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Portland & Oregon Dining 

Portland author makes gluten-free baking 
accessible even to novice cooks: Gluten 
Freedom 

 
By LAURA B. RUSSELL 

"Sweet & Simple Gluten-Free Baking," local author Chrystal Carver's forthcoming cookbook, 
makes gluten-free baking accessible even to novice cooks. Kid-friendly recipes such as Turtle 
Bars, Oatmeal Butterscotch Chews, Peach Cobbler, and a whole lineup of muffins are tapered 
down to a minimal number of steps and simple techniques. Even the equipment requirements are 
few, making for easy cleanup. 
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Recipe included with this story: Lemon Bread. 

The recipes are billed as "10 ingredients or less", which includes a pre-mixed blend of gluten-
free flours. Carver offers formulas for two different blends -- one predominantly based on bean 
flours and one on rice flour -- and also includes the option to substitute Bob's Red Mill or 
Arrowhead Mills gluten-free blends. I tested the Lemon Bread with each option, and loved the 
moist, tender crumb of the bread using the combination of brown rice flour, tapioca flour, and 
potato starch. The bright, lemony flavor would make a perfect match for afternoon tea, or a 
delicious stand-in for shortcake beneath sliced berries and billowy whipped cream. 

Check Chrystal's website (http://www.glutenfreepalate.com) for news about the "Sweet & 
Simple Gluten-Free Baking" book release as well as her local book signing events. 

Gluten-Free Field Trip: Brunch at New Cascadia Traditional 

Gluten-free bakery New Cascadia Traditional has started serving Sunday brunch. The menu 
includes new items such as glazed buttermilk doughnuts, soft-boiled bagels with lox and cream 
cheese, buttermilk biscuits with mushroom gravy, and egg sandwiches as well as New Cascadia 
classics like quiche and granola. 

Brunch will be served 9 a.m.-1 p.m. on Sundays, no reservations necessary.  Check the website 
for more information.  The bakery is located at 1700 S.E. Sixth Ave. 

-- Laura B. Russell is a Portland freelance writer and the author of the recent cookbook 
"Brassicas." 
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Lemon Bread 
Published June 26, 2014 

Makes 12 servings 

If you're looking for a fresh new way to make strawberry shortcake, try topping this moist, 
lemony bread with sliced fresh strawberries and a dollop of whipped cream. You won't be 
disappointed! 
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Ingredients 

• 3/4 cup brown or white rice flour 
• 6 tablespoons tapioca flour 
• 6 tablespoons potato starch or cornstarch 
• 1-1/4 cups granulated sugar (divided) 
• 1 teaspoon gluten-free baking powder 
• 1/2 teaspoon salt 
• 2 large eggs 
• 1/2 cup milk 
• 1/2 cup vegetable oil 
• Zest and juice from 1 large lemon (divided) 

Instructions 

Preheat the oven to 325 degrees. Position the oven rack in the center of the oven. Grease a 4-1/2-
by-8 -1/2 inch glass loaf baking pan; set aside. 

In a medium mixing bowl, whisk together the rice flour, tapioca flour, potato starch, 1 cup of the 
sugar, baking powder, and salt. 

In another bowl, mix the eggs, milk, oil, and lemon zest. Pour the dry ingredients into the wet 
ingredients and stir until just combined. 

Pour the batter into the greased loaf pan. Bake for 60 to 70 minutes, until a wooden toothpick 
inserted near the center comes out clean. Remove from the oven and let cool in the pan for 10 
minutes, then remove the bread from the pan and cool on a rack. 

In a small bowl, mix the remaining 1/4 cup sugar with the lemon juice. Microwave for 30 
seconds. Stir until the sugar is dissolved. Evenly spoon the lemon glaze over the top of the bread. 
Cool completely before slicing. Store in an airtight container. 

Substitution Solutions: Substitute the milk with soy, rice, or almond milk to make this dairy free. 

From “Sweet & Simple Gluten-Free Baking” by Chrystal Carver 

Calories: 249; protein: 2.0 g; total fat: 10.4 g; saturated fat: 1.0 g; cholesterol: 32.0 mg; sodium: 152 mg; 
carbohydrates: 38.0 g; fiber: 1.0 g 

Categories: Vegetarian, American, Breads, quick breads, muffins 
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