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CamillaV. Saulsbury : The Chickpea Flour Cookbook: Healthy Gluten-Free and Grain-Free Recipesto Power
Every Meal of the Day before purchasing it in order to gage whether or not it would be worth my time, and all
praised The Chickpea Flour Cookbook: Healthy Gluten-Free and Grain-Free Recipes to Power Every Meal of the Day:

13 of 14 people found the following review helpful. Diabetic must haveBy Nan LeeTried the thumbprint cookies and
they were amazing. Been baking gingerbread, pumpkin pie, anise, and clove cookie versions of this same cookie with
great success each weekend. Tried the suggested substitution of sunflower butter for tahini and that was amazing also.
Great recipe. Also tried the bread sticks recipe. After storing in aglass jar for afew days they were fantastic! Hard and
crispy and high protein. Can't wait to try more recipes - going to try a cracker recipe next.9 of 10 people found the
following review helpful. Good recipes and a good readBy In the Hillsl've tried some of the recipes and found them
easy to make and good tasting. The humuus made from chick peaflour is quite good, but lacks the body of that made
from canned chick peas. Everything else I've tried is good. Keep the flour in the freezer and it will last at least 6
months if not more. | enjoyed this book to read as well as to make recipes from. My favorite chick peaflour isBob's
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Red Mill- seems the freshest tastiest.2 of 2 people found the following review helpful. | really like that the recipes are
easy to follow and tastyBy Customerl really like that the recipes are easy to follow and tasty. Who knew that
chickpeas could be such great friends. The author does a fantastic job in the introduction section. | would have liked to
see full nutritional data with each recipe - this would have pushed my review to 5 stars. For readers/fans with specific
nutritional needs due to medical necessity, the nutritional analysis would be a kindness extended.Does anyone know
why 2-3 tablespoons of butter or gheeisincluded in the ingredients section of the Roti recipe (page 72) but not
mentioned again in the instructions?

Say hello to the gluten-free flour of your dreams. Exceptionally high in protein, fiber, and iron, and gluten-free, grain-
free, and low-glycemic, chickpea flour isthe total package. The Chickpea Flour Cookbook is your go-to resource for
using this tremendously versatile and nutritious pantry staple. Chickpea flour?also known as garbanzo bean flour,
besan, and gram flour?is simply dried chickpeas ground into a fine flour ready to be incorporated into any number of
savory and sweet recipes. Used for centuries in Mediterranean, Indian, and Southeast Asian cooking, chickpeaflour is
no passing fad. It's all-natural and incredibly easy to use, no gums or starches necessary. Nut-free and soy-free to boot,
chickpeaflour is ahigh fiber carbohydrate that doesn't spike blood sugar levels. Its numerous health benefits make it
ideal for awide range of special diets. Better yet, chickpeaflour is affordable?a fraction of the cost of other pricey
grain-free flours out there. The Chickpea Flour Cookbook has over 80 delicious, healthy, easy-to-make recipesto
power every meal of the day, including: Loaded Southwestern Chickpea Omelet (egg-free), Pumpkin Spice Waffles,
Brown Sugar Banana Bread, Chickpea TortillaWraps, Carrot-Sesame Crackers, Sweet Chile-Garlic Crisps, Chickpea
Pasta, Baked Coconut-Chickpea Onion Rings, Pumpkin-Sage Gnocchi, Smoky Backyard BBQ Burgers, Skillet Pizza,
Sweet Potato Falafel, Double Chocolate Cake, Molasses Spice Cookies, Brown-Butter Blondies, and much, much
more.With The Chickpea Flour Cookbook, clean eating has never been simpler or easier. Beloved treats get a huge
nutritional boost without sacrificing flavor or texture. In addition to being gluten-free, al of the recipes are free of
nuts, grains, and soy, and the vast majority of recipes in the collection are either naturally vegan (dairy- and egg-free)
or include vegan options, making this cookbook accessible to everyone.



