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Katy DeDeyne : Oat Flour Muffins: Gluten Free Baking The Simple Way  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Oat Flour Muffins: Gluten Free Baking The Simple Way: 

2 of 2 people found the following review helpful. Cheap, easy, delicious!By sahm_i_amWhat a great collection! I 
received a free pre-purchase copy, and in a short time, some of these have become regular staples for our menu! 
FINALLY, a GF recipe collection that doesn't require obscure and/or expensive ingredients! And they're 
DELICIOUS!0 of 0 people found the following review helpful. Muffin cookbook.By RJI was very happy to have 
found a cookbook like this one. I have browsed through it and have baked one of the recipes so far. I am looking 
forward to other muffin recipes in this cookbook.0 of 0 people found the following review helpful. EXCELLENT!!!By 
Lindsey SwinborneThe pumpkin muffins I made from this book were so delicious that even though I'm personally not 
gluten-free, I will continue making them because they are better than gluten-filled muffins! I got this book because 
many of my friends are gluten-free. It's nice to have delicious recipes on hand that are tried and tested and can be made 
for events for my friends.

http://f3db.com/pub/links.php?id=1540447871


Eating gluten free can be difficult. Baking gluten free can be even harder. All of the different flours and thickeners and 
hard-to-pronounce ingredients can make your head spin! Buying all of them is a huge hit to your budget. 
Experimenting with new ingredients can be intimidating. That's why I created Oat Flour Muffins. Use ingredients you 
already have in your pantry to make delicious gluten free baked goods. Oats. Butter. Sugar. Whether you're just 
starting out on your gluten free journey, or you've been eating this way for awhile, I'm here to help. Bake gluten free, 
the simple way.
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