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Best Peanut Butter Cookies Ever

• 1 cup sugar
• 1 cup peanut butter
• 1 egg

Mix and roll into walnut sized balls, fork them if you wish. Bake at 400 degrees for
8-10 minutes. Makes 2 dozen, but they go fast, so you’ll want to double the recipe!
You can also add mini or regular chocolate chips, nuts, m&ms, peanut m&ms, etc.

Buckeyes

• 1 cup peanut butter
• 8 T butter
• 3 cups confectioners sugar
• chocolate chips or melting chocolate disks

Cream ingredients together and roll into balls. Melt chocolate and dip the balls in,
then set on wax paper. We dip them in halfway: it’s neater than covering all over.
Store in fridge or freezer.

Peanut Butter Pie

• 1/2 cup granulated sugar
• 1 tsp vanilla
• 1 (8 oz.) bar cream cheese

(at room temperature)
• 8 oz cool whip, thawed
• 1/2 cup crunchy peanut butter
• chocolate sauce
• caramel sauce
• 6 Reese’s peanut butter cups, cut into eighths
• For crust: use crushed peanuts; drizzled with melted   

butter and sprinkled with sugar. Mash into place & chill a bit before adding toppings

Cream together sugar, vanilla, cream cheese with electric mixer.  Add the entire cool
whip and whip until thoroughly blended.  Add peanut butter and mix completely.
Smooth into crust; After mix is evenly distributed add peaks to the top with a spatula.
Add divided peanut butter cup pieces to garnish top.  Drizzle with chocolate sauce;
then with caramel sauce. Pie must be refrigerated at least 3 hours before serving.

Sweet Treats
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Candied Pecans

• 1 teaspoon cold water
• 1 egg white
• 1 pound large pecans (4 cups)
• 1 cup sugar
• 1 teaspoon ground cinnamon
• 1 teaspoon salt

Beat water and egg white until frothy. Mix well with pecans. Combine sugar, salt
and cinnamon. Mix well with pecans. Spread on a cookie sheet. Bake at 225
degrees for 1 hour, stirring every 15 minutes.

Sweet Treats

Unbeatable Sugar Cookies

• 1/4 cup shortening
• 1/4 cup canola oil
• 2/3 cup granulated cane sugar
• 2 egg yolks
• 2 tsp. gluten-free vanilla extract
• 1+3/4 cup Jules Gluten Free™ All-Purpose Flour
• 1/2 tsp. salt
• 3 Tbs. water (as needed)

Cream shortening, sugar and oil several minutes with an electric mixer, until very
fluffy.  Add egg yolks, vanilla extract and food coloring.  Mix in the dry ingredients,
adding in tablespoons of water only as needed to keep the dough together and
avoid dryness (err on the side of this dough being wetter so that after refrigeration,
it’s not too dry).  Pat the dough into a disc shape, cover tightly with plastic wrap
and refrigerate the dough until very cold, at least 3-5 hours (overnight is best).

Preheat oven to 350º F (static) or 325º F (convection).

Lightly flour a clean surface or pastry mat with Jules Gluten Free™ All Purpose
Flour. Roll the dough to approximately 1/8 inch thickness and dust cookie cutters
with flour before using to cut out shapes. 

Place cookies onto nonstick cookie sheets. Bake approximately 8-10 minutes, or
just until they begin to lightly brown at the edges.  Cool on a wire rack and frost with

Our Favorite Frosting:

2 C confectioners sugar + 1/4 cup vegetable shortening + 4 T milk  
+ 1/4 tsp almond extract + 1/4 vanilla extract + food coloring as desired
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Chicken Souvlaki Salads

• Lettuce
• tomatoes, cut as desired
• feta cheese
• cucumbers, cut as desired
• onions, cut as desired
• 1 lb. chicken, marinated in Greek marinade 

or something similar
• Greek vinaigrette, or whatever dressings your family likes the best. It’s even good 

with ranch dressing, although somewhat less Greek  :)

Directions:
Grill the chicken ahead of time and cut into bite-sized pieces. Warm them up a bit
before putting on top of the salad, but not too hot or the lettuce will wilt underneath.
Prepare each salad on separate large plates and add all the above ingredients.

Quinoa Salad with 
Feta Cheese & Veggies

Note: allow enough time for the quinoa to cool before adding everything.

• 2 cups cooked quinoa (1 cup dried)
• 1/2 cup Feta cheese
• 1 cup cherry tomatoes halved
• 1 cup cucumbers chopped OR corn
• 1/4 cup fresh parsley OR cilantro, chopped
• 1/4 cup sweet onion, chopped
• 1/2 cup red, orange or yellow pepper 

Dressing:
• 3 tablespoons extra virgin olive oil
• 1-1/2 tablespoons fresh lemon juice
• 1/2 teaspoon dried oregano (I used a little more)
• 1/4 teaspoon salt

Directions:
Cook quinoa according to package directions. Let cool. Top quinoa with vegetables,
olives and parsley. Sprinkle crumbled feta cheese generously over vegetables.  Whisk
all salad dressing ingredients in a separate bowl. Pour dressing on salad 5 minutes
before serving.

Quick Dishes

gluten-free recipes from www.katiechalmers.com

 



Quick Quesadillas

Simply Mexican:
• Corn tortillas (not flour!)
• Your choice of mexican cheeses
• diced tomatoes or salsa
• diced grilled chicken
• diced scallions or onions if desired
Once ingredients are between 2 tortilas, heat on
both sides on skillet until cheese is melted and 
tortillas are lightly browned. Serve w/ guacamole,
salsa and/or sour cream

Simple Greek Quesadillas:
• Corn tortillas (not flour!)
• crumbled feta cheese, diced tomatoes & dried cilantro
Heat on both sides on skillet until cheese is melted and tortillas are lightly browned.

“Mexican Bowls”

Basically this is Mexican ingredients all mixed up together and eaten with tortilla
chips.  There’s no right amount to put in of anything—just keep adding stuff and
mixing til it tastes right. Reheats well too.

Basic Bean Bowl Ingredients:
• 2 cups cooked rice (brown or white)
• 1 can corn
• 1 can black beans, if desired
• salsa to taste
• extra diced, fresh tomatoes if desired
• sour cream to taste
• shredded mexican cheese to taste
• lime juice to taste, if desired
• chopped fresh cilantro, if desired
• chopped avocados, if desired

To make a “Chicken Bowl”, add grilled,
diced chicken to basic ingredients 
(with or without G-F taco seasoning)
-OR-
To make a “Beef Bowl”, add cooked,
ground beef mixed with G-F taco 
seasoning

Mix together all ingredients and heat up in
microwave. Put into individual bowls and
scoop up the mixture with tortilla chips.

Quick Dishes

Easy Thin Crust Pizzas

• Corn tortillas (not flour!) plus toppings as desired:
• Italian: sauce, cheese, pepperoni, etc.
• Mexican: cheeses, tomatoes, scallions, 
• Greek: feta, tomatoes, olives, etc.
Heat or fry tortillas on skillet or cookie sheet until lightly browned, 
add toppings & heat more until cheese is melted and tortillas are crispy
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Hot Feta Artichoke Dip

• 1 can (14 oz) artichoke hearts,
drained and chopped

• 6-8 oz. feta cheese, crumbled
• 1 cup mayo
• 1/2 cup parmesan cheese
• 1 clove garlic, minced

Preheat oven to 350. Mix all ingredients and spoon into 9" pie plate.  Bake at 350
degrees for 25 minutes or until lightly browned. Garnish with chopped tomato and
green onions if desired. Serve with G-F tortilla chips.

The Freshest Salsa

• 2 medium tomatoes, finely chopped
• 1/2 cup scallions or small onion, chopped
• 1 T red wine vinegar
• 1 T olive oil
Combine and chill before serving

Party Pleasers

Chunky Guacamole

• 1 small onion, finely chopped
• 6+ cilantro sprigs, finely chopped
• 1 garlic clove, minced
• 3 large ripe avocados 
• 1 small tomato, finely chopped
• 1.5 T lime juice
• salt to taste

In medium bowl, combine onions and garlic. Halve the avocados and discard pits.
Scoop flesh into bowl and coarsely mash them in. Stir in other ingredients. Press
plastic wrap onto surface to prevent browning. Refrigerate until ready to serve. Will
turn brown by next day so use creatively. 

Note: for choosing ripe avocados, they should be mostly firm but there should be
some “give” to them when squeezed. If they’re too hard they’ll be underripe, and if
they’re too squishy, they’re bound to be bruised inside. If you can only find hard
ones, put in sealed brown bag for a few days ahead of time.
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Aunt Barb’s Famous Taco Dip

• 1 pkg cream cheeze, 8 oz.
• 1 container (16 oz) sour cream
• GF taco sauce
• lettuce, in thin, short strips (also good without)
• 2-3 tomatoes, diced
• cheddar cheese

Soften cream cheese and mix together with sour cream. Spread mixture onto bot-
tom of 13x9 pan. Top with other ingredients working in layers. Serve w/ tortilla chips.

Mom’s Famous Cheeseball

• 8 oz. softened cream cheese
• 2 oz. bleu cheese crumbles
• 1-2 T milk
• 1 T diced onion
• chopped peanuts (optional)

Beat well together and form into ball. Wrap in wax paper, chill until firm and roll in
chopped nuts. Serve with favorite GF crackers.

Buffalo Chicken Dip

• 2 large, boneless, skinless chicken breast halves (1 lb total)
• 6 T Frank’s hot sauce
• 1 pkg (8 oz) cream cheese, cut into 1" chunks
• 1/2 cup bleu cheese dressing
• 1/2 cup shredded cheddar cheese

Cook or boil chicken until done. Cool and shred. Place chicken and hot sauce in
medium skillet and heat through. Add cream cheese and dressing and heat until
well blended. Add half the shredded cheese, stir until melted. Place in a serving
crock, sprinkle w/ remaining cheese. Serve warm with tortilla chips or GF crackers.

Party Pleasers
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Aunt Suzy’s Snap Pea Salad

• 1/2 cup white balsamic vinegar 
(photo shows it w/ regular balsamic)

• 2 tsp. dijon mustard
• 1/8 tsp salt
• 1/8 tsp pepper
• 3/4 cup olive oil
• 1.5 tsp. dried oregano
• 1.5 lbs. sugar snap peas (strings removed)
• 2 cups grape tomatoes (halved)
• 8 oz. mozzarella
• 1 cup slivered carrots
• 1/2 - 1 cup chickpeas
• 1/2 cup olives, coarsely chopped
• 1/3 cup slivered red onion

Whisk together first 6 ingredients. Simmer snap peas in lightly salted water for 4 
minutes. Toss with 1/3 dressing, serve remainder on side and add if it needs it.

Confetti Bean Salad

• 1 can (15 oz) kidney beans, drained and rinsed
• 1 can (15 oz) garbanzo beans (chickpeas), drained and rinsed
• 1 can (15 oz) black beans, drained and rinsed
• 1 can of corn, drained and rinsed
• 1/2 cup minced fresh cilantro or parsley
• 1/2 cup chopped sweet red pepper
• 1/2 cup chopped green pepper
• 1/4 cup chopped onion
• 2 garlic cloves, minced
• 1/2 cup balsamic vinegar or red wine vinegar
• 1/14 cup olive or canola oil
• 1 tsp chili powder
• 1/2 tsp sugar

In large bowl, combine first 9 ingredients. In another bowl, whisk vinegar, oil, chili
powder & sugar and mix well. Pour over bean mixture, toss to coat. Cover and
refrigerate overnight. Serve w/ slotted spoon.

Fresh & Healthy
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Zesty Rice & Bean Salad

• 2 T olive oil
• 1 garlic clove, m inced
• 1/2 tsp grated lime peel (optional)
• 1/4 cup lime juice
• 1/4 tsp salt

• 2 cups cooked rice, whatever type you want
• 1 can (15 oz) black beans, drained and rinsed
• 1 can (15 oz) kidney beans, drained and rinsed
• 4 green onions, chopped
• 1/4 cup chopped cilantro
• 1/4 cup chopped fresh mint leaves (optional)
• 1/4 - 1/2 cup crumbled feta cheese

Whisk together first 5 ingredients, add rice & rest of ingredients, mix and chill.

Tomato, Corn & Avocado Salsa

• 1 can (11 oz) whole kernel corn, drained and rinsed 
OR 2 fresh ears of corn, cooked and cut 

• 1.5 cups diced tomatoes (3 tomatoes)
• 1/2 cup diced onion
• 1 avocado- peeled, pitted and diced
• cilantro, if desired 
• 2 T olive oil
• 2 T lime juice
• 1 tsp salt

Mix together corn, tomatoes & onions in large bowl. Gently fold in olive oil, lime
juice, salt and avocados. Chill for a bit before serving. Serve with tortilla chips.

Fresh & healthy
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Easy Bean & Rice Salad

• 1 can chick peas, rinsed & drained
• 1 can black beans, rinsed & drained
• 1 can corn, rinsed & drained
• 1 red bell pepper, diced
• 1 cup of white rice, cooked
• 4 oz. feta cheese, crumbled
• 2 Tbsp. red wine vinegar
• 2 Tbsp. light olive oil

Just mix the above ingredients together and chill. This mix lasts and tastes
great for days after preparation. Good served plain as side dish, or scooped
and eaten with tortilla chips.

Guacamole Salad

• 3 cups cooked basmati rice
• 1 large tomato, chopped
• 3/4 cup sweet onion, chopped
• 3 T fresh cilantro, snipped
• 3 T lemon juice
• 2 T olive oil
• 1/2 tsp salt
• 1 avocado, halved, pitted, peeled and chopped
• 2 T lime juice
• Finely shredded romaine lettuce

In a large bowl, combine cooked rice, tomato, onion, cilantro, lemon juice, oilve oil
and salt. Toss avocado with lime juice and stir into rice mixture with lettuce. Cover &
chill for 2-8 hours.

Fresh & healthy
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Garlic pasta with 
chicken & bruschetta

• 16 oz. cooked GF pasta
• 1/2 cup parmesan cheese
• 2 tsp. crushed garlic
• 4 T olive oil
• cooked or grilled chicken, cubed
• bruschetta, like you get from the Wegman’s olive bar
• extra diced tomatoes to add if you really like tomatoes

Cook or grill the chicken ahead of time and cut into bite-sized pieces. Make pasta a
little ahead of time. In large frying pan, heat olive oil and garlic. Add pasta, mix
together. Then add chicken & parmesan cheese. Sautee until warm.  Divide onto
large plates and mix bruschetta in.

Scrumptious Stuffing

• G-F loaf of bread, cut up
• 2 T oil
• 3 cups chopped celery
• 2 cups chopped onions
• 1 tsp. salt

Saute red pepper and onions in 2 T oil in lg. frying pan over med. heat until soft.
Add spices. Pour in chicken stock. Stir in bread until fully saturated. Place in oven-
safe baking dish in 400 degree oven for 40-50 minutes, covered with foil, until done.

Ranch Chicken Strips

• 1/2 cup parmesian cheese
• 1/2 cup G-F bread crumbs
• garlic powder and onion salt to taste
• 1/2 cup prepared Ranch dressing
• 1 lb. boneless, skinless chicken breasts, cut into strips (or nuggets if you prefer)

Spray baking sheet with Pam. Combine dry ingredients into one bowl. Put dress-
ing in separate bowl. Coat chicken pieces with ranch dressing and cover with dry
mixture. Bake at 400 degrees for 12-15 minutes or until juices run clear. Serve
with favorite dressing for dipping.

Comfort foods
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G-F Lasagna

• 15 oz. Ricotta Cheese
• 4 cups Mozzarella
• 1 box Tinkyada lasagna noodles, boiled for 12 min.
• 1/2 cup Parmesian cheese
• 1 lb. cooked lean ground beef, crumbled
• 2 jars pasta sauce

Preheat oven to 375 (after noodles are cooked). Spray 9x13 pan with Pam. 
Mix together eggs, 2 cups mozzarella cheese, parmesian & ricotta in a bowl. 
Put 1/2 jar of sauce on bottom of pan. Layer lasagna noodles on top of sauce. 
Add 1/2 of the cheese mixture for the next layer. Then 1/2 of the meat on top of that.
Then 1/2 jar of sauce, then 1 cup mozzarella. Make another layer of noodles, then
add the rest of the cheese mixture, then the rest of the meat. Then 1/2 jar of sauce,
then another layer of noodles. Then add the rest of the sauce, 1 cup mozarella &
extra parmesian cheese. Cover tightly with foil and bake 50-60  minutes.

Serve w/ G-F garlic breadsticks (Chebe) and salad

Chicken vegetable soup 
with pasta or rice

• 3 cans petite diced tomatoes (14.5 oz each)
• 2 whole chicken breasts, cut up
• 1 bag baby carrots, diced
• 1 stalk celery, including leaves, chopped
• 1 onion, chopped
• salt to taste
• cooked rice or cooked GF pasta
• italian seasoning
• small can of corn

In large pot, fill up 2/3 of the way with water and bring to a boil. While pot is heating
up, dice veggies and open tomato cans. After water comes to a rolling boil, add
chicken, vegetables and salt. Continue to boil for 2 hours on medium heat. With 15
minutes left, add corn and cooked rice or pasta. Serve with parmesan cheese.

Comfort Foods
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