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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:

Michael Counts:

Hey guys, do you wants to finds a new book to see? May be the book with the headline Flavor Flours: A
New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat
Flours suitable to you? The book was written by popular writer in this era. Typically the book untitled Flavor
Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-
Wheat Floursis a single of several books this everyone read now. This particular book was inspired many
men and women in the world. When you read this guide you will enter the new dimension that you ever
know before. The author explained their plan in the simple way, and so all of people can easily to recognise
the core of this guide. This book will give you a large amount of information about this world now. To help
you see the represented of the world with this book.

Jeff Farley:

Playing with family within a park, coming to see the marine world or hanging out with friends is thing that
usually you will have done when you have spare time, in that case why you don't try factor that really
opposite from that. A single activity that make you not sensation tired but still relaxing, trilling like on roller
coaster you already been ride on and with addition details. Even you love Flavor Flours: A New Way to
Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours, it is
possible to enjoy both. It is fine combination right, you still would like to miss it? What kind of hang-out
type is it? Oh seriously its mind hangout folks. What? Still don't buy it, oh come on its called reading friends.

Anthony Koch:

Are you kind of hectic person, only have 10 or perhaps 15 minute in your day to upgrading your mind
expertise or thinking skill possibly analytical thinking? Then you are experiencing problem with the book
than can satisfy your short period of time to read it because all this time you only find book that need more
time to be go through. Flavor Flours: A New Way to Bake with Teff, Buckwheat, Sorghum, Other Whole &
Ancient Grains, Nuts & Non-Wheat Flours can be your answer because it can be read by you who have those
short free time problems.

Travis Mahon:

Many people spending their moment by playing outside with friends, fun activity using family or just
watching TV all day every day. You can have new activity to pay your whole day by looking at a book. Ugh,
do you consider reading a book really can hard because you have to use the book everywhere? It alright you
can have the e-book, delivering everywhere you want in your Cell phone. Like Flavor Flours: A New Way to
Bake with Teff, Buckwheat, Sorghum, Other Whole & Ancient Grains, Nuts & Non-Wheat Flours which is
getting the e-book version. So , try out this book? Let's notice.
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