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Winner, James Beard Foundation Award, Best Book of the Year in Baking & Desserts

In this monumental new work, beloved dessert queen Alice Medrich applies her baking precision and
impeccable palate to flavor flours—wheat-flour alternatives including rice flour, oat flour, corn flour,
sorghum flour, teff, and more. The resulting (gluten-free!) recipes show that baking with alternate flours
adds an extradimension of flavor. Brownies made with rice flour taste even more chocolaty. Buckwheat
adds complexity to a date and nut cake. Ricotta cheesecake gets bonus flavor from a chestnut flour crust; teff
is used to make a chocolate layer cake that can replace any birthday cake with equally pleasing results. All of
the nearly 125 recipes—including Double Oatmeal Cookies, Buckwheat Gingerbread, Chocolate Chestnut
Soufflé Cake, and Blueberry Corn Flour Cobbler—take the flavors of our favorite desserts to the next level.

The book is organized by flour, with useful information on its taste, flavor affinities, and more. And because

flavor flours don’t react in recipes the same way as wheat flour, Medrich explains her innovative new
techniques with the clarity and detail she is known for.
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From reader reviews:
Graciela Cook:

The particular book Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole &
Ancient Grains, Nuts & Non-Wheat Flours will bring you to the new experience of reading a new book. The
author style to describe the ideais very unique. In case you try to find new book to see, this book very
suitable to you. The book Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole
& Ancient Grains, Nuts & Non-Wheat Floursis much recommended to you to see. Y ou can also get the e-
book from official web site, so you can quicker to read the book.

Elizabeth Brown:

The book Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient
Grains, Nuts & Non-Wheat Flours has alot info onit. So when you read this book you can get alot of
benefit. The book was published by the very famous author. The author makes some research ahead of write
this book. This book very easy to read you can obtain the point easily after scanning this book.

lda Vanwor mer:

Y ou are able to spend your free time to see this book this reserve. This Flavor Flours: A New Way to Bake
with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Floursis simpleto
deliver you can read it in the park, in the beach, train and soon. If you did not have got much space to bring
the printed book, you can buy often the e-book. It is make you quicker to read it. Y ou can save typically the
book in your smart phone. And so there are alot of benefits that you will get when one buys this book.

Martin Hobson:

As a college student exactly feel bored to reading. If their teacher inquired them to go to the library as well
asto make summary for some e-book, they are complained. Just tiny students that has reading's heart or real
their leisure activity. They just do what the educator want, like asked to the library. They go to presently
there but nothing reading significantly. Any students feel that studying is not important, boring along with
can't see colorful pictures on there. Yeah, it is to become complicated. Book is very important in your case.
Aswe know that on this time, many waysto get whatever you want. Likewise word says, many waysto
reach Chinese's country. So , this Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other
Whole & Ancient Grains, Nuts & Non-Wheat Flours can make you experience more interested to read.
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