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Equipment List

Gluten Free Baking 
In this class, you'll get an up close and intimate look at Danielle's techniques for making her amazing grain free recipes. 
By the end of it, you'll know how to make a Cereal Breakfast Bars, a Grain Free Sandwich Bread, and Peanut Butter Chocolate 
Chip Cookies (but without the peanut butter!).   

Grain Free Sandwich Bread Not-A-Grain Bars Peanut’ Butter Chocolate Chip Cookies

Stand mixer or hand held mixer Stand mixer or hand held mixer Stand mixer or hand held mixer

Parchment paper Parchment paper Parchment paper

8.5” x 4.5” glass loaf pan or light steel loaf pan

Silicone spatula

Wire cooling rack Wire cooling rack

Off set spatula

Rolling pin

Pizza cutter

Sheet pan

Cookie scoop or large tablespoon

Below is our recommended list of equipment for the best possible results:
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Grain-free Sandwich Bread

Equipment

Parchment paper

1 8.5” x 4.5” Glass loaf pan or light steel loaf pan

Stand mixer or hand held mixer

Silicone spatula

Wire Cooling rack

Step-by-Step 
1. Preheat your oven to 300˚. Place a small dish of water on the bottom 

rack. 
2. Line the bottom of an 8.5×4.5 loaf pan with parchment paper, then 

spread a very thin coating of coconut oil on the sides of the pan. 
3. Beat the egg whites in a stand mixer with a whisk attachment until stiff 

peaks form. Place egg whites in another bowl. 
4. Beat the cashew butter with the egg yolks, then add the honey, vinegar, 

and milk in the stand mixer.  
5. Switch to the paddle attachment, then add the dry ingredients, and beat 

until combined.  
6. Add 2 tablespoons of the beaten egg whites into the cashew butter 

mixture, beating again until combined. Add the remaining egg whites 
and mix gently until incorporated. Do not over mix. 

7. Pour the batter into the prepared loaf pan, then immediately put it into 
the oven. 

8. Bake for 45-50 minutes, until the top is golden brown and a toothpick 
comes out clean.  

9. Remove from the oven, then let cool for 15-20 minutes. Use a knife to 
free the sides from the loaf pan, then release the loaf with the 
parchment paper and cool on a wire rack for an hour before serving. 

10. Wrap the loaf up tightly and store in the fridge for 1 week.  

Ingredients & Prep

For greasing the pan:   
• Coconut Oil 

Beat to stiff peaks:   
• 4 egg whites 

Beat together: 
• 1 cup smooth raw cashew butter at room temperature 

(Artisana Organic) 
• 4 egg yolks 
• ½ to 2 tbsps honey (use 2 tbsps if you plan to use if 

for sweeter dishes like French toast) 
• 2.5 tsps apple cider vinegar 
• ¼ cup almond milk 

Then add: 
• ¼ cup coconut flour 
• 1 tsp baking soda 
• ½ tsp sea salt

Makes 1 8.5” x 4.5” loaf

(Paleo and SCD) 

Danielle Walker’s Against All Grain 
Gluten Free Baking 

This bread is on the dense side compared to your breads with gluten and yeast, but it’s much lighter than a lot of the gluten-free breads 
sold in the store that are made with rice or tapioca. While very enjoyable cold and right from the fridge, it gains a lighter and somewhat 
flaky texture when toasted or grilled in the panini press. 
As for the cashew butter – I love Artisana’s product. It’s pricy so you can make your own if you own a high-speed blender or food 
processor and find bags of raw cashews for as little as $6.  It takes some work and you may need to add a little coconut oil to get 

the extra smooth consistency that Artisana offers (I’ve used 1/4 cup oil with 1.5 cups raw cashews). If you have lumpy cashew butter, this 
bread will not work. The loaf made with homemade cashew butter will also come out a little darker and a bit moister due to the oil.   
The color of the bread can vary depending on the type of cashew butter and the potency of the apple cider vinegar. It tastes the same regardless.  
And lastly, for all of you who do not like the flavor of coconut - not to fear – this bread tastes absolutely nothing like it despite the use of coconut flour! 
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Not-A-Grain Bars 

Equipment

Parchment Paper Rolling Pin

Pizza Cutter Off Set Spatula

Stand mixer or hand held mixer

Step-by-Step 
1. Whisk the flours, 2 tsp flaxseed, baking soda, cinnamon, and salt in a 

small bowl until combine. 
2. Combine the coconut oil, honey, eggs and vanilla extract in a stand 

mixer fitted with a paddle attachment and beat for 30 seconds on 
medium-high until creamy. 

3. Slowly incorporate the dry ingredients beating until well combined, 
about 1 minute. 

4. Divide the dough into two parts and shape into balls. Place each ball on 
a piece of plastic wrap and flatten into a disc. Wrap tightly and chill in 
the refrigerator for 20 minutes. 

5. Preheat your oven to 350˚. 
6. Remove one disc from the fridge and place it on a piece of parchment 

paper. Place another piece of parchment over the disc, then roll it with a 
rolling pin in both directions until you’ve reached a ¼ inch thickness. 

7. Using a pizza cutter, cut the circle into a large square, then into smaller 
rectangles about 4in x 2in. 

8. Spread 2 tablespoons of the fruit preserves on each rectangle, leaving a 
½ inch border. 

9. Remove the other disc from the fridge and repeat steps 8&9. 
10. Use a spatula to carefully lift each rectangle of dough and place it on 

top of the rectangles with the fruit on them. 
11. Dip your fingers in a little water and gently seal the bars on all sides by 

pressing the two rectangles together on the edges. 
12. Carefully space the bars out a bit on the parchment paper using a 

spatula, then transfer the parchment paper with the bars onto a baking 
sheet and bake at 350˚ for 12 minutes.

Ingredients & Prep

In a small pot, warm:   
• 1½ cups blueberry preserves 
• 3 tbsp water 

Combine in a small bowl:   
• ¾ cup blanched almond flour 
• ½ cup coconut flour 
• 2 tsp finely ground flaxseed  
• ½ tsp baking soda 
• ½ tsp cinnamon 
• ¼ tsp sea salt 

In the bowl of a stand mixer: 
• ¼ cup coconut oil, room temperature 
• ¼ cup honey or maple syrup 
• 2 large eggs, room temperature 
• 1 tsp vanilla extract 

Dust with: 
• 1 tbsp for dusting

Serves: 6-8

(Gluten Free ‘Cereal’ Breakfast Bars) 

Danielle Walker’s Against All Grain 
Gluten Free Baking 

It’s important to keep a cool workspace and not let the dough get too warm. I was working under hot lights so the coconut oil melted 
and the dough was harder to work with, making the bars less attractive and unable to space apart. This can be fixed by returning the 
bars to the fridge prior to baking, then gently spacing out the bars with a spatula once chilled and firm again. 

For a quicker process, leave both of the dough pieces as large squares and spread all of the fruit preserves on the bottom square 
leaving a ½ inch border. Lift the parchment paper with the top square and carefully flip it on top of the bottom square. Seal the edges as 
described above, and bake it for 12 minutes. Cut into rectangles after it has cooled. You will be left with exposed sides where the jam will show with this 
method, but they will taste just the same.
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‘Peanut Butter’ Chocolate Chip

Equipment

Stand mixer or hand held mixer

Parchment paper

Sheet pan

Cookie scoop or large tablespoon

Wire cooling rack

Step-by-Step 
1. Preheat oven to 350˚ 
2. In a stand mixer fitted with the paddle attachment, cream together the 

shortening, honey, and egg for 30 seconds on medium-high. 
3. Add the sunflower butter, vanilla extract, and lemon juice. Mix again 

until combined. 
4. Add the coconut flour, palm sugar, and baking soda. Mix on medium for 

30 seconds. Let the dough sit for 5 minutes to allow the coconut flour 
to absorb some of the moisture. 

5. Add the chocolate and mix until incorporated. 
6. Use a cookie scoop or large tablespoon to drop balls of the dough onto 

a cookie sheet lined with parchment paper. Place another sheet of 
parchment over top and lightly press them down to flatten the tops and 
make circles with about 1 inch thickness. 

7. Bake the cookies for 8-10 minutes, until browned around the edges. 
8. Cool on a wire rack and store in an airtight container in the refrigerator.

Ingredients & Prep

In a mixer fitted with a paddle attachment:   
• ¼ cup organic palm shortening 
• 2 tbsp honey 
• 1 large room temperature egg 

Then add:   
• ¼ cup unsweetened sunflower seed butter 
• 2 tsp vanilla extract 
• 2 tbsp palm sugar 
• ¾ tsp lemon juice 

Then add: 
• 2 tbsp + 2 tsp coconut flour 
• ¼ tsp baking soda 

Stir in by hand: 
• ¼ cup dark chocolate pieces (dairy, soy, nut free) 
• ¼ cup chocolate chips (dairy, soy, nut free) 

* You can use peanut butter in this recipe, but omit the lemon 
juice and increase the baking soda to ¾ teaspoon.

Cookies 

Danielle Walker’s Against All Grain 
Gluten Free Baking 

Sunflower seed baked goods have the tendency to turn green once cooled. This is due to a 
reaction between the baking soda and the chlorophyll that lingers in the seeds once they’re 
extracted from the flower. It’s not harmful, actually quite the opposite. It can increase the 
efficiency and the quantity of your red blood cells, although there’s probably not enough 
chlorophyll in these cookies to make much of a difference. The lemon juice in this recipe should 

help do the trick to keep your cookies brown and not turning bright green inside, but it depends on what kind of 
sunflower butter you use and how much chlorogenic acid is left in the seeds.  Keeping them in the refrigerator will 
also help the color and the texture. 
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Danielle Walker’s Against All Grain 
Danielle Walker is the author and photographer of the New York 
Times Best Selling cookbook Against all Grain. After being 
diagnosed with an autoimmune disease when she was 22 years 
old, Danielle realized that she needed to make dietary changes to 
end her suffering.  She removed grains, lactose, and legumes from 
her diet, and started her blog to help others suffering from similar 
ailments continue to enjoy food. With her acquired culinary skills, 
love for food, and an equal love for journalism, she has become a 
source of hope for others suffering from all types of diseases or 
allergies. 

A self-trained chef, Danielle is the new face of grain-free and 
gluten-free cooking, tempting foodies of all stripes with her 
innovative, accessible recipes for delicious, vibrant Paleo food. 
Paying homage to the dishes she loved from her pre-Paleo life, she has ingeniously recreated all of her favorites without 
grains, gluten or dairy. 

Omitting grains, gluten, dairy, and refined sugar doesn’t correlate with omitting taste in these recipes. Danielle’s recipes are 
sure to leave you feeling satisfied and exhilarated, rather than deprived. 


