
Gluten Free Baking
Universal Baking Blend

Classic Chocolate Chip Cookie

tarynmakinen@gmail.com 778-828-5260 IG: @tarynmakinen



Meet your host

Taryn is a trade certified baker and has been baking for 13 years. She
received her training at Vancouver Community College and went on to
build her skills at a variety of patisseries in Vancouver. Over the past 4
years Taryn has spent time developing her skills as a baking instructor
teaching classes at Cook Culture and Shelbourne Community Kitchen.
Although the individual companies have very different goals for their
classes Taryn has always approached teaching with the same goals, to
help people feel at ease in the kitchen, to demystify recipes and
techniques and to get people excited about food.

Taryn loves learning about food sciences or the “why’s and how’s” of
baking, the world of flavours and the local food economy. Although she is
a lifelong learner, she is most skilled in making entremet, but derives the
most joy from flavour pairing. To her the best dessert has a mix of
textures with layers of flavours, subtle sweetness and simple
presentation.

When Taryn isn’t baking you will find her hiking or biking, creating art or
sewing. She enjoys family time, researching her family heritage or a quiet
weekend camping.



Gluten Free Baking

Menu

1. Universal Baking Blend
2. Classic Chocolate Chip Cookie

Goals

1. The science of baking and how to translate that to gluten free baking
2. How to make your own flour blend
3. How to make a classic chocolate chip cookie
4. Tips, trick and resources for future gluten free baking

Ingredients

The first portion of the ingredients (up to xanthan gum) is for the flour blend,
the second part is for the cookies. Feel free to participate or just watch and
listen. The flour demo is suggested for everyone to participate in. The demo for
the cookies is suggested for novice bakers as we will be moving through it fairly
quickly.

Ingredient Amount

White Rice Flour* 2c

Sweet White Sorghum Flour* 1 c

Potato Starch* 1c

Tapioca Flour/Starch* ¼ c

Cornstarch* ¼ c

Xanthan Gum* 2 ½ tsp

Baking soda 1 tsp

Salt ½ tsp

Brown Sugar or Demerara, Best Brown, Golden ¾ c

White sugar ⅓ c



Unsalted Butter ½ c

Egg 1

Milk, any % 2 tbsp

Corn syrup or Maple Syrup, Agave, Brown Rice Syrup 2 tsp

Vanilla 1 tsp

Chocolate Chips or Chunks (chopped) 1 ¼ c

*If you are unable to acquire these ingredients and wish to complete the cookie recipe
please purchase one of the following baking blends (ensure it includes xanthan gum)

● Western Family 1:1 Baking Blend
● Bob’s Red Mill 1:1 Baking Blend
● Cloud 9 Baking Blend



Tools/Equipment

Tool Notes/Quantity

Mixing bowls* 2 large

Whisk* Medium sized

Dry Measures* ¼ c through 1c

Sieve* Not a colander, this is for making
the flour blend

Measuring Spoons*

Variety of small bowls If you wish to pre measure your
ingredients, otherwise not needed

Liquid Measure Only needs to go to 1c

Baking sheet lined with parchment 2 baking sheets

Mixing Spoons and spatulas If you are mixing cookies by hand, I
like a wooden spoon

Storage containers

Stand mixer or electric hand mixer With paddle or beater attachments,
not required

Chef’s knife and cutting board If you are using chunks of chocolate
for the cookies

*Bolded items are required for making flour mix, others are for making cookies

Suggested Prep-work (if following along for any portion)

● Measure all ingredients. To properly measure dry ingredients, scoop
into a dry measure and flatten off with the back of a knife, do not shake.
To measure wet ingredients, place the measuring cup on a flat surface and
read to the bottom of the meniscus. Here’s a great link on measuring
https://www.thespruceeats.com/how-to-measure-481257

● Gather all tools/equipment/ingredients and clear a working space
● Melt butter for cookies
● Have a pen/pencil close by to take notes
● I love to have my sink empty (for used dishes), a damp rag and clean

towel close by



Universal Baking Blend

2 c White Rice Flour
1 c Sweet White Sorghum Flour/ White Sorghum
1 c Potato Starch
¼ c Tapioca Flour/Starch
¼ c Cornstarch
2 ½ tsp Xanthan Gum

Combine all ingredients in a large bowl, mix. Sift the blend 3 times. Store in an
airtight container. If baking infrequently, give the flour a mix before using.

Tip: Write the date on the container. Even flour can go off; store for approximate
6-8 months.



Classic Chocolate Chip Cookies

1 ¾ c flour blend
1 tsp Baking soda
½ tsp Salt
¾ c brown sugar (golden, demerara, best brown)
⅓ c white sugar
½ c Unsalted butter, melted
1 egg
2 tbsp milk
2 tsp corn syrup, maple syrup, agave, brown rice syrup
1 tsp Vanilla extract
1 ¼ c Chocolate chips

Preheat the oven to 350F degrees. Line baking sheets with parchment paper.

In a medium bowl, sift together flour blend, baking soda and salt. Set aside.

In a large mixing bowl, place melted butter, white sugar, and brown sugar, mix
until combined. Add egg, milk, vanilla and corn syrup. Mix until blended

Add flour mixture and chocolate chips. Stir until completely combined, set aside
for 30 minutes.*

Scoop heaping tablespoons of cookie dough and roll into balls. Place onto the
prepared baking sheet. Slightly flatten with fingers.

Bake cookies for 10-12 minutes. Cookies will be golden brown on edges and soft
to the touch.

Place on a cooling rack to cool completely. Store in an air-tight container.

*Do not skip this step. It hydrates the rice flour a bit, helping to reduce the
graininess and helps to hydrate the starches which help in building structure.
The time also helps the butter to solidify (we use melted butter to prevent
excessive spreading)

https://www.sarahbakesgfree.com/2012/05/sarahs-gluten-free-flour-blend.html


Resources and Tips

Favorite baking blends (in order of preference top down)

● Sarah Bakes Blend using sorghum option
● Western Family 1:1 Baking Blend (found at Save On Foods)
● Bob’s Red Mill GF 1:1 Baking Blend
● Cloud 9
● Cup 4 Cup; note this contains milk powder
● America’s Test Kitchen Blend; also contains milk powder

Flour Sources

● Bulk food stores; double check products are gluten free, if you are celiac
this may not be the right choice for you

● Local grocery store or health food stores; check the health food aisle
● Bob’s Red Mill
● Anywhere online, find whatever site best supports your needs (price point,

delivery time, ethics etc)

Cookbooks

● Cannelle et Vanille Bakes Simple: A new way to gluten free by Aran
Goyoaga

● Gluten Free Artisan Bread by Jeff Hertzberg M.D. and Zoe Francois
● Alternative Baker by Alanna Taylor-Tobin
● Gluten Free on a Shoestring by Nicole Hunn
● Sweet Laurel by Claire Thomas and Laurel Gallucci
● How Baking Works by Paula Figoni; great science resource
● On Food and Cooking by Harold McGee; the compendium of food science

for the foodie

Websites

● Sarah Bakes Gluten Free
○ https://www.sarahbakesgfree.com/

● America’s Test Kitchen
○ Troubleshooting

https://www.americastestkitchen.com/guides/gluten-free/troublesh
ooting-gluten-free-baked-goods

○ Tips For Succes
https://www.americastestkitchen.com/guides/gluten-free/keys-to-s
uccessful-gluten-free-baking

● Foodcrumbles.com
● https://www.howtocookthat.net/public_html/gluten-free-baking-tips/ The

first portion is such an amazing resource for explaining the science of
gluten in simplistic forms. Note the second portion is regarding celiac
disease and gluten intolerances, I do not claim in either direction for this
to be my personal stance.

● https://www.beyondceliac.org/gluten-free-diet/baking/tips-tricks/
● https://www.popzeropopcorn.com/blogs/health/gluten-free-baking-scienc
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