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aking puts all the senses to work. 
Your hands knead, pour, measure, 
season and mix. Your taste buds 
salivate at the rich smells wafting 
from your oven. The sound of the 
mixer, the whisk or the oven timer 

gets your heart racing with anticipation. And then 
you feast your eyes on your final creation. 

Often, when we bake up a treat, we are planning 
to share it with friends, family and loved ones on 
a special occasion or holiday. But maybe you just 
need a sweet pick-me-up in the afternoon, so you 
reach for a muffin. Or maybe you had some leftover 
herbs and olives to use, and a batch of savory 
scones just made the best sense. After all, a glass of 
warming tea before dinner deserves a baked treat on 
the side.

Nourish your senses, your soul and your body with 
our collection of 35 delicious, healthy baking reci-
pes. From classic cakes to unique flavor blends and 
yeast breads, we hope to inspire you in your baking 
adventures. Don’t be surprised if your senses start 
doing a happy dance. 

From all of us at Azure… it’s how you feed your 
family. 

B
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Find more healthy recipes online at 
www.azurestandard.com/healthy-living
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Being gluten-free has become quite popular among 
health-conscious food lovers, but it is also much more than 
just a trend or fad diet. 

If you suffer from Celiac’s disease, non-celiac gluten intolerance, or 
dermatitis herpetiformis (DH) — an itchy, burning rash triggered 
by gluten that can be quite devastating — then you know how vital-
ly important to your health it is to eat a strictly gluten-free diet. You 
probably also know that maintaining a gluten-free diet can become 
quite expensive, especially if you are buying ready-made gluten-free 
flour mixes for all your different needs: breads, cakes, waffles, pan-
cakes, biscuits and so on.

Azure offers many different options for gluten-free customers, but 
luckily, there are also ways to save money by mixing your own 
gluten-free flour blends at home. You can view a wide selection of 
Azure Market gluten-free flours on our website and choose the ones 
that best suit your tastes and recipes.  

Gluten-free baking can be a little intimidating at first, but there are 
several tricks that help ensure successful results. Keep in mind that 
wheat flour is not all gluten protein. It’s part protein and part starches. 
By combining a few different gluten-free flours (many of which are high 
in protein) and the right starches (not much nutritional value but they 
help make the flour mix hold together) and gums (to further mimic the 
action of gluten), you can create flour blends for every occasion. 

The Three Key Ingredients

You should always select at least two gluten-free flours for your blends, 
one of which should have a significant protein content, such as buck-
wheat, millet, quinoa, sorghum, teff, bean and nut flours. Whole grain, 
nut and bean flours have a higher protein and nutrient content and do 
not thicken as much as pure starches. Their purpose is to make your 
baked goods nutrient rich, flavorful and healthy. We like to aim for at 
least 60% of our flour blend to be made from whole grain, bean or nut 

flours, but you can start with 50% and increase or decrease depending 
on your results.  

Use the flours that seem appropriate for what you are trying to 
make and the flavor profile you are trying to achieve. Sweet or nutty 
flours go well in cakes and cookies, while more earthy ones are 
better suited for breads and muffins.

Starches are used in smaller amounts than flours to provide struc-
ture, crumb formation and moisture retention. A common one is 
arrowroot powder or rice flour. They help to stabilize the texture 
of gluten-free baked goods. Starches do not contain much, if any, 
protein or nutrients, so it is important to use them sparingly. Most 
people do not need extra starch in their diets, so use no more than 
40% starches in your flour blends.

The third ingredient is not always used in gluten-free baking. In 
fact, there is no consensus about the use of gums such as xanthan or 
Guar gum in any flour blend. Many gluten-free recipes call for gums 
to replace the elasticity, stickiness and texture normally provided 
by gluten. Gums can be replaced with other natural binders such 
as eggs, rehydrated flax seed meal or chia seeds. Many bakers do, 
however, like the use of gums for convenience. 

A general rule of thumb is to use ¼-1 teaspoon of gum per cup of glu-
ten-free flour for cakes and cookies, and a bit more for breads, pizza and 
other items that traditionally rely on the development of gluten through 
kneading. However, never use more than 1 tablespoon of gums in your 
gluten-free recipes or the results may be a very gummy, sticky mess that 
you just can’t seem to bake all the way through.

Measure, Mix & Make

Here are some important factors to keep in mind when mixing your 
gluten-free flour blend. Keep in mind that you always want to have 
the right proportions of protein, starch and gum (if using). 

Tips & Tricks
 for a Gluten-Free Flour Blend

BY REBECCA ANDERSSON, AZURE FOOD WRITER
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Here is an easy gluten-free all-purpose flour blend recipe to get you started, but feel free to 
play around with it and make it your own. You can also try this blend in the two gluten-free 
scones on Pages 13-14.

• You want to always use at least two different gluten-free 
flours, one of which should be high in protein, as well as 
at least one starch. Remember, too, that mixing a grain 
and a legume creates a complete protein, and use this idea 
to mix nutrient-rich blends at home.

• For best results, when substituting a gluten-free flour 
blend for wheat flour in recipes, you want to measure out 
your gluten-free flour blend by weight so that it weighs 
the same as the wheat flour would have. Many gluten-free 
flours are more dense than wheat flour, but some are 
lighter or more absorbent.

• If you are following a gluten-free recipe with volume 
measurements, make sure to use the spoon-and-sweep 
method as opposed to scooping straight out of the con-
tainer with the measuring cup. Scooping instead of using 
a spoon and leveling the measurement can cause you to 
use too much flour, which will yield a dense, dry, and 
crumbly result.

• If you want, you can also add a gum to your flour 
blend, which will further help to mimic the effects of 
the missing gluten. This step is not always necessary, and 
many gluten-free bakers prefer to not use gums in their 
baking. 

• Finally, always make sure to mix the different flours, 
starches and gums together thoroughly. You can mix by 
hand or use an electric mixer if you have one.

Gluten-Free All-Purpose  
Flour Blend Recipe

13/4 C brown rice (FL032)  
       or sorghum flour (FL090)

1 C oat flour (FL027)

1 C buckwheat flour (FL007)

1 C potato starch (BP272)

1 C tapioca starch (BP175)

¼ C arrowroot powder (BP002)

3 tsp xanthan gum (BP133)

Blend and store in a cool, dry place. 
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Banana Hazelnut

Muffins

Ingredients
2 brown speckled ripe bananas
1½ C blanched almond meal (FL192) 
1 tsp baking soda (BP008) 
1 tsp pumpkin pie spice (HS185) 
1 tsp vanilla extract (BP046) 
½ tsp of sea salt (BP066) 
1 TBS chia seeds (SE099) 
3 eggs, whisked (DP145) 
¼ C coconut oil, melted and cooled 

(OL242) 
½ C hazelnuts (NU015), roasted and 

chopped 
Optional: 1 TBS maple syrup (SW018)

Directions
 Preheat oven to 350 degrees Fahrenheit. Mash the bananas in a mixing bowl.

 Add the wet ingredients (eggs, vanilla, coconut oil and maple syrup if using) to the banan-
as. Whisk until combined or blend with a stick blender.

 Add the chia seeds to the wet ingredients and let sit while you measure the dry ingredients 
into another bowl.

 Stir the almond meal, baking soda, salt and pumpkin pie spice together. Leave the 
chopped hazelnuts aside.

 Pour the dry ingredients into the wet ingredients, and stir till you have a batter. Fold in 
the chopped hazelnuts.

 Pour batter into 24 lined mini muffin tins. You can fill all the way to the edge because this 
batter does not rise very much as it bakes.

 Bake for about 20 mins. Check doneness by inserting a toothpick in the center of a muf-
fin. If it comes out clean, they are done.

BY REBECCA ANDERSSON

Any time we have a few brown-speckled 
ripe bananas on hand, it is a great excuse to 
bake! Brown speckled ripe bananas are nat-
urally much sweeter than green or yellow 
bananas, so you can bake delicious treats 
without adding any additional sweeteners. 

These bite-sized mini muffins are easy to 
make and work for many different dietary 
needs. They are gluten-free, grain-free, 
dairy-free and sugar-free. They are loaded 
with protein from nuts and eggs and work 
great as a yummy treat for the kids. They 
also make for a satisfying snack. They freeze 
well, so double up on the recipe and make 
48 mini muffins at once!

Makes 24 mini muffins.

PDFSFGF
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Banana Blueberry

Muffins

Ingredients
4 C mashed bananas
2/3 C oil (OL252)
½ C honey (SW011)
3½ C pastry flour (FL014)
2 C rolled oats (CE066)
2 tsp baking soda (BP008)
1 tsp baking powder (BP005)
½ tsp salt (BP110)
2 C blueberries, optional (FG025)

Directions
 Mix all ingredients (except the blueberries) until well combined. Stir in blueberries, if 

desired.

 Fill greased or paper-lined (NF663) muffin tins 3/4 full. Bake at 375 degrees Fahrenheit for 
about 20 minutes. Enjoy!

BY ANDREA KLINGENBERG

Moist and delicious, I love to make 
these muffins when I have some overripe 
bananas available. These muffins are very 
healthy and naturally low in sugar. Plus, 
they are excellent for people with food 
allergies as they contain no eggs or dairy. 

Growing up I was allergic to wheat, so 
we often substituted the pastry flour with 
spelt (FL084) or barley flour (FL005). 
However you make them, they always 
are delicious served hot with butter!

Makes 12 muffins.

EFDF

Azure… It ’s How You Feed Your Family.
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Sweetly Maple

Muffins

Ingredients
1 egg (DP145)
½ C maple syrup (SW018)
½ C butter, softened (DP085)
¼C sucanat (SW061)
3/4 C milk (BP149)
2 C unifine pastry flour (FL014)
2 tsp baking powder (BP005)
½ tsp salt (BP110)

Streusel Topping
3 TBS pastry flour (FL014)
3 TBS sucanat (SW061)
3 TBS finely chopped walnuts (NU047) 

or pecans (NU145)
2 TBS butter (DP053)

Directions
 In a large bowl, beat eggs, syrup, butter, sucanat and milk until fluffy.

 Add in flour, baking powder and salt. Beat until just combined.

 Spread batter between 12 paper-lined (NF663) muffin tins (HA017). Note: These will be 
quite full. If desired, you may make more smaller muffins and adjust the cooking time.

 Mix together streusel topping. Sprinkle evenly over the tops of the muffins. Bake at 350 
degrees Fahrenheit for about 20 minutes, or until just done.

 Let cool a bit before removing from the pans as these are quite fragile. Enjoy!

BY ANDREA KLINGENBERG

Now here is a true sweet treat. These maple 
muffins are soft, fluffy and moist, and the 
maple flavor along with the nut streusel 
topping all combine for an exceptionally 
delicate muffin. Perfect anytime of day, I’m 
pretty sure the’ll be a family favorite for 
your house, too. 

The nut streusel topping uses sucanat, 
which is short for sucre de canne naturel. 
It’s a natural cane sugar that is made by ex-
tracting the juice from sugar cane and then 
beating it with paddles to form granules. 
It’s less-processed and more natural than 
plain white sugar. And yes. These muffins 
are melt-in-your-mouth delicious!

Makes 12 muffins. 
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 What Else Can Lemons Do for You?
Lemons, like other citrus fruits, are packed with vitamins, but they aren’t just 
for cooking! Learn about all the great citrus fruits out there at https://goo.gl/
vHh2S2. 

Lemon Raspberry
Muffins

Ingredients
3 small or 2 large eggs (DP145)
½ C butter, melted (DP053)
1 C yogurt (DP134)
¼ C honey (SW011)
1 TBS lemon zest (QP058)
2 C unifine pastry flour (FL014)
2 tsp baking powder (BP005)
½ tsp baking soda (BP008)
½ tsp salt (BP110)
1 C raspberries, fresh or frozen (FG501)

Streusel Topping
1/3 C coconut sugar (SW304)
¼ C pastry flour (FL014)
2 TBS butter (DP053)

Directions
 Place all muffin ingredients except raspberries in a mixing bowl, and beat just until well 

combined. Gently stir in raspberries. Fill muffin tins (HA017) 3/4 full.

 In a small bowl, mix together streusel topping. Sprinkle evenly over the muffins. Bake at 
375 degrees Fahrenheit for 18-20 minutes.

BY ANDREA KLINGENBERG

Light and fluffy with a delicate taste of 
lemon and luscious bites of raspberries, this 
recipe is a must for breakfast, brunch or an 
afternoon snack. Topped with a coconut 
sugar streusel, my family agrees this has to 
be the most delicious muffin ever.

Lemons are known for their high vitamin C 
content, but they’re probably better known 
for their intensely sour taste. By mixing the 
juice, rind or zest with other delicate natural 
sweeteners (such as raspberries), the sour 
zing becomes a tasteful complement in any 
baked good. So make these muffins and get 
a healthy boost of vitamin C plus a zing of 
bright, summer flavor. 

Makes 12 muffins. 
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Pumpkin Spice

Muffins

Ingredients
3 eggs (DP145)
2 TBS melted coconut oil (OL242) or 

butter (DP053)
1/3 C canned or home-cooked pumpkin 

puree (GY232)
¼ C sifted coconut flour (FL215)
2 TBS Sweet Blend (SW286) or coconut 

sugar, to your taste (SW241)
1 tsp cinnamon (HS593)
1 tsp ginger (HS599)
½ tsp cloves (HS050)
½ tsp baking powder (BP005)
¼ tsp baking soda (BP008)
½ tsp turmeric (HS897)
¼ tsp salt (BP059)

Directions
 Beat together eggs, oil and pumpkin. Add all the remaining ingredients and beat until 

smooth.

 Fill greased or paper-lined muffin tins 3/4 full. Or try these reusable muffin cups from 
POW! Flours (BP422). 

 Bake at 350 degrees Fahrenheit for 20-25 minutes until just done. Serve while warm and 
delicious!

BY ANDREA KLINGENBERG

Pumpkin or any of the winter squashes can 
be cooked, pureed and used interchangeably 
in any baking recipes that call for pumpkin. 
Squash are full of vitamins, minerals and 
fiber and add a wonderful moistness to baked 
goods. You can spice it up to get the classic 
“pumpkin taste,” or you can skip the spices 
and add vanilla for a more mellow and moist 
squash baked good.  

My Mama came up with this muffin recipe 
that takes the sugar and grains out but 
retains the moist flavors and classic pump-
kin spices. If your health doesn’t allow you 
to eat gluten, or if you are trying to lose 
weight, then these are a great treat for you! 

Makes 12 muffins.

GFSF
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Morning Glory

Muffins

Ingredients
½ C raisins (DF065)
1 C whole wheat flour, hard red (FL054)
1¼ C heirloom pastry flour (FL100)
1 C brown sugar (SW137)
2 tsp baking soda (BP008)
2 tsp cinnamon (HS593)
½ tsp ginger root powder (HS599)
½ tsp pink Himalayan salt (BP308)
2 C carrots, grated (QP165)
1 large apple, grated (QP)
½ C coconut shreds (BP153)
½ C walnuts, chopped (NU058)
½ C + 1 TBS raw sunflower seeds (SE096)
3 large eggs (DP145)
1 C coconut oil, melted and cooled (OL245) 

+ more for greasing muffin cups
2 tsp vanilla extract (BP046)
Juice + 1 TBS zest from 1 large orange 

(QP326)

Directions
 Beat together eggs, oil and pumpkin. Add all the remaining ingredients and beat until 

smooth.

 Fill greased or paper-lined muffin tins 3/4 full. Or try these reusable muffin cups from 
POW! Flours (BP422). 

 Bake at 350 degrees Fahrenheit for 20-25 minutes until just done. Serve while warm and 
delicious!

BY REBECCA ANDERSSON

Are you looking for a tried and true, healthy 
and delicious breakfast muffin recipe? If so, 
look no further than this take on an old-time 
favorite. In my adaptation, I use a mix of two 
of Azure’s own unfine whole wheat flours: 
soft white heirloom pastry flour and hard red 
whole wheat flour. 

Soft white wheat is low in gluten, so it is per-
fect for making flaky pie crusts, delicate cakes 
and delicious cookies. Hard red whole wheat 
flour is a traditional, darker whole wheat 
flour. It is well-known for its high protein lev-
els (about 14%) that make it good for bread 
baking. By combining both flours, you get 
the best of both worlds: a hearty muffin that 
is a bit more cupcake-like than bread-like.

Makes 12 muffins.

Azure… It ’s How You Feed Your Family.
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Apple Spice

  Muffins

Ingredients
1 ½ C almond flour (FL192)
3/4 C buckwheat flour (FL007)
1/3 C ground chia seeds  (SE009)
2 ¼ tsp baking powder (BP005)
3/4 tsp salt (BP112)
3 tsp cinnamon (HS593)
¼ tsp cardamom (HS894)
3/4 C canned (GY433) or fresh, raw ap-

plesauce (see directions at right)
½ C honey (SW084)
2/3 C milk (DP428) or milk substitute 

(DA063)
1 tsp vanilla extract (BP044)
4 TBS softened coconut oil (OL245) or 

ghee (DP374)

Directions
 Preheat oven to 350 degrees Fahrenheit and line a 12-cup muffin tray with paper muffin 

cups or POW! reusable muffin cups.

 In a food processor, add all dry ingredients and pulse until well combined. Add wet ingre-
dients and oil. Process for up to 2 minutes, making sure all oil is fully incorporated.

 Using a ¼-cup measuring cup, fill each muffin tin, making sure to smooth out the tops. 
Bake for 35 minutes. Let cool completely before eating.  

 To make fresh, raw applesauce: Peel, core and slice 3 large sweet variety apples (Fuji, 
Honeycrisp, Gala, or Braeburn). Place in food processor with 1 TBS lemon juice and 1 tsp 
cinnamon. Process up to 4 minutes or until smooth.

BY ANDREA LIVINGSTON

I call these muffins grain-free even though 
they do contain buckwheat, which is 
technically a seed, and some people who 
don’t eat grains do avoid it. I like to grind 
my own Azure Market Organics hulled 
buckwheat groats (GR008) in my Vitamix 
for a lighter, fresh-ground taste. Pre-made 
buckwheat flour (FL007) is also fine.

I think of this recipe as a breakfast recipe 
because the muffins have a dense consisten-
cy and very earthy flavor. They are high in 
protein and good fats such as coconut oil 
and ghee. I will often eat one for breakfast 
or pack them in school lunches to provide 
sustained energy for my kids. Enjoy!

Makes 12 muffins.

GFDF
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Sweet Sorghum Ginger

Scones

Ingredients
2 C milo sorghum flour + more for flouring 

work surface (FL090)
1¼ C oat flour (FL027)
½ C arrowroot powder (BP002)
1½ tsp cream of tartar (HS055)
3/4 tsp baking soda (BP008)
2 tsp xanthan gum (BP133)
¼ tsp sea salt (BP066)
½ tsp clove powder (HS050)
½ C unsalted butter, cold from fridge, sliced 

into ½” pieces (DP176)
½ C crystallized ginger pieces (GY510)
4-6 TBS white grain sorghum extract
2/3 C plain yogurt (DP080)
3 eggs (reserve 1 egg for egg wash) (DP086)

Directions
 Preheat oven to 375 degrees Fahrenheit. Grease a baking sheet or cover with parchment 

paper (NF669) and set aside.

 In a large mixing bowl, stir together the dry ingredients (flours, arrowroot powder, cream 
of tartar, baking soda, xanthan gum, sea salt and clove powder). Cut in the cold butter 
slices, and work until you have a coarse crumbly mixture.

 In another bowl, blend together the wet ingredients (sorghum extract, yogurt and eggs). 
Fold in the crystallized ginger pieces. Pour the wet ingredients over the dry ones, and mix 
with a large wooden spoon until a dough forms.

 Flour your clean work surface and turn out the dough onto it. Knead a few times, then 
roll out the dough to about 1 inch thickness. Use a glass or wide mouth mason jar (NF528) 
to cut out 12 round scones.

 Arrange the scones on the baking sheet. Beat the remaining egg and brush egg wash onto 
each scone. Sprinkle a few more pieces of ginger on top, if you want.

 Place the scones in the oven and bake for 12-15 minutes until golden brown on top and a 
toothpick inserted in the middle comes out dry and clean. Serve warm and fresh out of the 
oven with a generous amount of butter and honey on the side, if desired. Enjoy!

BY REBECCA ANDERSSON

The most important thing to remember 
when making scones is to use a mixing 
method called the “shortening method” or 
the “biscuit method.” This method cuts solid 
fat into the flour and dry ingredients. You can 
use a pastry blender, two knives, an electric 
mixer or food processor. The butter should 
be cold and combined with the flour and dry 
ingredients as fast as possible.

For this recipe, I played around with making 
my own gluten-free, all-purpose flour blend 
(see Page 4). I was pleased with the results. 
The milo sorghum flour had a nice, mildly 
sweet flavor that went great with the ginger 
and notes of cloves. Because the flour is glu-
ten-free, I gave the scones an egg wash, which 
created a lovely sheen. 

Makes 12 scones.

GF
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Ingredients
1 C milo sorghum flour (FL090)
½ C arrowroot powder (BP002)
¼ C millet flour (FL122)
¼ C almond meal (FL266)
1½ tsp xanthan gum (BP133)
½ tsp baking soda (BP008)
2 tsp baking powder (BP135)
1 TBS dried herbs, such as rosemary 

(HS192), chives (HS401), thyme 
(HS595) or a mix 

1 tsp pink Himalayan salt (BP308)
½ tsp ground black pepper (HS263)
1-2 tsp onion granules (HS589)
¼ C olive oil (OL221)
½ C plain yogurt (DP080)
2 eggs (DP145)
3 TBS white grain sorghum extract (SW127)
1/3 C kalamata olives, chopped (GY0197)

Directions
 Preheat oven to 375 degrees Fahrenheit. Line a muffin tin with parchment paper cups 

(NF663) and set aside. Alternatively, if you have a scones pan, you can grease it with olive 
oil as well.

 In a large mixing bowl, stir together the dry ingredients (flours, baking soda, baking pow-
der, xanthan gum, salt, herbs and spices). 

 In another bowl, blend together the wet ingredients (sorghum extract, olive oil, yogurt, 
and eggs). Fold in kalamata olive pieces. Pour the wet ingredients over the dry ones, and 
mix with a large wooden spoon until a thick batter forms.

 Scoop about one tablespoon of the batter into the muffin cups or scones pan. Do not 
overfill as the batter will expand.

 Place the pan in the oven and bake for 15-18 minutes until golden brown.

BY REBECCA ANDERSSON

Have you ever had to whip something 
together really quickly? When I find myself 
in this situation, I often reach for quick 
bread as a solution. Not only can I make a 
batch of warm, delicious, savory scones or 
muffins in under an hour, start to finish, 
but quick breads are adaptable, so I can use 
pretty much whatever I happen to have on 
hand and still have great results. 

For this recipe, I again used my own glu-
ten-free flour blend, and flavored it with lots 
of dried herbs, spices and kalamata olives. 
The result is a delicious savory quick bread 
that goes great with any meal, but I especially 
love it with soup and a big green salad.

Makes 12 scones or muffins.

GF

Herb & Kalamata Olive

Scones
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Double Chocolate Coffee

Brownies

Ingredients
3 TBS Instafuel coffee powder (CS139)
1 TBS hot water
½ C unsalted butter, softened (DP409)
½ C dark brown sugar (SW137) or turbina-

do sugar (SW133) 
1 tsp vanilla extract (BP046)
6 eggs (DP086)
2 C natural almond meal (FL266)
½ C cocoa powder (BP256)
1 tsp cinnamon (HS780)
1 tsp cardamom (HS894)
1 tsp clove powder (HS050)
½ tsp baking soda (BP008)
½ tsp pink Himalayan salt (BP308)
½ C mini semi-sweet chocolate chips 

(BP320)

Directions
 Preheat oven to 350 degrees Fahrenheit. Grease an 8×8-inch baking pan and set aside.

 In a large mixing bowl, combine Instafuel coffee and hot water until a paste forms. Add 
butter, sugar, eggs and vanilla extract, and cream to combine.

 In a separate mixing bowl, add almond meal, cocoa powder, spices, salt, baking soda, and 
chocolate chips and stir together. Pour in the egg mixture and stir well until a thick batter 
forms.

 Transfer to your greased baking pan. Smooth with spatula. Bake for 18-22 minutes or 
until a toothpick in the center comes out mostly clean. You don’t want to over bake the 
brownies or they will come out more cake-like than brownie-like. The less you bake them, 
the chewier they will be.

 Cool for an hour, refrigerate for another hour, cut into squares, and enjoy!

BY REBECCA ANDERSSON

Chewy, chocolatey, moist and with just a hint 
of coffee and warming spices, these double 
chocolate coffee brownies really hit the spot! 
I used Laird Superfood coffee for these amaz-
ing double chocolate coffee brownies, and oh, 
the wonders of mixing chocolate and coffee!

Better yet, this brownie recipe is so quick and 
easy to make that you can whip them up in 
no time at all. The hardest part is waiting for 
them to cool so you can scarf them down.

Makes 9 brownies.

GF
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Sweet & Tart Cherry Pie

Bars

Ingredients
4 C frozen cherries (FG007)
1 lemon juiced or ¼ cup (QP058)
3 TBS honey (SW011)
3 TBS cornstarch (BP082)
¼ C water

Pastry Ingredients
1 C butter, softened (DP085)
3/4 C sucanat (SW061)
1 tsp vanilla (BP046)
4 eggs (DP145)
3 C pastry flour (FL097)
½ tsp salt (BP112)

Directions
 For the Filling: Place cherries, honey and lemon in a saucepan. Cook over medium heat 

until it comes to a boil. Simmer for about 5 minutes until cherries are tender. Mix the water 
and cornstarch together in a small bowl. Add to the cherry mixture and cook and stir until 
thickened. Set aside.

 For the Pastry: In a large bowl, cream butter, sucanat, vanilla and eggs. Add the flour and 
salt, and beat until just combined. 

 Spread 3/4 of the dough in the bottom of a greased 9×13-inch baking pan. Spread cherry 
pie filling over the dough. Sprinkle the remaining dough over the top.

 Bake at 350 degrees Fahrenheit for about 20-25 minutes. Let cool slightly before serving.

BY ANDREA KLINGENBERG

OK, who doesn’t enjoy a taste of summer 
before summer actually happens? In my 
family, that’s all of us. And what better way 
to celebrate the promise of summer and 
summer fruits then these easy sweet & tart 
cherry pie bars. 

These bars are full of fresh fruity flavor and 
have a flakey, sweet and buttery pastry. 
Cherry pie bars are a real treat to satisfy the 
longing for fresh summer fruits. And with 
Azure Husbandry frozen cherries (FG007), 
you really can’t go wrong!

Makes one 9x13-inch pan.
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Everything 

Bars

Ingredients
3/4 C butter, at room temperature (DP386)
4 large eggs (DP145)
2 tsp vanilla extract (BP046)
13/4 C Turbinado sugar (SW033)
2 C pastry flour (FL100)
1 tsp baking powder (BP005)
½ tsp baking soda (BP008)
¼ tsp Himalayan salt (BP308) or homemade 

vanilla salt
½ tsp cinnamon (HS593)
4 C total “surprise” ingredients that you 

happen to have on hand such as:
1 C rolled oats (CE066)
1 C purple corn flakes (CE459) or other 

cereal
½ C walnuts (NU058)
½ C coconut smiles (DF172)
1 C dried cranberries (DF132)

Directions
 Preheat oven to 375 degrees Fahrenheit. Line a 9×13-inch baking dish with parchment 

paper and set aside.

 Mix all the dry ingredients (except the sugar) into a large bowl. In another mixing bowl, 
blend the butter and sugar together using a hand mixer or whisk. Add the eggs and vanilla 
extract and continue blending them together.

 Add the dry ingredients all at once to the butter mixture. Use a wooden spoon and stir 
until incorporated.

 Pour the mix onto the prepared baking dish. Bake for 18-20 minutes or until firm and 
just golden brown.  Remove from the oven and allow to cool. Slice into 18 squares and 
enjoy your home made healthy treat!

BY REBECCA ANDERSSON

Whenever cravings for something sweet 
strikes, I think of the now famous saying by 
Michael Pollan, author of “The Omnivore’s 
Dilemma” and “Food Rules,” “eat all the 
junk food you want as long as you cook it 
yourself,” and then I look in my pantry to see 
what I can whip up using healthy whole food 
ingredients. This “everything bars” recipe is 
one such creation.

It’s a versatile recipe that let’s you pack the 
bars chock full of whole grain flour and 
grains, protein-rich nuts, and fiber-rich dried 
fruits. Although it does contain sugar, using 
brown Turbinado sugar, which is less refined, 
adds more vitamins and minerals than white 
sugar.

Makes 18 bars.

 Want to Know How to Make Vanilla Salt?
Homemade vanilla salt (or sugar) are fun and versatile seasoning to have on 
hand for many different recipes, including this one. Learn how to make them 
at https://goo.gl/4r6K36.
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Easy Cranberry Date

Bars

Ingredients
¼ C water
8 oz dates, chopped (DF012 or DF024)
1, 10 oz package of cranberries (FG320)
2 tsp vanilla (BP044)
1 ½ C pastry flour (FL014)
1 ½ C rolled oats (CE066)
1 C sucanat (SW061)
½ tsp salt (BP110)
½ tsp soda (BP008)
3/4 C butter, softened (DP051)

Directions
 In a covered saucepan over low heat, simmer cranberries, dates and water for 15 minutes, 

stirring occasionally. Remove from heat; stir in vanilla and set aside.

 Combine remaining ingredients altogether for the crust. Pat 2/3 of the crust mixture into 
a greased 9×13-inch pan. Bake at 350 degrees Fahrenheit for 8 minutes.

 Gently spread date-cranberry filling over hot crust. Sprinkle remaining crust mixture over 
the filling, pat gently.

 Bake for 20 to 25 minutes more, until golden. Cool and cut into squares. Enjoy!

BY ANDREA KLINGENBERG

Did you know that cranberries have one of 
the highest concentrations of antioxidants 
of any fruit? In fact, cranberries include 
a collection of phytonutrients with a low 
amount of calories and sugar, plus almost 
no fat or sodium. Many of these phytonu-
trients offer antioxidant, anti-inflammato-
ry, and anti-cancer health benefits. Known 
for their tart, fruity flavor, cranberries 
(frozen or fresh) are an excellent source of 
vitamin C, manganese and fiber.

In other words, this cranberry-date dessert 
bar is deliciously healthy and easy to make. 
The tartness of the cranberries really offsets 
the sweetness of the dates in these yummy 
bars.

Makes one 9x13-inch pan.

Azure… It ’s How You Feed Your Family.
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Pistachio Chocolate Chip

Cookies

Ingredients
1 C butter, at room temperature (DP176)
2 large eggs (DP145)
1 tsp vanilla extract (BP046)
½ C Turbinado sugar (SW033)
1¼ C pastry flour (FL100)
1 tsp baking powder (BP005)
½ tsp baking soda (BP008)
½ tsp vanilla salt
1 C semi-sweet chocolate chips (BP323)
1 C raw pistachio halves and pieces (NU069)
32 oz wide mouth mason jar (NF010)

Directions
 Preheat oven to 300 degrees Fahrenheit. Line a baking sheet with parchment paper and 

set aside.

 In a mixing bowl, blend butter and sugar together with using a hand mixer or whisk. Add 
the egg and vanilla extract and mix well to combine.

 Add the dry ingredients all at once to the butter mixture. Use a wooden spoon and stir 
until incorporated.

 Scoop about 2 tablespoons of cookie dough onto prepared baking sheet. Repeat until 
dough is finished.

 Bake cookies for 18 minutes, or until just golden brown. Remove from the oven and 
allow to cool on a rack.

BY REBECCA ANDERSSON

These cookies are chock full of pistachios, 
a naturally sweet green nut that is usually 
eaten roasted but also absolutely delicious 
raw. Pistachios are a wonderful little nut that 
is one of the healthier options when you 
want to snack. They contain many essential 
nutrients and have several health benefits, 
such as improving heart function and helping 
to maintain healthy cholesterol and triglycer-
ide levels. 

Of course, nuts (pistachios included) are also 
calorie-dense, and cookies are a “sometimes 
food,” so enjoy in moderation as part of a 
well-balanced healthy diet. But if you sneak a 
few here for an afternoon snack, we won’t tell!

Makes 12 large cookies.
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Fruit-Filled Crescent

Cookies

Ingredients
2 C pastry flour (FL014)
1 C butter (DP051)
½ C sour cream (DP006)
1 egg yolk (DP145)
fruit preserves (apricot-JC041, rasber-

ry-JC065)
ground almonds (NU004)
shredded coconut (BP365)

Directions
 Cut butter into flour until mixture is in coarse crumbs.

 Mix sour cream and egg yolk in a separate bowl; add to crumb mixture and mix well. 
Chill several hours.

 Divide dough into fourths. On a floured board (you may also use some ground almonds 
or shredded coconut to dust the board), carefully roll dough into a 10-inch circle. If the 
dough is cracking, it may need to warm up a bit more. I work the dough with floured hands 
into a flat circle before placing on the board. Sprinkle the surface with flour to keep the 
rolling pin from sticking. 

 Spread a thin layer of preserves over the surface of the circle. Cut into 12 wedges and roll 
each wedge into a crescent shape, starting at the wide end. Place points down on a baking 
sheet. Repeat for rest of dough with preserves of your choice.

Bake at 350 degrees Fahrenheit for 20 minutes or until set and very lightly browned. Imme-
diately remove to wire racks to cool. Enjoy!

BY ANDREA KLINGENBERG

A flaky, buttery pastry is the perfect ac-
companiment to the fruity preserves in the 
middle of this cookie. This is a cookie that 
is not too sweet. My girls love how pretty 
they look on the platter for their tea parties.

The best flour for buttery, flaky pastries 
has to be Azure’s unifine whole wheat 
pastry flour (FL014). Made from soft 
white wheat, the flour is lower in protein 
and higher in carbohydrates than the hard 
wheat varieties. I like to use it for cookies, 
muffins, cakes, pancakes & waffles. 

Makes about 48 crescent cookies.
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Molasses Crinkle

Cookies

Ingredients
¼ C blackstrap molasses (SW052)
½ C oil (OL102)
1 C sucanat (SW061)
1 egg (DP145)
2¼ C pastry flour (FL014)
2 tsp baking soda (BP008)
1 tsp ginger (HS599)
1 tsp cinnamon (HS593)
½ tsp cloves (HS050)

Directions
 Cream molasses, oil, sugar, and eggs.

 Add the remaining ingredients and beat until well combined.

 Form dough into 1 inch balls. Dip one side in sugar and place sugar side up on baking 
sheets.

 Bake at 350 degrees Fahrenheit for approximately 10 minutes. Note: If you like them 
chewy inside, and crunchy on the outside, reduce the baking time slightly. If you prefer a dry solid 
crunchy cookie, bake longer.

BY ANDREA KLINGENBERG

Do you have a favorite cookie? Something 
you bake that brings back sweet memories, or 
maybe it just has the perfect flavor? 

Well, let me introduce you to my favorite 
cookie: molasses crinkle cookies! I like it 
cooked crunchy on the outside and chewy 
in the middle, bursting with spicy-sweet 
goodness. But here’s a little fact you may not 
know: Molasses is full of good vitamins and 
minerals, especially calcium, magnesium, 
iron, B6 and selenium. Cinnamon, ginger 
and cloves are spices that are loaded with 
medicinal qualities as well. So here is a cookie 
you can eat and feel good about!

Makes about 24 cookies.

Azure… It ’s How You Feed Your Family.
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Cocoa Nut

Cookies

Ingredients
1 C butter (DP051)
1 C sucanat (SW061)
1 egg (DP145)
1 tsp almond extract (BP192)
2 C pastry flour (FL014)
¼ C cocoa (BP252)
1 tsp baking soda (BP008)
½ tsp salt (BP110)
1 C vanilla baking chips (BP210)
1 C chopped walnuts (NU047)

Directions
 Cream the butter, sugar, egg and almond extract.

 Add flour, cocoa, soda and salt; mix well.

 Stir in vanilla chips and nuts. Drop by heaping teaspoonfuls on baking sheets. Bake at 
350 degrees Fahrenheit for approximately 9 minutes.

BY ANDREA KLINGENBERG

Well, I shared my favorite cookie with 
you, so it seems only fair to mention my 
husband’s favorite, too. 

The cocoa and vanilla chips make these a 
backward chocolate chip cookie. But the 
buttery flavor and the not-too-sweet cocoa 
along with the crunch of the nuts makes 
these perfectly suited to handle your choco-
late cravings. 

They are also very good with carob powder 
in place of the cocoa. Just substitute 1-to-1 
for the cocoa powder and enjoy!

Makes about 24 cookies.
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Breakfast

Cookies

Ingredients
1 package Purely Elizabeth cranberry cashew 

muesli (CE442) or flavor of choice 
1 ripe banana, mashed
3/4 C unsalted almond butter (NB111) 
¼ C coconut oil (OL245) 
¼ C honey (SW290) 
½ tsp salt (BP066) 
½ tsp baking soda (BP008)

Directions
 Preheat oven to 325 degrees Fahrenheit. Melt coconut oil on stove. Mash banana in a big 

mixing bowl. Add almond butter, salt and baking soda to the same bowl.

 When coconut oil is melted, add in honey and mix well. Let cool a bit and combine with 
almond butter and banana mixture. Stir or blend with an immersion stick blender until 
smooth. Add muesli and mix with a spoon until evenly distributed.

 Drop about ¼ cup sized scoops of the mixture onto a cookie sheet and flatten them with 
the back of a big tablespoon (cookies won’t spread while baking) until they are about half an 
inch thick.

 Bake for about 15 minutes until edges are lightly browned. Let cookies cool on baking 
sheet before moving to an air-tight storage container.

BY REBECCA ANDERSSON

Purely Elizabeth mueslis and granolas are 
delicious for breakfast, but sometimes it’s 
fun to mix things up a bit. It is often also 
helpful to have a more portable breakfast 
when you are in a rush to get going in 
the morning, and grabbing a bowl full of 
milk is not quite practical. Might even be 
hilarious. 

These breakfast cookies can be taken to-go, 
packed in a lunch box, and enjoyed as a 
quick snack after school. 

Makes 10 large cookies.

GF
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Chocolate Hazelnut
Coffee Cake

Ingredients
1½ C heirloom pastry flour (FL100)
½ tsp baking powder (BP005)
½ tsp baking soda (BO008)
¼ tsp sea salt (BP066)
¼ C unsalted butter, softened + more for 

greasing the pan (DP176)
½ C turbinado sugar (SW133) or home-

made vanilla sugar 
2 eggs, beaten (DP145)
½ C sour cream (DP006)
¼ C fresh brewed strong coffee
1 tsp vanilla extract (BP046)
1 C chocolate hazelnut spread (NB261)

Topping
1 tsp sugar
1 tsp coffee grounds
1-2 tsp vanilla extract
2 TBS hazelnuts, finely chopped (NU013)

Directions
 Preheat oven to 325 degrees Fahrenheit. Grease a loaf pan (HA028) and set aside.

 Prepare topping. In a small bowl, mix coffee grounds and sugar together. Add in finely 
chopped hazelnuts and vanilla extract, and mix until it becomes slightly crumbly.

 In a large mixing bowl, combine flour, baking powder, baking soda, and salt. Set aside.

 In another mixing bowl (or the bowl of a stand mixer with the paddle attachment), beat 
the softened butter and sugar until light and fluffy (about 3 minutes). Add the beaten eggs, 
sour cream, and vanilla extract, and mix until combined.

 Sift the flour mixture into the batter. (I like to use a mesh strainer.) Mix until combined 
and smooth, but do not over mix. The mixture should be thick and smooth.

 Pour half the cake mixture into the bottom of the greased loaf pan.

 Combine the hazelnut chocolate spread and the hot coffee. Stir until mixed. Top the cake 
batter with the hazelnut chocolate coffee mix. Top with the remaining cake mixture. Using a 
fork, swirl a figure 8 into the batter. Sprinkle the topping on top of the cake.

 Bake for 45 to 60 minutes. When done, a toothpick inserted into the center should come 
out clean and dry. Allow to cool completely before serving. Enjoy!

BY REBECCA ANDERSSON

OK, I love the flavor of coffee a lot, but at 
times I find that too much can make me 
feel jittery and anxious. So what do you do 
when you love coffee and want something 
delicious and coffee-flavored, but also 
know that you are a caffeine-sensitive 
individual?

My solution? Bake with it! And what better 
use for coffee than making a coffee-flavored 
cake recipe to enjoy along a nice hot cup of 
coffee (or tea!) in the morning? This recipe 
can easily be made without coffee, because 
the main flavor comes from the luscious 
and delicious chocolate hazelnut spread 
from Nutiva.
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Glazed Lemon Poppyseed

Bundt Cake

Ingredients
½-1 C poppy seeds (SE020) 
1 C milk
2 TBS wildflower honey (SW356)
½ C unsalted butter, softened + more for 

greasing the cake pan (DP176)
3/4 C coconut oil, melted (OL242)
1 C sour cream (DP006)
1 C honey (SW084) 
4 eggs (DP145)
Juice and zest from 1 lemon (QP058)
1 tsp lemon extract (BP190)
2½-3 C heirloom pastry flour (FL100)
1 tsp baking soda (BP008)
1 tsp baking powder (BP005) 
¼ tsp sea salt (BP066)

Frosting
1-1½ C powdered sugar (SW112)
3 TBS fresh lemon juice or water
Lemon extract
Lemon zest

Directions
 Measure out the amount of poppy seeds based on how much you like them. In a small saucepan, 

combine the poppy seeds, milk, and honey. Bring to a boil over medium-low heat, stirring constantly. 
Let mixture boil for 1 minute. Pour into a clean bowl and set aside to cool for at least 20 minutes.

 Preheat oven to 350 degrees Fahrenheit. Generously grease your Bundt cake pan with 
butter or coconut oil. Set aside.

 In a large mixing bowl, combine the cooled poppy seed mixture with butter, coconut oil, 
sour cream and sweetener. Beat on high or whisk by hand until all ingredients are thorough-
ly mixed. Add the eggs, lemon zest, lemon juice, lemon extract and mix well until blended.
In a separate mixing bowl, sift together flour, baking soda, baking powder, and salt. 

 A little bit at a time, pour the wet ingredients over the dry ingredients, stirring well until 
you have a smooth batter. Pour the batter into the cake pan. (TIP: Since Bundt cake pans 
vary, make sure to not fill beyond 3/4 or the cake might overflow during baking.)

 Bake for 55-65 minutes. When the edges darken and pull fully away from the sides of the 
cake pan and the cake has browned evenly across the surface, it is ready. 

 While the cake is baking, make the frosting. In a small bowl, whisk together 1 cup of 
powdered sugar and 3 TBS fresh lemon juice or water to form a sweet, yet tangy frosting. 
Add a few drops of the lemon extract, to taste. Add more sugar if it seems too runny. 

 When done, remove the cake from oven and allow to cool for 10 minutes. Invert the cake 
pan onto a flat plate. Tap the pan gently to release the cake. 

 When still just a tad warm, frost the cake. Sprinkle fresh lemon zest on top. Allow icing to 
dry completely before serving, about 30 minutes. Enjoy!

BY REBECCA ANDERSSON

Are you looking for a sunshine-filled 
dessert to brighten up a rainy spring day? If 
so, look no further than this lemon poppy 
seed Bundt cake! It is full of zesty lemon 
flavor from fresh lemons and crunchy, aro-
matic seeds from the beautiful and radiant 
poppy flower pods!

I really enjoy poppy seeds. They are nutty and 
delightful, and often used in baked goods, 
such as rugelach — a popular, croissant-like 
pastry of Ashkenazi Jewish origin — or in 
loaves and Bundt cakes such as this one. I like 
to really load up on the poppy seeds when I 
bake with them. Yummy!
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Ingredients
3 eggs (DP145)
1 C sucanat (SW061)
2/3 C mashed butternut squash or 

pumpkin, cooked (or use fresh squash)
3/4 C pastry flour (FL014)
1 tsp baking soda (BP008)
½ tsp cinnamon (HS593)
1 C finely chopped walnuts (NU058)

Filling
1 8-oz pkg cream cheese, softened 

(CH114)
3 TBS butter, softened (DP053)
1 tsp vanilla (BP019)
3 TBS honey (SW011)

Directions
 Beat together eggs and sucanat on high speed for a few moments. Add squash and mix 

well. Add flour, soda and cinnamon. Beat until well combined.

 Line a 15x10x1-inch jelly roll pan (HA001) with waxed paper (NF639). Grease and flour 
the paper.

 Spread batter evenly into the pan. Sprinkle with walnuts. Bake at 375 degrees Fahrenheit 
for 13-18 minutes or until it tests done. Cool on a wire rack for 10 minutes.

 Turn cake onto a kitchen towel. Gently peel off waxed paper. Roll up cake into the towel, 
starting with the short side. Cool completely on a wire rack.

 Beat together all the filling ingredients. Unroll cake; spread filling evenly over cake. Roll 
up again firmly. Place seam side down on a serving dish. Cover and refrigerate until ready to 
serve.

BY ANDREA KLINGENBERG

Winter squash season is pretty much on 
its last legs, but if you have any butternut 
squash stored in your pantry, then this 
delicious, pretty dessert is just the thing. 

It may look complicated to put together, 
but it’s really very easy. And you can even 
change it up and make it with pumpkin in-
stead. Either squash produces a moist and 
flavorful cake roll that your whole family 
will enjoy. 

Perhaps the best part about this cake roll is 
the cream cheese filling made with honey 
rather than powdered sugar. It’s by far the 
best and creamiest filling you’ll ever make. 

Butternut Squash

Cake Roll
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Ingredients
2 C cherries, pitted and halved (QP011)
2 TBS evaporated cane juice crystals 

(SW079)
2 TBS balsamic vinegar (CO169) 
2 C almond meal (FL192)
4 eggs (DP145)
1 tsp baking powder (BP005)
3 TBS maple syrup (SW017)
3 TBS coconut oil, melted and cooled 

(OL245)
1 tsp vanilla extract (BP046) 

Directions
 Preheat oven to 350 degrees Fahrenheit.

 Heat a seasoned* cast iron skillet on medium heat, and add all the cherries, evaporated cane juice 
crystals and 1 TBS balsamic vinegar.

 Cook for 2-3 minutes to dissolve the sugar and render some of the cherry juices. Turn off the heat, 
let cool for a minute, and add the last TBS balsamic vinegar.

 While the cherries rest, mix the almond meal and baking powder in a mixing bowl. Add 
the eggs, maple syrup, coconut oil and vanilla extract. Mix well to form a batter.

 Pour the batter over the top of the cherries and smooth it out all the way to the edges of 
the skillet. Bake the cake in the oven for 35 minutes.

 Remove from the oven and leave to cool for 10 minutes, then carefully flip it upside down 
onto a plate. Serve with more fresh sweet cherries.

*For this sweet dessert recipe, I rinsed and re-seasoned my cast iron skillet with coconut oil.

BY REBECCA ANDERSSON

If you’ve been reading my recipes, you’ve 
probably noticed that I enjoy cooking in 
cast iron skillets. I love starting the dish in 
the skillet on the stove, and then finishing 
it in the oven in the same skillet. I use 
my cast iron for frittatas, oven pancakes, 
cornbread and more.

An upside-down cake is a fun dessert recipe 
that you can easily make in a cast iron 
skillet. Here I use fresh, seasonal cherries, 
but you can use almost any fruit to make 
this cake, including apples, pears, pineap-
ple, peaches or berries. You can also vary 
the dough and use puff pastry, shortcrust 
pastry or a paleo cake batter as below, de-
pending on your family’s dietary preferenc-
es and restrictions.

PGF

Upside Down Cherry

Cake
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Cake Ingredients
1 bag Pamela’s Gluten-Free Cake Mix 

(BM130) 
3 eggs (DP145)
½ C oil (OL242)
2/3 C water
Juice of one lemon (QP058)
Zest of one lemon

Poke Sauce Ingredients
2  10-oz packages of organic frozen blue-

berries, thawed and drained, saving 
liquid (about 2¼ C drained berries 
and ¼ C reserved liquid) (FG093)

1 TBS arrowroot powder (BP002)
¼ C natural cane sugar (SW139)
2 TBS raw honey (SW084)
1 tsp vanilla extract (BP044)

Frosting Ingredients
1 stick unsalted butter, softened (DP277)
8 oz cream cheese, softened (CH029)
¼ C honey (SW009)
½ tsp vanilla extract (BP019)

Directions
 Preheat oven to 325 degrees Fahrenheit. Grease a 9×13-inch cake pan. Combine first 

four ingredients according to package directions. Stir in lemon juice and zest. Bake 20-25 
minutes or until a cake tester inserted into the middle comes out clean. 

 While the cake is baking, make the poke sauce. In a medium saucepan, combine reserved 
blueberry liquid and arrowroot powder. Whisk until all arrowroot clumps are broken up. 
Add the sugar and honey and drained blueberries. Heat mixture until simmering and cook 
for 2-4 minutes until arrowroot powder is activated and mixture thickens. Remove from the 
heat and stir in vanilla extract. 

 Allow baked cake to cool for 5-7 minutes. Using the handle of a wooden spoon, poke 
holes in the cake every 3/4- to 1-inch until the entire surface of the cake is uniformly covered 
in holes. Pour warm blueberry sauce evenly over the entire surface of the cake and smooth it 
into the holes with a spatula. Allow cake to cool completely before frosting. Note: The poke 
sauce will continue to thicken as it cools.

 To Make Frosting: In a stand mixer with the whisk attachment, beat cream cheese and 
butter until whipped. Beat in honey and vanilla until fully combined and frosting is fluffy. 
Makes enough to frost one 9×13-inch sheet cake or one two-layer 8- or 9-inch cake (middle 
and top only, not sides). Note: If the kitchen is warm, or you are taking the cake to a warm 
place, chilling the frosted cake in the fridge until ready to serve is recommended.

BY ANGELA BAKER

Not every cake has to be a fancy layer cake 
that takes hours of time and complicated 
techniques. Sometimes simple is best. And 
this simple, rustic dessert is a crowd pleaser.  
Healthy and kid-friendly, it makes a good 
snack cake or potluck dish.

A poke cake is a sheet cake that is baked, 
and while it’s still warm, holes are poked 
into it and a warm sauce of fruit, choc-
olate or caramel is poured over it. The 
ingredients meld together and form a 
tasty, uncomplicated dessert. This recipe 
uses a gluten-free cake mix, but you can 
substitute with a regular lemon cake mix if 
desired.

GF

Lemon Blueberry Honey

Poke Cake
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Ingredients
4 large eggs (DP145)
3/4 C oil (OL252)
½ C honey (SW011)
½ C sugar (SW133)
1 tsp vanilla (BP019)
2 C Unifine Pastry flour (FL014)
1 ½ tsp baking soda (BP008)
1 tsp baking powder (BP005)
1 tsp salt (BP110)
1 tsp cinnamon, optional (HS593)
3 C finely grated carrots (QP165)

Cream Cheese Frosting
2 8-oz packages of cream cheese, room 

temperature (CH114)
¼ C unsalted butter, softened (DP176)
¼ to ½ C honey (SW011)
1 TBS vanilla (BP019)

Directions
 Place all ingredients except the carrots into a mixing bowl. Beat on medium speed a few 

minutes until smooth and combined. Stir in the grated carrots.

 Place in a well-greased 9×13-inch pan. (Note: If using homemade nonstick cooking oil, the 
cake won’t stick to the pan. Otherwise, line the pan with parchment paper, if you are planning to 
remove it from the pan.)

 Bake at 350 degrees for about 40 minutes more or less, until a toothpick inserted in the 
middle comes out clean. Let cool for 5 minutes. At this point, you can remove from the pan 
and place on a cooling rack.

 To Make Frosting: Place all ingredients in a mixing bowl. (Note: Use a little less honey if you 
are piping borders, as it is firmer.) Beat on medium speed a few minutes just until smooth, 
scraping sides occasionally. 

 When cake is cool, frost with cream cheese frosting. Top with your favorite chopped nuts 
or coconut if desired.

BY ANDREA KLINGENBERG

I’ve been making and decorating wedding 
cakes for 25 years, and this carrot cake 
recipe has been a popular choice. In fact, 
it’s one of my all-time favorites; I’ve made 
this cake literally hundreds of times.

The most important thing to remember is 
not to overmix (it ruins the texture) and 
to have the frosting the right temperature. 
Room temperature or a bit cooler is best 
for frosting the cake. Most importantly, it’s 
a delicious cake recipe that’s easy to make 
yet versatile. You can make it as a sheet 
cake, a Bundt cake, a round cake, cup-
cakes… and even cut-out cakes! It’s my go-
to recipe for cutting out into shapes. The 
reason is simple: It holds together so well.

 Want to Make Your Own Nonstick Cooking Oil?
It’s not that hard and requires only two ingredients... and the result is a high 
performance kitchen essential that will save you money, too. Learn how to 
make it at https://goo.gl/m6Mgsz.

Classic Carrot

Cake
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Easy Zucchini

Bread

Ingredients
3 eggs (DP145)
1 C honey (SW011)
½ C grapeseed oil (OL076)
3 C fresh grated zucchini
3 C whole wheat pastry flour (FL014)
½ tsp salt (BP112)
2 tsp baking soda (BP008)
½ tsp baking powder (BP005)
2 tsp cinnamon powder (HS593)
1 tsp clove powder (HS050)
1 TBS vanilla (BP046)

Directions
 Grease and flour two loaf pans. Preheat oven to 350 degrees Fahrenheit. 

 Sift flour, salt, baking powder, baking soda and spices in a medium bowl. (Note: If using 
carob powder, add it to the dry ingredients.) Beat eggs, oil, honey, vanilla in a large bowl. Add 
sifted dry ingredients to the creamed mixture. 

 Stir in the zucchini until fully combined, but don’t overmix. Add your additional optional 
ingredients such as dried cranberries and nuts. 

 Pour batter into prepared pans. Bake for 45 minutes or until toothpick inserted in center 
comes out clean. Cool in pan on rack for 20 minutes before removing from pan. Enjoy!

BY THE STELZER FAMILY

When there’s an overabundance of zuc-
chini from the garden, or just one really 
big zucchini that got left to grow to its full 
potential, it’s time to make zucchini bread. 

A classic quick bread with just a touch 
of sweetness and spice, this homemade 
zucchini bread is moist and rich with 
flavors. You can also switch it up by adding 
your favorite dried fruit, such as cranberries 
(DF132) and nuts. Or give it a carob twist 
with ½ cup carob powder. It’s your choice! 

Makes 2 loaves. 
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Perfect Pumpkin

Sweet Bread

Ingredients
2 C pureed pumpkin or squash (GY232, 

GY793) or homemade pumpkin puree
1 C coconut oil (OL242)
4 eggs (DP145)
1 ½ C sugar (SW133)
2 tsp vanilla (BP046)
3½ C pastry flour (FL097)
1 tsp baking soda (BP008)
1 tsp salt (BP059)
1½ tsp cinnamon (HS593)
1 tsp ginger (HS599)
½ tsp cloves (HS050)
1 C raisins (DF062) or dried cranberries 

(DF175)
1 C chopped walnuts (NU058)

Directions
 Beat together pumpkin, oil, eggs and sugar. Add the remaining ingredients, and stir just 

until smooth.

 Divide between two greased bread pans. Bake at 350 degrees Fahrenheit for 50-55 min-
utes.

BY ANDREA KLINGENBERG

This pumpkin bread is a perfect warm 
wintery comfort food — but really, who 
says a particular recipe can only be served 
in a particular season. Not me! 

With all the spices and the moist pumpkin 
flavor, this is a perfect sweet bread to share 
with your neighbor or serve with a cup of 
tea any time of year. I love dried cranber-
ries, but you can use raisins if you prefer. 

Pumpkins, like all squash, are a delight in 
so many great recipes. Plus, they’re inter-
changeable for the most part. If you still 
have pumpkin puree leftover or perhaps a 
buttnut squash sitting around, then make 
this recipe! I promise you won’t regret it.

Makes 2 bread loaves.

Azure… It ’s How You Feed Your Family.
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Scandinavian Nut & Seed

Bread

Ingredients
1½ C natural almond meal (FL266)
½ C raw Styrian pumpkin seeds + 1 TBS 

extra for sprinkling (SE241)
½ C raw sunflower seeds+ 1 TBS extra for 

sprinkling (SE049)
½ C raw walnuts (NU058), pecans (NU037) 

or hazelnuts (NU013) or a mix
¼ C flax seeds+ 1 TBS extra for sprinkling
¼ C sesame seeds + 1 TBS extra for sprin-

kling
¼ C chia seeds + 1 TBS extra for sprinkling 

(SE099)
1 tsp baking soda (BP008)
6 eggs (DP145)
½ C olive oil + more for greasing
1 tsp pink Himalayan salt (BP308)
1 TBS honey (optional)

Directions
 Preheat over to 325 degrees Fahrenheit. Generously grease a loaf pan and set aside. You 

can also line it with parchment paper (NF671) or use a disposable loaf pan (NF444).

 In a large mixing bowl, combine the almond meal, seeds and nuts with the baking soda 
and mix well. In a separate bowl, beat the eggs with the oil, honey (if using) and salt. Pour 
the wet ingredients over the dry and mix to thoroughly combine.

 Pour the batter into your prepared loaf pan. Smooth out with a spatula and sprinkle the 
extra seeds on top.

 Bake for 45-60 minutes until golden and a skewer inserted in the center comes out clean. 
Remove from the oven and allow to cool in the loaf pan before turning out.

 Use a serrated bread knife to cut off a thin slice to enjoy right away. (It’s that good!) Serve 
the bread as open-faced sandwiches. Store the seed and nut bread loaf in the refrigerator for 
up to 5 days or in the freezer for up to 3 months. (TIP: Slice the nut and seed loaf of bread 
before freezing it, so you can take out as many slices as you need and toast them.)

BY REBECCA ANDERSSON

This nut and seed loaf of bread is inspired 
by the dark, dense Scandinavian rye breads 
I grew up with: full of whole grains, nuts 
and seeds. My recipe, however, is complete-
ly grain-free and uses natural almond meal 
instead of rye flour in order to keep it paleo 
legal, low carb, and completely gluten-free. 

Use this hearty and nourishing nut and 
seed loaf to create an endless variety of 
“smørrebrød” sandwiches, and serve them 
open-faced, Scandinavian style, with your 
favorite toppings. Smørrebrød is a Danish 
word that means “butter bread,” and I 
agree it is always a good idea to start by 
buttering the bread, and then piling on the 
rest of the yummy toppings. The butter 
really helps round out the flavors nicely.

PDF GF
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Paleo Focaccia

Bread

Ingredients
1 ½ C crunchy or smooth salted peanut but-

ter (NB130) or almond butter (NB115)
6 eggs (DP145) 
1-3 TBS extra virgin olive oil (OL255) 
1-3 TBS honey (SW243) 
½ tsp baking soda (BP008) 
For garnish: sunflower seeds, pumpkin seeds, 

coarse Celtic sea salt

Directions
 Preheat oven to 325 degrees Fahrenheit. Prepare an 8×8-inch baking dish by greasing it 

with olive oil.

 In a large mixing bowl, blend all the ingredients together until smooth. Depending on 
how oily your nut butter is, you may need to add more or less olive oil.

 When the consistency of a thick batter, pour into your greased baking dish. Garnish with 
seeds, coarse salt, herbs or whatever you like.

 Bake for 12-15 minutes until edges are golden brown and a toothpick comes out dry in 
the center.

 Let cool completely before serving. Cut into four large squares or nine smaller pieces.

BY REBECCA ANDERSSON

Focaccia is a flat Italian bread that’s sea-
soned with olive oil and usually garnished 
with herbs. It can be sliced through the 
middle, like a bun, and used as sandwich 
bread or simply enjoyed as a snack or as a 
side to a big green salad.

This quick and easy grain-free, pa-
leo-friendly version is loaded with more 
than 40 grams of protein and heart healthy 
fats from pasture-run eggs, peanut butter 
and extra virgin olive oil. It is also glu-
ten-free and dairy-free. For a paleo-legal 
version, use almond butter instead of pea-
nut butter (peanuts are a legume, not nut).

Add more nutrients with your choice of 
toppings. You can use seeds, dried herbs, 
chives, sun-dried tomatoes, small pieces of 
kalamata olives, thinly sliced onion or any-
thing else you have in your pantry. Enjoy!

Makes one 8x8-inch pan.

PDF GF
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No-Knead Rustic

Artisan Bread

Ingredients
3 C heritage unbleached bread flour (FL403)
1½ C lukewarm water
2 tsp pink Himalayan salt (BP282)
½ tsp active dry yeast (BP334)

Directions
 In a large bowl, stir together the flour, salt and yeast. Add the water and stir using the 

handle of a big wooden spoon until the mixture forms a sticky, shaggy dough. Do not over-
work the dough. (TIP: I like to use my Instant Pot bowl and let the dough proof in the Instant 
Pot, too.)

 Cover bowl tightly with plastic wrap (or if using an Instant Pot, simply place the insert 
back in the the pressure cooker and lock on the lid). Let dough sit at room temperature for 
8-24 hours. Dough will bubble up and rise. Once the dough is ready, preheat oven to 450 
degrees Fahrenheit with your Dutch oven in the oven. Allow the Dutch oven to heat up for 
30 minutes. 

 While the Dutch oven preheats, turn your risen dough onto a clean, well-floured work 
surface. With floured hands, form the dough into a ball. No need to knead it! Cover dough 
loosely with plastic wrap and let it rest until the full 30 minutes have passed.

 After 30 minutes, carefully remove the Dutch oven from the oven. It will be hot, so don’t 
get burned! Sprinkle some flour into the Dutch oven, and place the bread dough into it. 
Slice an “X” into the top of the bread dough with a sharp knife or razor. Cover with the lid.

 Bake for 30 minutes, covered. Carefully vent the cover to release the steam, and bake for 
7-10 additional minutes. The bread is ready when it produces a hollow thumping sound 
when tapped on the bottom. Carefully remove bread to a cookie rack to cool. Slice up with 
a serrated bread knife and enjoy!

BY REBECCA ANDERSSON

If you know me, you know that I like easy 
and flexible recipes. This goes both for food 
I cook and any baking I do.

So when I first heard of the no-knead 
bread-baking method, I was very intrigued. 
Usually, baking involves a lot of kneading, 
almost flouring my entire kitchen table and 
making a bit of a mess. And a lot of steps.

But there’s really not much to say about 
this no-knead bread other than it’s the 
easiest bread you will ever put together. If 
you have an Instant Pot (which I highly 
recommend), you can simply mix the 
ingredients in the insert and then proof the 
dough in the pot for 8 to 24 hours. When 
the dough is done rising, transfer it to your 
Dutch oven and bake!
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Oh My! Monkey

Bread

Ingredients
2¼ tsp active dry yeast (BP334)
¼ C lukewarm water 
1 C lukewarm milk
1/3 C unsalted butter, melted (DP299)
4 TBS white grain sorghum extract 
2 eggs (DP145)
1 tsp pink Himalayan salt (BP308)
5 C all purpose flour (FL080) or heritage 

unbleached bread flour (FL403)
1 tsp cinnamon (HS593)
Non-stick cooking spray or olive oil 

(OL252)

Coating & Glaze
¼ C unsalted butter, melted + more for 

greasing
1 C demerara sugar (SW033)
1 TBS cinnamon 
1 C pecan pieces (NU193)
8 TBS white grain sorghum extract, divided 

(or caramel sauce)

Directions
 In a large mixing bowl, dissolve the yeast in warm water to activate it. Let it sit for about 

2 minutes so it can bubble up and become frothy.

 Add the milk, melted butter, sorghum extract, eggs, salt, cinnamon, and 3 cups of flour. 
Mix it together with a wooden spoon for about 3 minutes. Stir in the remaining flour, a half 
cup at a time, to form a firm dough. 

 Turn the dough onto a floured surface. Knead until smooth and elastic, about 6 minutes. 
Do not over-knead or you will have a tough and chewy bread. The dough is ready when it is 
smooth and springs back when poked with a finger.

 Form the dough into a smooth ball and place into a clean, lightly greased bowl, turning 
once to grease the top of the dough. Cover with plastic wrap (NF269) and let the dough 
rise until doubled, about 1-2 hours. (TIP: You can preheat the oven to 200 degrees Fahrenheit, 
turn it off, and place the covered bowl in the oven to speed up the rising time.)

 When dough is doubled in size, prepare for the next steps. Melt the butter in a small 
sauce pan and set aside. Mix sugar and cinnamon together in a shallow dish and set aside. 
Generously grease a bundt cake pan and set aside.

 Gently punch it down to release any air bubbles. Pull apart pieces of dough and roll into 
balls, about golf-ball sized. You will need 40-45 balls total, so be modest with their size.

 Dip each ball, one by one, in the melted butter and then generously roll in the cinna-
mon-sugar mixture to coat. Place 20 balls in the bundt cake pan. Sprinkle half of the pecan 
pieces over the dough balls. Then coat another 20 or so dough balls with butter, sugar and 
cinnamon and place them on top of the pecans.

 Cover the bundt cake pan with plastic wrap and allow the dough balls to rise again for 
about 45 minutes at room temperature.

 After 45 minutes, sprinkle the rest of the pecan pieces over the top of the dough balls 
and drizzle with half of the white grain sorghum extract. (You may need to gently press the 
dough back down into the bundt cake pan with a spoon if it rose too much.)

 Preheat oven to 350°F. Place the bundt cake pan in the oven and bake for 30-35 minutes 
or until golden brown on top. If the top looks like it is browning too quickly, you can loose-
ly cover the cake pan with foil (NF641).

 Remove from oven and allow to cool for 5-10 minutes. Invert onto a serving plate and 
drizzle the remaining sorghum extract over the bread before serving. Let everyone dig in and 
pull off gooey pieces to enjoy (like little messy monkeys)!

BY REBECCA ANDERSSON

My kids seem to love cinnamon rolls just as 
much as I did as a child. And who blames 
them? Cinnamon rolls are a lovely af-
ter-school snack, and I also think they are a 
perfect before-school breakfast treat: sweet, 
gooey, sticky and oh so delicious. 

At our house we like to make a version of 
cinnamon rolls called “monkey bread.” 
It’s also sometimes called pull-apart bread 
or pluck-it cake. The idea is to bake 
little rolled-up balls of dough covered in 
cinnamon and sugar in a bundt cake pan, 
and create a cake that you can pull apart 
and eat with your fingers. It’s one of those 
things that my little monkeys, err... I mean 
kids, beg for every now and again.  
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Braided Challah

Bread

Ingredients
1 TBS active dry yeast (BP334)
2½ C lukewarm water
4 TBS unsalted butter, melted (DP176)
½ C honey (SW011)
1 TBS sea salt (BP066)
3 eggs (1 reserved for the egg wash) (DP145)
½ C raisins (DF062) (optional)
7-8 C hard white whole wheat  flour (FL034)
1 TBS sesame seeds (SE035) or poppy seeds 

(SE020)

Directions
 Place the yeast in a large mixing bowl and add some of the lukewarm water. Let stand for 

2 minutes, so the yeast activates and becomes bubbly and frothy.

 Add the rest of the water, and beat in the butter, honey, salt and two of the eggs. Stir in op-
tional raisins, if using. (Raisin challah is traditionally made for Rosh Ha’shanah.) Then add in the 
flour one cup at a time. Use a wooden spoon until the dough is too thick to stir. Then use your 
floured hands and knead it until smooth, elastic and no longer sticky. (TIP: If you have a bread 
machine, you can use the dough setting and let the the machine do the wok for you.)

 Cover the bowl with a clean kitchen towel and place it in a warm place to rise for an hour 
and a half, or until the dough has doubled in size. (TIP: I like to place it in my oven.)

 Punch down the risen dough to release air bubbles, and turn it out onto a clean, floured  
work surface. Divide the dough into two halves and knead each half for about 5 minutes, 
adding a bit more flour if the dough seems sticky. 

 Divide the two pieces of dough into thirds, and roll out each piece into a long snake about 
1-1.5 inches in diameter. Line up the snakes and braid the Challah. You can either do two small 
loaves with three strands each or a single large loaf with six strands. Pinch the ends together and 
tuck them under. Place your braid(s) on a parchment paper (NF671) covered baking tray. Cover 
with a clean kitchen towel and let rise for about an hour, or until doubled in size again.

 Preheat oven to 375 degrees Fahrenheit. Beat the remaining egg in a small bowl. Brush 
a half of the egg wash on your braid(s), and sprinkle lightly with seeds, if desired. Bake for 
about 20 minutes. Turn the Challah around in the oven and carefully brush again with the 
remaining egg wash. Continue baking for another 20 minutes or until the Challah gives a 
hollow sound when thumped on the bottom.

 Remove from the oven and allow to cool for an hour before eating. (TIP: Use leftover 
challah to make French toast!) 

BY REBECCA ANDERSSON

Weekends are usually time for baking 
because the kids are all at home. Although 
challah — enriched egg bread — is tradi-
tionally prepared for the Jewish Sabbath, 
I decided to teach my kids all about it this 
weekend. This recipe is based on a classic 
method, but we decided to upgrade it for 
added nutrition with hard white whole 
wheat flour instead of white all-purpose 
flour (FL080). Because of this, the challah 
did not turn out quite as white inside as is 
traditional. 

If you decide to make a whole wheat 
challah, make sure to use white hard wheat 
flour (which produces a much lighter col-
or) instead of hard red wheat flour (which 
produces dark breads with that typical 
“whole wheat” look).

Don’t know how to braid the challah? 
No problem. Check out these handy 
instructions at https://goo.gl/56en0K. 
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Easy Peasy Cheesy 

Breadsticks

Ingredients
1¼ C buttermilk (DP437)
2 C (8 oz) shredded cheddar (CH183)
2 TBS sugar (SW033) or honey
2¼ tsp active dry yeast (BP334)
¼ C warm water
2 eggs (DP145)
½ tsp pink Himalayan salt (BP308)
5¼ – 53/4 C unbleached white flour (FL080)
2 TBS olive oil (OL252)

Filling & Topping 
4 TBS butter, melted (DP124) (divided)
1½ C (6 oz) shredded cheddar cheese
1 TBS garlic granules (HS610)
1 TBS thyme (HS595)
Parmesan cheese (CH066)

Directions
 In a large saucepan, gently heat the buttermilk and shredded cheddar cheese over low heat. Stir 

until the cheese is melted. Set aside and let cool a bit till it feels pleasantly warm to the touch. 

 In a mixing bowl, combine the sugar and yeast in the warm water. Let sit for about 5-10 
minutes to activate the yeast. Bubbles will form, and it will start to foam. Add the buttermilk 
mixture, eggs, salt and 3 cups of the flour. Stir with a big wooden spoon until smooth. Add the 
remaining flour little by little and work with your hands to form a soft, pliable dough.

 Knead the dough on a floured surface until it is smooth and elastic for 6 minutes. Do not 
stop kneading before the 6-minute mark. Prepare a clean bowl for the dough by greasing 
it with the olive oil. Put the dough in the greased bowl, carefully turning it so all sides are 
lightly greased (but do not knead). Cover the dough with a clean kitchen towel or plastic 
wrap and place it in a warm place to rise until doubled, about 1-2 hours.

 When dough is done rising, punch down the dough and divide in half. Using a lightly floured 
rolling pin, roll each half into an 18×12-inch rectangle directly onto a piece of parchment paper 
(NF671). Brush one rectangle with half of the melted butter. On that rectangle only, sprinkle thyme, 
garlic granules, and shredded cheddar cheese evenly across the whole surface. Place the second dough 
rectangle on top of the other rectangle and remove the parchment paper from the top.

 Butter the upper dough piece with the remaining melted butter and sprinkle with Parmesan cheese. 
With a pizza cutter or sharp knife, score the filled dough rectangles into 12 strips, about 1½-inch wide. 

 Carefully transfer the filled dough with the parchement paper on the bottom to a preheated 
oven at 375 degrees Fahrenheit. Bake for 15 minutes or until lightly golden brown. Remove to 
wire racks to cool a bit. Serve warm with a side of homemade pizza sauce and enjoy!

BY REBECCA ANDERSSON

Pizza night is popular at our house, but 
sometimes we all crave that wonderful tex-
ture of a thicker pizza crust that is crispy on 
the outside and chewy on the inside. And 
because I like to make extra pizza sauce, we 
always have enough left over to use as a dip 
for cheesy breadsticks.

These cheesy breadsticks are fun to make and 
a great way to play with herbs and seasonings. 
We like to combine garlic with thyme, but 
you can use dried oregano, basil, rosemary 
or a combination of all of the above. You can 
add chili flakes for spicier cheesy breadsticks 
or leave out the garlic for a milder version. 
Have fun and experiment to find your fami-
ly’s favorite flavor combination!
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Oma’s Unleavened

Bread

Ingredients
1 ½ C warm water
1 tsp salt (BP059) 
1 TBS honey (SW115) 
1 TBS olive oil (OL102) 
4 C hard red wheat flour (FL011) or spelt 

flour (FL103) 

Directions
 Mix the first four ingredients together. Add flour 1 cup at a time, mixing well after each. 

Knead dough really well. You may need a little more or less flour. Just add enough to make 
it knead-able. Kneed several moments.

 Place in an oiled bowl. Lightly oil the surface of the dough. Cover and set in a cool place 
overnight.

 Shape dough into a loaf pan. Bake at 325 degrees Fahrenheit for 1 hour. Slice bread thinly 
and enjoy plain or toasted however you would regular bread.

BY ANDREA KLINGENBERG

I love sharing delicious family recipes with 
my friends, and that includes you. This one 
takes me back to memories of my grand-
mother, Oma, who made this bread for us 
during Passover. 

Unleavened breads, unlike regular breads, 
are not made with yeast or any leavening 
agent. They are denser and often flat, but 
can be made into loaves. When I think 
of unleavened breads, I am reminded of 
Passover. But it’s not just Jewish culture 
that makes and eats unleavened breads. 
Consider the tortilla in Central America or 
roti from India and South Africa. Both of 
these are traditional unleavened flatbreads. 

My Oma was and still is a great cook, so I 
am pleased to share with you her recipe for 
unleavened bread. Serve it warm with the 
rest of your meal at anytime of year. You 
won’t regret it. 

EFYF

40 Baking Breads, Muffins, Cookies & More  Shop online at www.AzureStandard.com



Gingerbread 

A la Marian

Ingredients
1 lb whole wheat flour (FL412)
2 tsp ground ginger (HS599)
2 tsp baking powder (BP005)
½ tsp baking soda (BP008)
7 oz sugar (SW078) or your favorite gran-

ulated sweetener
8 oz unsalted butter
3/4 lb molasses (SW024)
1 C whole milk (DP428)

Directions
 Preheat oven to 350 degrees Fahrenheit. Line a loaf pan or baking dish. You may also make 

muffins with this mix or individual ramekins. 

 Sift together the dry ingredients and set aside. Gently melt the butter, molasses and milk in a 
pan.

 Stir the wet ingredients and mix in with the dry ingredients. Pour into your chosen baking 
dish, loaf pan, ramekins or muffin cups.

 Bake for 45 minutes if you used a loaf pan or deep dish, or 35 minutes if you select individual 
serving dishes.

 Test for doneness by inserting a clean toothpick into the center of the loaf. It will be clean 
when removed once the bread is done.

 Allow to cool for 5 minutes. Slice and serve warm, or allow to cool and slice.

BY DAVID CROSS

My friend Marian Fisken first shared her 
family gingerbread recipe with me more 
than 30 years ago, and it’s become a favor-
ite of mine ever since. 

It’s delicious served warm with vanilla ice 
cream or sliced cold and enjoyed with a 
cup of hot, sweet black tea with milk. We 
often pack it as part of the kid’s school 
lunches or to take with us when we go hik-
ing or hunting. The recipe originally calls 
for black treacle, but Azure’s Old-Fash-
ioned Molasses (SW024) substitutes 
very nicely. You may also use Blackstrap 
Molasses but the resulting flavor will be 
quite strong.

And so for Marian… Gingerbread A la 
Marian.
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Heritage Grain

Dinner Rolls

Ingredients
11/3 C distilled water
2 TBS maple syrup (SW018)
2 TBS olive oil (OL252)
3½ C heritage unbleached bread flour 

(FL403)
2½ tsp active dry yeast (BP334)
1 tsp pink Himalayan salt (BP308) 

Directions
 Add ingredients to the bread machine in the order listed above. Let the machine complete 

the dough cycle. After the bread machine has finished its cycle, remove the dough.  

 Preheat the oven to 200 degrees Fahrenheit, and heat 2 cups of water to almost boiling.

 While those two things are going on, grease or spray a muffin tin.

 Weigh and divide the dough into 12 balls and place in muffin tins. Place the muffin tin 
with the dough along with the 2 cups of hot water on a rack in the oven. Turn off oven and 
turn on oven light. This gives the perfect setting for rising.  

 Let rise for 45 minutes. Remove rolls and water from oven and preheat to 350 degrees 
Fahrenheit.  

 Put rolls back in the oven and bake for 20 minutes. Remove from oven and allow to cool 
on a rack.

BY JACK UPTON, AZURE CUSTOMER

This lovely dinner rolls recipe was submit-
ted by one of Azure’s Drop Coordinators 
in Alabama. Jack Upton likes to use Azure 
Market Organics bulk ingredients for 
his baking, and employs the dough cycle 
setting of his bread machine to help him 
make the best dinner rolls recipe. We can’t 
wait to try it.

“I started baking when I became a vendor 
at our local farmers market,” said Jack. 
“I believe that a successful vendor has a 
variety of goods. We had organic grown 
vegetables, fresh baked breads, variety of 
homemade soaps and creams, crafts etc. 
We moved from the Midwest to the Gulf 
Coast a few years ago. I started baking 
bread for my neighbors, and when Azure 
opened up a new route, I baked bread for 
the members of the drop.”

Jack uses the Azure Market heritage grain 
bread flour, which he swears makes the per-
fect density for these rolls. A high protein 
flour, “the taste is so much better than any 
whole wheat flour that I have tried.” 

Thanks for sharing your recipe with all of 
us, Jack! 

CUSTOMER 
RECIPE

Azure… It ’s How You Feed Your Family.
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