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GF Creamy Chicken Enchiladas
12 

12 GF corn tortilla
16 oz shredded Monterey Jack cheese
1 cooked chicken, deboned, bite size 
1 medium onion, chopped
1/4 cup GF margarine

Preheat oven to 350 degrees
 

Place tortillas on a glass plate. Wrap with a clean damp kitchen towel.
Microwave on high for 1 minute. Place 2 Tbsp of cheese, 1 1/2 Tbsp of

chicken, & 1 tsp of onion on each tortilla. Roll up and place in sprayed 9"x13"
baking pan. Repeat until all tortillas have been rolled. 

 
Melt margarine in saucepan; blend flour, add broth. Cook, stirring constantly

until mixture thickens and bubbles. Stir in sour cream and chilies/ or jalapeños.
Cook until heated through. Do not boil. Pour sauce over rolled tortillas. 

 
Bake for 30 minutes and sprinkle remaining cheese on top and bake for 

5 more minutes.
 

1/4 cup GF Sorghum flour
2 cups GF chicken broth
1 cup sour cream
1 can green chilies or jalepanos

GF Southwest Quinoa Salad
1 can black beans, rinsed & drained
2 cups cooked quinoa
1 zucchini, diced
1 red bell pepper, diced

 

Cook quinoa according to package directions.
 Allow to completely cool.

Combine all ingredients in a bowl and serve

1 cup frozen corn, thawed
1 cup salsa
2 Tbsp canola oil



GF Pasta Salad
2 cups dry GF pasta noodles  

(rigatori, elbow, etc)
1 cup Italian salad dressing
2 medium tomatoes, chopped

Cook pasta according to package directions. 
Add tomatoes, broccoli, cheese & olives

Gently stir in dressing
refrigerate and serve

2 cups broccoli florets
3/4 cup shredded parmesan cheese
1 small can of sliced black olives

GF Chicken Flautas 
2 1/2 cups cooked, chopped chicken
2/3 cup picante sauce
1/2 cup chopped green onion 
1 tsp cumin

1/4 tsp oregano
10 GF flour tortillas
2 Tbsp olive or canola oil

Preheat oven to 350 degrees
 

Heat oil in a small skillet. Dip one side of tortilla in hot oil; allow excess to drip
off. Place tortilla aside and repeat with remaining tortillas

 
Combine chicken, picante sauce, green onion, cumin & oregano. 

Spoon  1 1/2 Tbsp of seasoned chicken on un-oiled side of each tortilla; roll
tightly & place in a sprayed 9"x13" baking pan. Repeat with rest of remaining

tortillas. 
 

Bake for 13 minutes until crisp and golden. 
Serve with guacamole, salsa, and sour cream



GF Grubstake Trail Mix

Mix together and enjoy!
 

Serving size = 1 cup
21 servings, cups / recipe

4 cups rice chex cereal
4 cups GF pretzels
2 cups Gorilla Munch cereal
3 cups banana chips

3 cups raisins
3 cups mini marshmallows
2 cups chocolate chips

GF Rice Krispie Treats
1/2 cup butter/ margarine

8 cups marshmallows
12 cups GF rice krispie cereal

Melt butter/ margarine in a large pot on medium heat. Add
marshmallows & stir until melted. Gently fold in cereal. Mix

well. Press into a greased 9"x13" baking pan and cool. 
 

Makes 24 squares



GF Churros
Dough mixture:

1/2 stick of butter/ margarine
1 cup water

1 cup GF all-purpose flour
2 tsp sugar

1 orange, zested
1/4 tsp grated fresh nutmeg

4 eggs
 

Sugar/ Cinnamon mixture:
1/2 cup sugar

2 tsp ground cinnamon
 

Oil for frying in dutch oven or fryer
 

Fill a dutch oven/ fryer 1/2 way with oil
 

Heat to 350 degrees
 

Combine butter, water & sugar in a large saucepan and cook over medium-
high heat; bring to a boil. Once boiling, lower heat to medium. Add flour,

orange zest & nutmeg. Stir constantly until dough comes away from pan &
forms a ball. Transfer dough to a mixing bowl. With an electric mixer, mix

dough to help cool off.
 

Whisk in eggs, 1 at a time, until batter is smooth. Transfer dough into a large
piping bag with a large star tip

 
Work in batches; carefully pipe 4 inch long ribbons directly into hot oil. 

 
Fry until golden, turning 2-3 times. Remove with tongs & drain. Put churros

into sugar/cinnamon mixture and coat evenly and serve. 



GF Berry Cobbler
8 cups frozen berries

4 cups sugar
4 Tbsp shortening

4 eggs
2 cups GF All Purpose flour

4 tsp baking powder
1/2 tsp salt

1 cup milk/ plant based milk
1/2 tsp vanilla

Preheat oven to 350 degrees
 

Put berries and 3 cups of sugar in a large pan. Pour water over
berries, just enough to cover. Slowly bring to a boil. 

 
In another bowl, cream together remaining 1 cup of sugar &

shortening.
Beat in eggs.

 
Sift together flour, baking powder & salt; add alternately with the

milk. (Do Not over beat)
 

Stir in vanilla.
 

Pour boiling fruit into a 9" x 13" baking pan. Drop Tbsp size of
mixture onto fruit.

 
Bake for 25-30 minutes.



Gluten-free, Dairy-free Biscuits

4 1/2 cups  gluten-free baking mix 
2 1/3 cup soy milk 

2 teaspoon lemon juice

Preheat the oven to 450 F. 
 
 

Prepare a baking sheet with parchment paper, lightly spray with canola oil.
 
 

Gather the ingredients.
 
 

 In a large bowl, mix soy milk and lemon juice together. 
 
 

 Add baking mix in slowly. Stir until dough forms.
 
 

Spread out ingredients on sheet with parchment. Bake 10 minutes.
 
 

Remove pan from oven and slice biscuits into squares
 
 

Return pan to oven and bake 3-5 minutes.
 
 

Makes 16 biscuits


