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8. La ium;:' Desserts

ertanhy has

Dakenss

As allergen sensitivity awareness
increases, bakeries are expanding
., thetr menus ta meet the needs of
their customers, Swirle Bakery,

a Chicago-basad bakery, offers
gluten-free chocolate peanut
butter, red welvet, carvor, banana
nutella, and lemon cupeakes,
along with vamilla and various

n | . .y

e st Coast Trntalking abont gliter Tree dark chocolate and double checo-
waces, which have Eone mairstream in Laker- M(mmm‘m [hdrmﬂ*

5 all across the ¢
Far 2 time, most gluten-free varieties anly
came in oo Ravoes decadent chocolate,
Many bakeres have put thelr own twist on
the classic flourfess chocolate cake, per-
haps the first and most recognized ghaten-
free dessert and restaurant dessert menu
staphe. Made famous by Julia Child, who
referred to it as the “dark and delicous
cousin of the Quatre Quarts,” the signature
yellow pound cake that calls for a quarter
pound of its four ingredients—butter, eggs,
sugar, and Oour, Julia named bee creation
“Le Glorews,” substituting sifted com-
starch for flour, and 5 jumbo-sized eggs
Instead of four. To the delight of pecple
with a sweet tooth who are on a ghuten-
free diet, Le Glorteux is probably the east.
est way for a bakery to add a gluten-free
item 1o a menu,

HWIry

manu, 1o Baston, the aptly named
Kickass Cupcakes offers a unigue Mojito
and Candied Ginger Nimvared treat, Most
cupcakes range from $2 to $4 cach. Most of
us are faced with a budgetary choice: kick
the weekly latte habit and choose cupeakes
instead? Or does caffeine trump cake?

Defiahe Glaten Free Magazing's Flece of (Cup)
Cake Guide was created in response to
vour dilemmal Meat people dan't reallze
creating your own cupcakes is casier than
ane would think, as long as you haw the
right tools. Creating a Starbucks quality
say latte, however, is a differant story.
Defiaht has all the tocls you need to create
your own Magnolia-guality cupcake in
your wry own kitchen. Sit back, grab &
latte, and pre-heat the oven ... you've got
cupeakes to bake!

Artisanal Gluten-Free Cupcakes:

< Gluten-Free Cupcakes: 50 Irresistible Recipes

Made with Almond and Coconut Flour
by Elena Amsterdam

From-Scratch Recipes to Delight Ev-
ery Cupcake Devotee—Gluten-Free
and Otherwise by Kelly and Peter
Bronski



