Gluten Free Recipes

The flour usually used for making bread and cakes is made from wheat and contains the wheat protein gluten. To make gluten free recipes it is essential that gluten free flour is used as well as gluten free additives such as baking powder. For truly gluten free dishes equipment used should also have had no contact with wheat. Gluten free flour generally requires extra liquid, mixtures often look sloppy during preparation, however this excess liquid is usually soaked up during baking.

Gluten free flour is usually made from a mixture of rice, potato, tapioca and maize.
Gluten Free Coconut and Raspberry Slice

(High skill: Timing for 3 layers, creaming method base and topping 

Ingredients

For the base

75g soft margarine

30g caster sugar

1 egg

100g SR gluten free flour

25ml milk

For the filling

2 tbsp raspberry jam

100g raspberries

For the topping

50g soft margarine

75g caster sugar

1 egg

100g desiccated coconut

30g rice flour

Equipment from home: Apron, tea towel, Shallow tin, approx. 12x15cm lined with baking paper
Preparation method

1. Preheat the oven to 180ºC/Gas 4.

2. To make the base, cream the soft margarine and caster sugar. Beat until pale, soft and light. Add the egg, a little at a time, beating well after each addition.

3. Sift the flour and fold gently into the creamed mixture, add milk to moisten if needed.

4. Spread the mixture into the lined tin, smoothing it out to the edges.

5. For the filling, spread the jam gently over the cake mixture and sprinkle with the raspberries. You may need to press them down gently into the cake mixture.

6. Make the topping. Cream the soft margarine and sugar together as before until pale, soft and light. Add the beaten eggs gradually, beating well after each addition. 

7. Mix together the coconut and rice flour and fold into the mixture. Spread gently but evenly over the raspberries and bake in the oven for about 25-30 minutes or until a skewer comes out cleanly.
Pineapple upside down cake

4 rounds of pineapple… either fresh or canned
50g soft brown sugar

50g butter (room temperature)

For the cake:

100g self-raising flour (Gluten free)
100g caster sugar

100g stork margarine (Not reduced fat!)

2 tbsp milk (if using gluten free)

1 tsp vanilla extract (in school)
2 free-range eggs

Equipment from home: Apron, tea towel, 20-25cm round cake tin
Preparation method

1. Preheat the oven to 220°C/Gas 7.

2. Line a 20-25cm round cake tin

3. Cream 50g brown sugar and 50g soft butter until creamy. Spread over the base of your lined tin. Arrange pineapple slices and cherries attractively over the top.

4. Make the cake using the all in one creaming method; flour, sugar, margarine, vanilla, milk (for GF) and egg in one bowl and whisk for at least 2 mins until a soft dropping consistency)
5. Pour the mixture onto the pineapple and spread out evenly and then transfer to the oven and bake for 15-20 minutes, until the sponge is golden and springy to the touch.

6. Remove from the oven and turn out onto a plate to serve.

Alternative fruits that work well are rhubarb and ginger; raspberries; peaches; plums. You will need about 200g fruit in each case.
