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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 extra dimension 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:

Carroll Torres:

The book Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient
Grains, Nuts & Non-Wheat Flours can give more knowledge and also the precise product information about
everything you want. So why must we leave the great thing like a book Flavor Flours: A New Way to Bake
with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours? Wide variety
you have a different opinion about publication. But one aim that book can give many information for us. It is
absolutely appropriate. Right now, try to closer using your book. Knowledge or data that you take for that,
you can give for each other; you are able to share all of these. Book Flavor Flours: A New Way to Bake with
Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours has simple shape
however, you know: it has great and big function for you. You can seem the enormous world by wide open
and read a e-book. So it is very wonderful.

William Ullrich:

Do you one of people who can't read satisfying if the sentence chained within the straightway, hold on guys
this specific aren't like that. This Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other
Whole & Ancient Grains, Nuts & Non-Wheat Flours book is readable by you who hate those straight word
style. You will find the data here are arrange for enjoyable reading through experience without leaving
actually decrease the knowledge that want to supply to you. The writer connected with Flavor Flours: A New
Way to Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours
content conveys prospect easily to understand by most people. The printed and e-book are not different in the
articles but it just different available as it. So , do you nonetheless thinking Flavor Flours: A New Way to
Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours is not
loveable to be your top list reading book?

Lynn Groff:

This Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains,
Nuts & Non-Wheat Flours is great publication for you because the content which can be full of information
for you who all always deal with world and possess to make decision every minute. This specific book reveal
it details accurately using great manage word or we can claim no rambling sentences in it. So if you are read
that hurriedly you can have whole facts in it. Doesn't mean it only will give you straight forward sentences
but hard core information with lovely delivering sentences. Having Flavor Flours: A New Way to Bake with
Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours in your hand like
finding the world in your arm, data in it is not ridiculous just one. We can say that no book that offer you
world throughout ten or fifteen minute right but this reserve already do that. So , it is good reading book.
Heya Mr. and Mrs. hectic do you still doubt which?



Alan Sarno:

Do you like reading a reserve? Confuse to looking for your best book? Or your book seemed to be rare? Why
so many query for the book? But virtually any people feel that they enjoy to get reading. Some people likes
reading, not only science book but in addition novel and Flavor Flours: A New Way to Bake with Teff,
Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours or maybe others sources
were given know-how for you. After you know how the good a book, you feel want to read more and more.
Science e-book was created for teacher as well as students especially. Those publications are helping them to
bring their knowledge. In additional case, beside science reserve, any other book likes Flavor Flours: A New
Way to Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours to
make your spare time far more colorful. Many types of book like this one.
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