Serve warm.

https://www.bobsredmill.com/paleo-baking-flour.html
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Potato Kugel
MAKES: 6–8 SERVINGS • PREP TIME: 30 MINUTES 

COOK TIME: 70–80 MINUTES • PASSIVE TIME: 15 MINUTES

Potato kugel is a simple side dish made with minimal  
ingredients that has a crispy top and a soft and fluffy interior. 

Ingredients:
2 lbs Russet Potatoes, peeled
1 large Onion
⅓ cup Bob’s Red Mill® Potato Starch
4 large Eggs
1½ tsp Kosher Salt
¼ tsp Black Pepper
5 Tbsp Oil, divided
Chives for garnish, optional

Instructions:
1. Place 10-inch cast iron pan in the oven while preheating oven to 350°F. 

2. Using a box grater or food processor, grate potatoes into long strands. Put potatoes into 
a large bowl and fill with cold water; set aside. 

3. Using a box grater or food processor, grate onion, reserving pulp and juice. Set aside. 

4. Strain shredded potatoes and rinse with cold water. Squeeze out as much water as 
possible from potatoes and place back into bowl. Pour in grated onion and toss until 
combined. Sprinkle potato starch over mixture and toss well, there should be no 
lumps. 

5. In a medium bowl, mix together eggs, kosher salt, black pepper and 2 tablespoons oil. 
Pour egg mixture over potato and onion mixture, toss until well combined.

6. Carefully remove the cast iron pan from the oven and add 1 tablespoon oil to the pan.  

7. Pour mixture into pan and evenly distribute the mixture in the pan. Drizzle the 
remaining 2 tablespoons oil over the top. Bake for 70–75 minutes, until browned on 
top. Allow to cool for 15 minutes before serving.

https://www.bobsredmill.com/potato-starch.html
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Gluten Free Matzo
MAKES: 9 OZ 

PREP TIME: 5 MINUTES • COOK TIME: 10–13 MINUTES

Matzo (also spelled matzah or matza) is an essential part of the Passover tradition—it’s  
said that when the Jews fled from Egypt there wasn’t time to leaven bread, resulting in  
the distinctive cracker-like flatbread that is still eaten today. Matzo is used at various  

points throughout the Passover celebration, and as the base for matzo ball soup.

Ingredients:
1 cup Bob’s Red Mill® Gluten Free Oat Flour 
½ tsp Salt
¼–½ cup Water

Instructions:
1. Preheat oven to 500°F. Line a large sheet pan with parchment. Have plastic wrap and 

rolling pin ready for rolling the dough.

2. Measure oat flour and salt into a mixing bowl. Set your timer to 18 minutes, then 
pour ¼ cup water into oat mixture and stir quickly to combine, adding more water if 
needed to make a workable dough. Place dough on the parchment paper, cover with 
plastic wrap and quickly roll ⅛-inch thick. 

3. Poke dough all over with a fork, then bake for 10–13 minutes, or until crisp and 
slightly browned on the edges.

https://www.bobsredmill.com/gluten-free-oat-flour.html
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Gluten Free Matzo Bark
MAKES: 10 SERVINGS • PREP TIME: 10 MINUTES 

COOK TIME: 30 MINUTES • PASSIVE TIME: 2 HOURS

This Gluten Free Matzo Bark is a delicious treat at Passover or anytime you need something 
sweet and satisfying. Use our recipe for Gluten Free Matzo or use purchased matzo!

Ingredients:
4-4.5 oz Gluten Free Matzo, store bought or homemade
½ cup Butter or Dairy Free Butter 
1 cup Brown Sugar, packed 
1½–2 cups Chocolate Chips or Dairy Free Chocolate Chips 
Chopped Pecans (optional)

Instructions:
1. Preheat the oven to 250°F. Line a sheet pan with parchment paper. Lay matzo on 

parchment paper.

2. Melt butter in a small saucepan over medium-low heat. Add brown sugar and cook, 
stirring constantly. When the sugar is dissolved and starts to bubble, remove from heat 
and pour over the matzo, spreading evenly.

3. Bake 15 minutes. Remove from oven and evenly sprinkle chocolate chips over the hot 
sugar mixture. Using a spatula, evenly spread the chocolate over the sugar. Sprinkle 
with pecans if desired.

4. Refrigerate for 2 hours, or until chocolate is set. Once set, cut bark into large pieces 
using a sharp knife.
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Gluten Free Vegetarian 
Matzo Ball Soup 

MAKES: 7 CUPS • PREP TIME: 30 MINUTES 

COOK TIME: 30 MINUTES • PASSIVE TIME: 1 HOUR

This vegetarian twist on a classic soup is incredibly flavorful and comforting. The matzo balls were lighter 
with (kosher for Passover) baking powder, but equally delicious without. We used our Gluten Free Matzo 

in this recipe, but you can also use store bought. Add your favorite herbs or chicken if you desire! 

Ingredients:
MATZO BALLS

1½ cups Gluten Free 
Matzo Meal (ground 
Gluten Free Matzo) 

1 tsp Salt
1 tsp Kosher for Passover 

Baking Powder 
(optional)

¼ tsp Ground Black 
Pepper

¼ tsp Garlic Powder
¼ tsp Onion Powder
4 Eggs, beaten
2–3 cups Vegetable Broth; 

just enough to cover 
the matzo balls 

SOUP

3 cups sliced Carrots 
3 cups sliced Asparagus

2 cups sliced Mushrooms 
1 medium Onion, diced 

small 
5 cups Vegetable Broth 
½ tsp Garlic Powder
¼ tsp ground Turmeric
Salt and ground Black 

Pepper, to taste

Instructions:
MATZO BALLS

1. In a large bowl, combine matzo meal, salt, optional baking powder, pepper, garlic powder 
and onion powder. Mix well. Add eggs and stir well to combine. Refrigerate for 1 hour.

2. To form the balls, scoop ¼ cup portions of the refrigerated mixture and gently roll them 
into balls (note: do not press together firmly, or they will be dense).

3. In a medium pot, heat broth to a simmer over medium high. Add balls and simmer  
for 30 minutes.

SOUP

1. In a large stock pot, place carrots, asparagus, mushrooms, onions, vegetable broth, garlic 
powder, turmeric, salt and pepper. Heat to boiling and cook for 20-30 minutes, or until 
the vegetables are cooked through and the carrots are tender enough for a knife to go 
through them easily.

2. The soup mixture and matzo balls should cook at about the same time. At this point, you 
can place the matzo balls with their broth in the soup, or keep them separate.

Make-Ahead Tip: Since gluten free flours can break down and thicken the soup too much, 
keep the matzo balls separate until just before serving.
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Gluten Free Passover  
Carrot Cake

MAKES: 6–8 SERVINGS • PREP TIME: 15 MINUTES 

COOK TIME: 50 MINUTES • PASSIVE TIME: 30 MINUTES

This light and fluffy carrot cake is studded with golden raisins and topped with a meringue-like 
seven minute frosting. Serve at your next Passover, or whenever you want to enjoy delicious cake!

Ingredients:
CAKE

4 Eggs, separated
1 cup Sugar 
1 tsp Vanilla Extract
1 cup Bob’s Red Mill® 

Almond Flour 

¼ tsp ground Cinnamon
¼ tsp ground Ginger
1 cup grated Carrots
¼ cup Golden Raisins

 

EXTRA LIGHT & FLUFFY 
SEVEN MINUTE ICING

3 Egg Whites 
1 cup Sugar 
½ tsp Cream of Tartar
Pinch of salt

Instructions:
CAKE

1. Preheat oven to 300°F. Grease a 7-inch springform pan.

2. Using an electric mixer on medium-high speed, beat egg yolks and sugar until they become thick, 
pale yellow in color and increase to three times the original volume, 5–10 minutes. Add vanilla and 
blend well. In a separate bowl, whisk almond flour, cinnamon and ginger. Mix egg yolk mixture 
into the flour mixture. Stir well.

3. In a clean mixing bowl, whip egg whites on medium high speed until they form stiff peaks, about 
5 minutes. Add carrots and raisins. Gently mix in one quarter of the whipped egg whites into the 
batter. Once mixed, gently fold in the remaining egg whites, being careful not to deflate them.

4. Gently pour the batter into prepared pan. Carefully even out the batter. Bake 30 minutes, then 
increase the oven temperature to 325°F and bake an additional 15–20 minutes, or until lightly 
browned across the top, a tester inserted into the center comes out clean, and the top springs  
back when gently pressed. Allow the cake to cool 10 minutes in the pan on a wire rack.

5. Carefully run a knife around edge of the pan to make sure the cake releases cleanly. Remove the 
outer ring and allow the cake to cool completely.

EXTRA LIGHT AND FLUFFY SEVEN MINUTE ICING

6. In a large stainless-steel bowl, combine egg whites with sugar, salt and cream of tartar. Set the bowl 
over a saucepan filled with about 2 inches of simmering water. Beat egg whites at high speed until 
stiff and glossy, about 7 minutes.

7. Remove bowl from heat and continue to beat at high speed until frosting is cool to the touch, 
about 5 minutes longer. Spread over cooled cake and lightly toast under the broiler or with a 
kitchen torch if desired.

https://www.bobsredmill.com/almond-meal-flour.html
https://www.bobsredmill.com/almond-meal-flour.html
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