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Cup4Cup: A New Standard of ExCellenCe

With a passion for innovation and collaboration, Chef Thomas Keller, known best as owner
and executive chef of The French Laundry, Per Se, Ad Hoc, Bouchon, and Bouchon Bakery,
co-founded the Cup4Cup brand with his Research & Development Chef, Lena Kwak, in 2011.
Collaborating with Lena, a young female entrepreneur intent on bringing a premium quality
gluten-free product to the masses marked Thomas' first venture into product development
with an employee.

With Lena at the helm, the brand continues its unwavering commitment to set the bar high,
delivering exceptionally on taste, texture and performance. Cup4Cup provides all the
necessary tools — high quality mixes, sweet and savory recipes, and presentational images —
to help consumers create nostalgic, memorable food experiences at home.

Leading a small business with ties conveniently close to the restaurant world, Lena is able to
witness trends first-hand and quickly develop products for at-home consumer use. Based
near the famed French Laundry in Yountville, CA, there are currently four products in the
original Cup4Cup line, including a multi-purpose Gluten-free Flour, Pancake & Waffle Mix,
Pizza Crust Mix, Gluten & Dairy-free Brownie Mix. In May 2014, the brand launched the
Wholesome Cup4Cup Flour, a nutrient-dense non-GMO flour that has natural sources of
fiber, whole grains, omega-3s and antioxidants. Two new products will be added to the
Wholesome collection in September 2014: the Wholesome Yellow Cake Mix and the
Wholesome Cornbread Mix (a smaller pouch, Wholesome Corn Muffin Mix will also be
available).

Milled to Perfection

Due to a growing demand in the marketplace and increasingly at his restaurants, Chef Keller
assigned his then R&D chef, Lena, the project of recreating gluten-free versions of various
French Laundry menu items. From Salmon Cornets to the bread basket, Lena’s work in the
test kitchen resulted in rave reviews. One guest was brought to tears after trying the new
gluten free brioche after seven bread-free years. This type of powerful reaction was the
driving force behind Chef Keller and Lena’s decision to share Cup4Cup with the masses.

Creating an Industry Standard

Committed to the highest standard of excellence, Lena was determined to create not just
the best gluten free flour, but the best multi-purpose flour, in general. With professionally
developed palettes, their taste-testers, The French Laundry’s chefs, set the benchmark high.
The name “Cup4Cup,” inspired by a common cooking measurement, reflects the final
product’s ability to replace all-purpose wheat flour in most recipes, literally “cup for cup.”


http://www.cup4cup.com/

Gluten-Free Greatness
After over a year of trial and error, Lena created a final product that is as versatile as wheat-
based flour and possesses its three key attributes.

e Taste: Many gluten-free flours use ingredients derived from beans and starches,
which impart undesirable aromas or flavors. All of Cup4Cup’s ingredients have
neutral aromas and flavors that will not interfere with the flavor of the finished
product.

e Texture: The Cup4Cup blend provides superior texture that is smooth, and non-
gritty.

e Performance: Cup4Cup was formulated to perform identical to wheat flour in baking
and cooking. In some cases, it even performs better.

Health Matters

As the brand transitions to its next phase with the Wholesome collection, it targets the
health conscious consumer. The first product, an all-natural, dairy-free flour, yields a hearty,
nutty flavor, similar to 100% whole wheat flour. Wholesome Cup4Cup Flour can be evenly
swapped in any recipe that calls for whole wheat flour and delivers the same fiber content
due to the ground flax seeds and rice bran.

Similar to the Wholesome Cup4Cup Flour, as of fall 2014, all Cup4Cup products will be non-
GMO.

Since 2010, Cup4Cup has been in use at all Thomas Keller Restaurant Group kitchens
including The French Laundry, Per Se, Bouchon Bistro and Ad Hoc to accommodate gluten-
free requests from its guests and is available to purchase nationally at a variety of retailers.
Prices range from $5.95 to $19.95.
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FACES BEHIND THE FLOUR

LENA KWAK// President & Co-Founder, Cup4Cup

A graduate of Rhode Island’s Johnson & Wales Culinary Institute, Cup 4 Cup
President and Co-Founder, Lena Kwak, began her culinary career as a private
chef and caterer. To explore a growing interest in nutritional science, she
pursued an internship with Thomas Keller at The French Laundry.

As a Research & Development Chef, Kwak was tasked with testing edible
innovations. She excelled quickly and was assigned to devise a gluten-free
version of Keller’s famed Salmon Cornet. Her next task was to develop gluten-
free brioche. The result, which garnered a tearful response from a dinner
guest with gluten intolerance, was the genesis of “Cup4Cup.” Under the
mentorship of Chef Keller, Lena refined the proprietary blend of flour and set

about making it available to a larger audience.

Since Cup4Cup’s release in 2011, Lena has been honored as one of Forbes’ “30 Under 30” in 2011,
garnered a Zagat “30 Under 30” award in 2012, and was named a Martha Stewart “American Made”
Award Honoree in 2012 for her work developing the brand. Kwak continues to develop new products
and seeks to expand the Cup4Cup brand with several new items in 2014.

THOMAS KELLER//Co-Founder, Cup4Cup

Known best as Chef and Owner of The French Laundry, Per Se, Ad Hoc,
Bouchon, and Bouchon Bakery, Cup4Cup Co-Founder Thomas Keller is
celebrated for his culinary skills and his exceptional demand for high quality.
Continuing his legacy of setting industry standards, Keller partnered with
Chef Lena Kwak to share the innovation of their multi-purpose gluten-free
flour, Cup4Cup, with home cooks nationwide.

As the company grows, he continues to mentor Kwak in the evolution of the
brand and together they strive to set industry standards in exceptional
quality and taste while developing products to meet the growing needs of
the market.

A multi-faceted expert in the industry, Chef Keller successfully assembled an
expert staff that shares his vision and philosophy on collaboration, thus enabling him to concentrate on
his many varied interests, from authoring award-winning cookbooks and designing dinnerware to film
consulting. Keller is the only American-born chef to hold multiple three star ratings by the Michelin
Guide, having received a total of seven stars in the 2012 editions.
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NEW Wholesome Collection

Wholesome Cup4Cup Flour

e FAST FACTS: Gluten free, dairy free, corn free, non-GMO, vegan, good source
of fiber, whole grains, omega-3 fatty acids, and antioxidants.

e Performing similarly to 100% whole wheat flour, the blend yields a hearty,
nutty flavor profile.

o |INGREDIENTS: Brown Rice Flour, White Rice Flour, Ground Golden Flaxseed,
Rice Bran, Xanthan Gum.

e RETAIL PRICE: $19.95/2 Ib.

Wholesome Cup4Cup Yellow Cake Mix

| vwoiesour e FAST FACTS: Gluten free, dairy free, non-GMO, 2g fiber per serving, made with
' ; flaxseeds & rice bran.

e Add 4 large eggs, 1 cup milk (or dairy alternative) and % cup oil. Each bag makes
two 8-inch layers or 24 cupcakes

e INGREDIENTS: Wholesome Cup4Cup Flour, Sugar, Baking Powder (Sodium Acid
Pyrophosphate, Sodium Bicarbonate, Cornstarch, Monocalcium Phosphate),
Natural Vanilla Flavor, Baking Soda, Salt, Ground Annatto.

e RETAIL PRICE: $8.99/21.2 oz. bag. Available starting fall 2014.

Wholesome Cup4Cup Cornbread Mix

e FAST FACTS: Gluten free, dairy free, non-GMO, whole grain (51% +), good

RIEE oanantan iy source of fiber and 15g whole grains per serving.
cUP 4 C U’,) e Add 2 large eggs, 1 1/3 cup milk (or dairy alternative) and 2/3 cup oil. Each
T wontanain soomuag, bag makes one 8” x 8” pan or 12 muffins

o ‘ e INGREDIENTS: Whole Grain Corn Flour, Sugar, Cornstarch, Brown Rice Flour,
- ' Baking Powder (Sodium Acid Pyrophosphate, Sodium Bicarbonate,
Cornstarch, Monocalcium Phosphate), Baking Soda, Salt, Xanthan Gum.
e RETAIL PRICE: $5.99/ 13 oz. bag (also available in a corn muffin mix). Available
starting fall 2014.
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Cup4Cup Gluten-Free Flour

e Simply use in place of all-purpose flour in a one-to-one ratio to make cookies,
muffins, scones, cakes and more.

e INGREDIENTS: Cornstarch, white rice flour, brown rice flour, milk powder,
tapioca flour, potato starch, xanthan gum.

e RETAIL PRICE: $16.99/3 Ib. bag

Cup4Cup Pancake & Waffle Mix

e Made with custom-blended Cup4Cup gluten-free flour. Just add milk, an egg &
melted butter to prepare light, buttery waffles or fluffy pancakes.

e Each bag yields approximately 8-10 pancakes or 6-8 waffles.

e INGREDIENTS: Cornstarch, white rice flour, sugar, brown rice flour, milk powder,
tapioca flour, baking powder, potato starch, salt and xanthan gum.

e RETAIL PRICE: $5.99/8.7 oz. bag

Cup4Cup Gluten Free Pizza Crust Mix

e Custom-blended using Cup4Cup flour. Just blend with water, an egg and olive
oil, and then shape into a crust.

e Each bag makes two 12" pizzas, 6-8 slices each.

e INGREDIENTS: Cornstarch, white rice flour, brown rice flour, milk powder,
tapioca flour, potato starch, baking powder, xanthan gum, salt and sugar.

e RETAIL PRICE: $8.99/ 1 |b. 2 oz. bag

Cup4Cup Gluten & Dairy Free Brownie Mix

cUP 4 CUpyp ' e This gourmet treat is full of high quality ingredients. Our first dairy free
/ product.
e The Multi-purpose mix makes devil’s food cake, lava cakes, cookies and more.
r e INGREDIENTS: Sugar, Cocoa Powder, Cornstarch, White Rice Flour, Brown Rice
Flour, Tapioca Flour, Salt, Potato Starch, Xanthan Gum.
e RETAIL PRICE: $8.99/ 14.25 ounce bag
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Keeping the Wheat
Out of Whole-Grain Flour

» Lena Kwak, who worked with
Thomas Keller to develop
Cup4Cup, an excellent gluten-free
substitute for all-purpose flour,
has created a version that is
whole grain but still wheat-free.
The ingredients are brown and
white rice flours, ground flaxseed,
rice bran and xanthan gum. Itis

- best for quick breads, cakes and TO BAKE

pastry. With the addition of cream  Pjyzq Delivery :

of tartar, egg whites and more
xanthan gum, you can also use it From t_he Backyard

in yeast baking, but don’t expectit v A propane-fueled oven can

to mimic wheat flour. Wholesome make pizza in the backyard as
Cup4Cup is $19.95 for three pounds  routine as burgers. This one is
from williams-sonoma.com start- domed and fairly compact, with
ing May 1, and later in the Wil- stubby legs so it can sit on a stur-
liams-Sonoma stores. dy table or counter. Fitted with a
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THE RECOMMENDER

What are you loving this month?

Lena Kwak
!:_:al‘_!:_u_:_n_l_l_ar. CupdCup

4 MAANGCHI.COM

“Korean flavors have been frending high

In both the restaurant and consumer-
products industries. | ke how approach-
able the formats of these recines are.
There are step-by-step phofos, and even
helpful tips and videos for further support;

< PREP PAD

“This digital kitchen scale has a built-in
Bluetooth system that connects o your
IPad. Using the app combo, You can frack
your eating habits, or scan a bar code
and pull up a visual breakdown of the irem
placed on the scalg.”
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Good-for-you ideas from
Food Director
REGINA RAGONE, R.D.

Focd Fuds

A few of our test kitchen editors’
favorite products this month

Chefs of the famed French Laundry
restaurant have developed
Cup4Cup, a premium line of
gluten-free flours that bake up like
the real thing. Includes all-purpose
blend, Pancake & Waffle, Pizza
Crust and Dairy Free Brownie.
Gourmet food stores, $6 to $20

------------------------------------------------------------




GET CRABBY

Soft-shell crabs will be in
season again after the full
mon this month (May 14),
They're best bought lve,

THIS IS GF?

Cup 4 Cup’s gluten-free
brownie mix bakes up
tall, fuday, and maist. $13,

williams-sonoma.com
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 BOOKS FOR COODKS

Peruse |
This ‘

THE CUISINE OF
Peru is hot, and
Martin Morales’
book (named for his
London restaurant)
shows why; his food
is both satisfying and
inventive. A homey
chicken-spaghetti
dish gets rich and
creamy via mashed
avocado. Quinoa
cooked risotto-style
was delicious, as was
a potato cake topped
with beet and avocado.
Recipes can be a bit
chefly and lacking in
clarity, but a confident
cook will love the
ride. _scor Moweray

Ten Speed Press, 256 pages, $30 |

B0 COOKING LIGHT MAY 2014
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heat, and a little
gelatin will save
plenty of time.
By finely chopping chicken
parts for stock, you can speed
up flavor extraction. With
young, tender chicken car-
casses or wings (like the ones
in supermarkets}, you can do
the job in a food processor,
Pretty? No. Fast? Absolutely.

And while stocks are
traditionally cooked at a very
low simmer (around 175" to
180°) to keep them clear, 1
cook mine at a rolling simmer.
Combining that with the
finely chopped bones, I get
flavorful broth in half the
time it usually takes. My
soup may be a bit cloudy, but
my wife has yet to complain.

To make 2 quarts of stock,
1 start with 2 pounds of
chicken backs or wing tips,
roughly chop them witha
cleaver, and then pulse them
into a rough paste in the food

THIS IS GF?

Cup 4 Cup's gluten-free
brownie mix bakes up
tall, fudgy, and moist. $13,

williams-sonoma.com

processor. I cover this with
cold water, along with an
onion, a carrot, and a stalk of
celery (all roughly chopped);
a bay leaf; a sprig of thyme;
and some black peppercorns.
1 bring it all to a beil, reduce
to a rolling simmer, cover
with the lid slightly ajar, and
let 'er roll, topping up with
water as necessary, for about
an hour. Finally, I'll strain it
and then add three packets
of gelatin bloomed in just a
little cool water, reheating
the stock to a boil after
incorporating the gelatin,
This step gives the stock the
full body and mouthfeel of
slow-simmered broth.

You end up with a stock
that has deep flavor and rich
texture and tastes like it's
been simmered for hours.
Just hide the empty gelatin
packets and nobody will
know our lirtle secret.

Kenji Lopez-Alt is the chief creative officer of Seviens Eats
(seriouseats.com), where be writes The Food Lab, unraveling

the seience of home cooking,

PHOTOGRAPHY: RANDY HAYOR AND (BOOK) CLAIRE SPOLLEN FOOD STYLING: KELLIE GERBER KELLEY; PROP STYLING: LIMDEEY LOwW B S —




Paleo, South Beach Diet and More!

Gluten Freq

March/April 2014

Ever sl
Essentials

From the pantry to the fridge, here are
our favorite gluten-free must-haves.

Pizza Crust Mix

Made from Chef Thomas Keller's
Cup4Cup flour, this gluten-free Pizza
Crust Mix is so easy to use—just add
water, olive oil and an egg, and
you're on the way to having a pizza
night at home! $8.95 fora 1 |b. 2
ounce bag; cup4cup.com.
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CupdCup ls o revalutionary concept-in gluter

free bioking products, “Great Tasta, Texiure, and
Parformaoncie” 18 nat only Lena’s mission stolement

bt it is also the key to CupdCup’s huge success

and encrmous popularity. Cutiing-adoe infgoealor
Lena Kwok groduated from Johnson & YWales
Culingry Inslityte’s nufrifional science program in
2008 She cofounded CupdCup with mandor

Ched Thomas Keller, cwner of tha famaus restaunani-
The Franch Laundry, whare she interned.in 24
In 2012 she was honomed o8 onk gt Forbes 30
Under 30, as a Togat “30 Under 307 honoies,
and she s olsa a Menha Stewort Americon Made
Mowiard recipient

| ws bein in Horg Kong bul | am achually Konean, | grew ug in
the M York area ond ne live in Maps, Califomis. My motar,
a s bt kowing weman, wos one of the bigges® influences in
riry lifes, Sha poured thal iova inio the mealy the prapanad for aur
bamily, Vhen we st down at the tahle to eal, the weuld mantly
woich as we ook the first bt — it wes o mamert sha loaked
farweaed o, It wens then thot | reclized food could ba o vehide
paprmss yoursolt emotionaly. Ae o el | hove obvoys had o very
close atioehmant ta cooking and heod. All of my best memanas
are fied jo thase fomily gotherings and lend n that tespect. —+
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FAVORITE QUOTE

“What would you do iF you

knew you could net failg”

Whern Wornen Drete BUSINESS

— Unknown
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A CRASH COURSE IN INNOVATION

Know Your Sources. Keep arganized spec
sheets far each ingrediant that yau vse. You

weant e be oble to mack oot saurces ngnt ta LalP 0]

b the specific balch lat numbe: if ey lssues
evel aifse; this is creciol

s Get the Design Right. The leak of your website

and packaging is how o cuslomer will comes

& knoow and identify you. Be tharough whan
chaosing o design compeny 1o partner wim.
Yau moy hove fo work with mulliple designers
ot diterant p||:_lfc|rn|5 ha ged it rght.. Yiou want
yvour design and messoging 1o b consisiant.
Farm a good ralationship wilh your designer so
thresy know exocthy who vau are ond what your
product stancs b, Yewus messoge muws be clear
and Concise

Get o Great Atorney. VWhen i comes ko
products thot must be FOA certified ar reguloled
In any way, it is af wimost importance o work
with o good afferney. | can't stress inls enough
You really nesd a thirdparty professional fo
help you through the lagalities of the process

of cerlification, especiclly when it rvoheas
nutriticn. It is alse recessany whan trademarking
your brord,

Cammunity Support. 11 may sound simple, b
yeu fea |y wianl and nead ihe suppart of you
cammunity. You also wont o be suppartive

af cther startup companies, being cordial
and halpful in ony way you con. s o very
basic business concept but it con moke all the
diHlerance in the world

See it, Believe it, Be It. Visuolizing vour gools
wall |‘{t|p yau achiove tham, Cne p-c':r'i\'_'ulﬂrllf
rough doy when | wiss working at The French
Laundry, @ special guest was dining wha cama
tar celebrate her Farbes “30 Under 30° Aword.,
| remermber saying to myself, “That's my goal
and then a year later | hod been raminated!
s wau wisualize o glxﬂ_ e TR L mizka it
happen F you work hard enough.

Cora Yaolues, Pursue :.r.rllelhi"lg that is more than
just a possion, Figune out what it s that will
fulfill you on an infimats lesesl . Find sq:ll"-"lE'I‘ll'IQ
that resonates with your pesonal core voluees
fe Determined. Hoving a dream (s hard and
liwing it is even bardes, | am determined, o bit
stubborn, and a risk ke |f pever hurts fo osk
cnd fha worst that aryans con say toyou is "ne.”
Stick ta . Inncvation is the application of batter
solufions thal meet pew requirements: [Fyou
have a goal wiith gosad intent, you should stick
to it, Thers o gaing to be hard imes aheod of
you, thot is the nofere of innovation, but always
push farwond .
Strive fo Imprave. | firmby belisva that nathing

is ever perect, so there are always woys lo
improve upen a product. Coatinuolly stive 1o
i

Be Haalthy. Your healh s parameunt above ol
alse. | eon't stress that encugh. [Fyou are nct

55, | I'via Iptamiad 30 much ower the pears, Wy bockgraund is cubrany ond [don’t Where ‘Women Creale
marketing, but by learming in tha midst of it all | was FAFSIMNESS windd B io F
forcmd b axsimilate quickar fo sink of swim_ | fesl ity impomon bo pu 1

funclianing properly, it will aftect your b
s pasier b0 deal with sirass whan yau o hecalibg]

dec sefishes you b well. 1om e

ke buit th
intiva faat | om oiole o oflect peoples v with my work, — i wery
keew | om detng whot | om suppeaed 10 da. Maw Fd like 1o
n other producs induding bavenages, snacks | there’s meclly no
fimif, | cm ey eecked abost whal iha filee of glienfes hods| ®

Pocas bey S Diers

30 Whers Werssn Cronte EISINESS | SUBMER 2014 Where Wamen Crecle BUSINES 31

slampingtan.cam



lh

Th mt

are availabl
FREEWITHA P'RIH'I

SUBSCRIPTION




MYe
recipes

Simple, Pure, Delicious Gluten-Free Flour
June 17, 2014 | By Rebecca Longshore

http://lyouvegottotastethis.myrecipes.com/2014/06/17/simple-pure-delicious-gluten-free-flour/#comments

The gluten-free life just got a whole lot easier. Wholesome, pure, and healthy, Cup4Cup gluten-free flour gets it right. Created as a
perfect substitute for flour, it offers those with a gluten sensitivity and celiac disease the easiest, delicious, and nutritious solution on the
market.

After being diagnosed with a gluten intolerance a little over two years ago, I've shopped around the
prepackaged products and found few that | actually enjoy. It seems to be that the healthier, the
denser, drier and chalkier the texture is. On the flip side, the moist and delicious foods tend to be
loaded with calories and sugar. To say the least, | often shy away from store-bought foods that have
substitutes in them, and generally eat foods that are inherently free of gluten. Though | gave my hand
at making my own gluten-free flour, it never turned out quite right. | had pretty much ruled out the
foods | had once loved until | stumbled upon Cup4Cup in Williams-Sonoma last year. | was amazed
when the employees told me that the name of the brand rang loud and true— that | could actually
substitute a regular cup of flour for exactly a cup of Cup4Cup’s Gluten-Free Flour. | was even more
amazed when | tasted the results. My baked goods not only held together, but were also light, fluffy,
and moist.

This past Thursday, Cooking Light got a visit from President & Co-Founder of Cup4Cup and French Laundry chef, Lena Kwak. Not only
did we get to sample an excellent spread of gluten-free treats and goodies, we also participated in a demonstration, where Chef Kwak
showed us how to make savory waffles and Spiced Pear Quick Bread. With a superior texture and incredible taste, this Spiced Pear
Quick Bread features the new Wholesome Cup4Cup Flour, flour that provides fiber, whole grains, omega 3-fatty acids, and antioxidants
allin one. | am so excited to share this recipe with you. You can enjoy this bread warm and fresh out of the oven, or in a dessert form:
chill, cut into small pieces, dip in melted dark chocolate and sprinkle with your favorite toppings. (Pictured below)

Spiced Pear Quick Bread

Chef Lena Kwak preparing Chocolate-Dipped Spiced Pear Quick Bread in the Cooking Light
Test Kitchen

Ingredients:

1 ¥ cup Wholesome Cup4Cup Flour
1 cup brown sugar

1 tablespoon spice blend (*see below)
1 tablespoon baking powder

1 teaspoon baking soda

1 teaspoon salt

4 large eggs

% cup canola or coconut oll

1 teaspoon of vanilla extract

2 teaspoons fresh grated ginger

1 cup grated pear (about 1 %2 each)

Method of Preparation:

Preheat oven to 350 degrees F.

Blend all dry ingredients together.

In a separate bowl whisk together eggs, oil, vanilla, grated pear and fresh ginger.
Mix together wet and dry ingredients until just incorporated.

Place into greased 9"x5" loaf pan and bake for 45-55 minutes.

arwNE
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redbook

This Breakfast Pizza Is the Only Pizza You Need This Summer
June 24, 2014 at 4:57 PM by Ava Feuer |

http://www.redbookmag.com/recipes-home/blogs/cooking/breakfast-pizza

—= There are tons of delicious, naturally gluten-free foods out there, but the attempt
" to make traditionally gluten-laden foods fit the diet—we’re looking at you,
pastries—doesn’t always work.

That’s why we were more than excited to stumble upon Cup4Cup, a gluten-free
flour created by Lena Kwak, protégé of French Laundry, and Per Se chef and
owner Thomas Keller. It's now in the kitchens of some of the best restaurants in
America, not to mention this impressive breakfast pizza that we’d like to eat right
about now.

For crust

1 bag Cup4Cup pizza crust mix
1 cup warm water

1 egg

Olive ail

Salt

For topping
6 eggs

1 Tbsp white vinegar

% cup créme fraiche

% cup Fontina cheese, shredded
3 cups arugula, cleaned

% cup Parmesan cheese, shaved
4 oz smoked salmon, thinly sliced
Y cup pickled red onion, julienned
% cup scallions, thinly sliced

Salt and pepper

1 lemon, sliced into wedges

Preheat oven to 500°F. Follow steps 1 through 4 on back of Cup4Cup pizza crust mix to form dough. Season
with salt. Bake dough in oven, 12 to 15 minutes or until crust is golden brown and cooked through. Set aside.

Meanwhile, poach eggs. : Fill a deep 4-quart pot with 2 quarts water and white vinegar; bring to a simmer over
medium heat. Crack eggs into a small bowl. Using a spoon, quickly stir water in one direction to create a
whirlpool. Quickly, pour eggs into water, dropping them in as close to water as possible. Cook eggs
approximately 5 minutes. Remove eggs with a slotted spoon and place on a paper-towel-lined plate.

Top crust with creme fraiche, using the back of a spoon to spread it evenly. Sprinkle Fontina cheese evenly
over crust, then place crust back in the oven to just melt the cheese, about 1 to 2 minutes. Remove pizza from
oven.

Top pizza with arugula. Place Parmesan cheese shavings, salmon, pickled red onion, and scallions evenly
over the top. Top pizza with poached eggs. Season eggs with salt and pepper.
Slice, squeeze a lemon wedge over each piece, and enjoy.


http://www.redbookmag.com/archives/recipes-home/blogs/cooking/by_author/11433
http://www.redbookmag.com/recipes-home/blogs/cooking/breakfast-pizza
http://www.cup4cup.com/
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Baking Gluten-Free Cookies: Expert Tips & Recipes from
Chef Lena Kwak

If you're avoiding gluten, the usual Christmas cookie tin is off-limits, but
that doesn't mean you have to miss out on holiday cookies entirely. Lena
Kwak started experimenting with gluten-free baking while working as the
research and development chef at French Laundry, which led to the
development of Cup4Cup, aline of gluten-free baking mixes. We turned
to this gluten-free baking pro for a few tips and recipes for great holiday
cookies — minus the gluten.

| When adapting standard cookie recipes for gluten-free eaters, are
there certain types of recipes to look for?

Just look for a good recipe from a reliable source. In the age of the
Internet, there are so many recipes floating about and some of them just
don’t work. Be sure the recipe is well-written and know that you can count
on recipes from trusty culinarians such as Martha Stewart, Ina Garten and David Lebovitz.

If all else fails, read the reviews. The reviews can reveal whether or not there are issues with the recipe
before you even begin baking.

What is your advice for baking gluten-free cookies?

Many of the same basic baking rules apply when baking gluten-free cookies. For the most accurate
baking, | suggest baking by weight. And don't alter the ratio of wet to dry ingredients when using gluten-
free ingredients in place of wheat flour.

A couple more small tips: only mix cookie dough until just combined; don't over mix. Be sure to refrigerate
your cookie dough before baking. The colder the dough, the less spreading will happen in the oven,
making for softer, thicker cookies. And finally, don't over-bake your cookies!

What are a few of your favorite gluten-free cookie recipes to bake for the holidays?

Holiday Sugar Cookies: These are a holiday classic. Easy, fun to decorate and great to share with your
family and friends.

Everything But the...Slice-and-Bake Cookies: One of my all-time favorites! It's a versatile brown sugar
cookie dough base with macadamia nuts, white chocolate, cherries, and pistachios to make a more
festive cookie. You can use any mix-ins that you have on hand. Plus, the slice-and-bake aspect makes
them so easy to bake.

Chocolate Crinkle Cookies: A great holiday cookie recipe. This recipe utilizes gluten-free chocolate
brownie mix as the base. Literally, all you have to add is baking powder, eggs and butter, then roll balls
of the dough in powdered sugar and bake.

Thank you, Chef Lena!


http://www.thekitchn.com/baking-glutenfree-cookies-expert-tips-recipes-from-chef-lena-kwak-198395
http://www.thekitchn.com/baking-glutenfree-cookies-expert-tips-recipes-from-chef-lena-kwak-198395
http://www.thekitchn.com/baking-glutenfree-cookies-expert-tips-recipes-from-chef-lena-kwak-198395
http://www.thekitchn.com/baking-glutenfree-cookies-expert-tips-recipes-from-chef-lena-kwak-198395
http://www.thekitchn.com/baking-glutenfree-cookies-expert-tips-recipes-from-chef-lena-kwak-198395
http://www.cup4cup.com/wp-content/uploads/2013/02/Holiday-Sugar-Cookies-with-Icing.pdf
http://www.cup4cup.com/wp-content/uploads/2013/12/Everything-but-the...Slice-and-Bake-Cookies.pdf
http://www.cup4cup.com/wp-content/uploads/2013/12/Chocolate-Crinkle-Cookies.pdf
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