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305 H Festharlght Flour Mixture
117 polato starsh

11t5p. baking soda

1412 t5p. baking poveer

1412425, Ener & o3 replscer
HHatsp. varthan

aiatsp. around sloves

tsp.salt

4. milk OR GECE milk substiute
245p.ice inegar

112 ¢ margarine (CF If nesded)
10 sugar

22035

1t5p. GF vanills

1.6 vhleberry oranberry saue
4. fresh or rozen blueberries




In a medium bowl, combine the dry ingredients together; set aside. In a glass measuring cup stir the milk together with the rice vinegar; set aside to "sour". In the bowl of your mixer, cream the margarine and sugar; add the eggs and vanilla and beat well. Gradually add in the dry ingredients alternately with the soured milk and beat until smooth and well combined. FOLD in the cranberry sauce and blueberries being careful not to over stir. Pour into 5 greased 5-3/4-in. x 3-in. x 2-in. loaf pans. Bake at 350° for 30-35 minutes or until toothpick inserted into the middle comes out clean. Cool for 10 minutes before removing from pans to a wire rack to cool completely. Yield: 5 mini loaves
[image: image2.png]GOLDY LOCKS BUCKWHEAT AND
PEARS

4 (16-02.) can GF pesrs n jios or hesvy syrup 11T golden rfsins
1126 GF Buckyhest Hot Ceresl
adiional brown sugar and snnamon
4. milk or GEC ik substtds “ditional warmad ik or GFCF milk substitts,
417 brown sugar Sptiora
1Btsp. inramon
pinoh salt




Drain pears, place juice (about 3/4 cup) in medium saucepan. Set pears aside. Add milk, 1 TBS brown sugar, salt and 1/8 tsp cinnamon to saucepan. Heat mixture until simmering. Dice 2/3 cup of pears reserving several for on top of the cereal when serving. Stir pears, raisins and buckwheat into simmering liquid. Cover and simmer until thick and creamy (about 10 minutes). Spoon cereal into serving bowls; place pear slice and sprinkle of additional brown sugar and cinnamon on top. Serve with additional warmed milk on the side if desired. Yield: 2-4 servings
