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Given the right
ingredients, fbod
restrictions need not
leave you outinthe cold.

My boy is the
master of a
€llutoFfree
chocolate cake
that is better
than any
whoaten
chocolate cale
I've ever eaten.

r|E BEEI out or the
r€staurant business since
la6t century but, looking
back ov€r all the years I
spent as a restauratenr, I
reckon I made a pretty good
nst ol it all. One ihing that I
could have done much
better vas to accommodate
tbe n.!ds of leople with

Tb€y had lood
intolerances and I was
sinply irtolerant. ln recent
limes I've bccom€ especially
understanding of the
requiremenh or a gluten

youngest boy has a co€liac

l've lound il pretiy easy
to cook all th€ meals we like
to hav€ on the family table
without gluten. Cheese
sauecs, c..pes, thickened
gravy, crumbed fish and
ever a gooal stuffing for a
roast chook are altjust as
good without glut€r as they
were lack wh€n whcat flour

Savoury cookery is a cinchj
dusting m€at in gluten-ftee
flour rath€r than wheat€n
floul belore browning jt

dnerence to your casserole,
and the lasagne I made
tonight Mth gluten{re€
pasta was indistine;llishable
lrom one that might have
b€€n nade with wheaten

tlaking is an allogether
diffcr€.t siory Bread and so
many ofthe classic New
Zealand b8l(ing recipes 3re

properiies of wheat nour
that replicating tho's€ it€ms
with the glutcn free flour
mixttr€s olrice flour,
comnour tapioc? flour,
chickp€a flour and others
sill always produce .esults
that are to some extcrt

Cake and mumn baking
ed b. much b€tter with
gluten tre flour because the
gluten in wheaten flou. caD
be overcxcited by a cook
who wo*s the cake or

muffrn batt€r ioo nuch or
too vigorously and thatMll
iind u! thc itcn at hand,
making it dens€, chewy ad
unevenly risen, olien wiih a
volcaniclooking peak at its

This risk evapo.ates fo.
th€ gl t€n free bakcr. My
boy is the master ol a
glut€n-h€€ cbocolate cake
that is better than any
wheaten ehmolat€ cake I'v€
ever eaien. Much of its

det€rnination to cream the
butter a.d sugar tboroughly

requirem€nt for excepnonal
baking) but tne recip€ he's
develop€d r€ally is a winner.
It's everytbing a chocolate

Last weekend he was my
driv€r when I was a gu€st
speaker at the Coeliac
Socicty of New Taaland

AGM in Timan. Wtile he
$?lled his puppy on the
beach I spoke and tlen
ambled thmugh tbe gluten-
frec foods expo the socicty
had ardgcd. Among th€
nne rangeofDi€s, sa sages,
crumbed schnilzel and
bread was th€ best news for
my boy. Always lcft out
when his rnates get fish md
chips and lried donuts, here
was a couple who produce
gluten'ffee products
Oatte.ed fish, hot dogs and
excellent doughnuts) for ih€
fast-food industry. I iook on(
oftheir cards to $ve io onl
local chippy so th€y night
order in producls to iave ot

customers lhey can't serve

I rlr.goldmgols..co.nl ias
inf.matm m iox b gcl your
l'..1 lo stct $!ir pmducts.


