
25 Super Simple and Tasty Recipes Your
Whole Family Will Love: Gluten-Free Made
Easy
Ingredients:

3 ripe avocados

1/2 cup chopped onion

1/2 cup chopped cilantro

1/4 cup lime juice

1/4 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. Peel and pit the avocados.

2. Mash the avocados in a large bowl.

3. Add the onion, cilantro, lime juice, salt, and pepper.

4. Mix until combined.

5. Serve immediately with tortilla chips or your favorite gluten-free
crackers.

Ingredients:
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1 pound tomatoes, diced

1/2 cup chopped onion

1/2 cup chopped cilantro

1/4 cup lime juice

1/4 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. Combine all ingredients in a large bowl.

2. Mix until combined.

3. Serve immediately with tortilla chips or your favorite gluten-free
crackers.
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Ingredients:

1 package rice paper wrappers

1/2 cup cooked shrimp

1/2 cup cooked chicken

1/2 cup shredded carrots

1/2 cup shredded cucumbers

1/4 cup chopped cilantro

1/4 cup dipping sauce

Instructions:

1. Soak the rice paper wrappers in warm water for a few seconds until
they become soft and pliable.

2. Lay a rice paper wrapper on a flat surface.

3. Place a spoonful of shrimp, chicken, carrots, cucumbers, and cilantro
in the center of the wrapper.

4. Fold the sides of the wrapper over the filling.

5. Roll the wrapper up tightly.

6. Repeat with the remaining rice paper wrappers.

7. Serve immediately with dipping sauce.

Ingredients:

For the meatballs:



1 pound ground beef

1/2 cup bread crumbs

1/4 cup grated Parmesan cheese

1/4 cup milk

1 egg

1/4 teaspoon salt

1/4 teaspoon black pepper

For the sauce:

1 tablespoon olive oil

1/2 cup chopped onion

2 cloves garlic, minced

28 ounces crushed tomatoes

1 teaspoon dried oregano

1 teaspoon dried basil

Salt and pepper to taste

For the pasta:

1 pound gluten-free spaghetti

Instructions:



To make the meatballs:

1. Preheat oven to 350 degrees F (175 degrees C).

2. Line a baking sheet with parchment paper.

3. In a large bowl, combine all meatball ingredients.

4. Mix until well combined.

5. Form the mixture into 1-inch meatballs.

6. Place the meatballs on the prepared baking sheet.

7. Bake for 20 minutes, or until cooked through.

To make the sauce:

1. Heat the olive oil in a large skillet over medium heat.

2. Add the onion and garlic and cook until softened about 5 minutes.

3. Add the crushed tomatoes, oregano, basil, salt, and pepper.

4. Bring to a simmer and cook for 15 minutes, or until the sauce has
thickened.

To make the pasta:

1. Cook the spaghetti according to the package directions.

2. Drain the spaghetti and add it to the sauce.

3. Stir to coat.

4. Serve immediately topped with meatballs.



Ingredients:

1 pound boneless, skinless chicken breasts, cut into bite-sized pieces

1 tablespoon gluten-free soy sauce

1 tablespoon gluten-free hoisin sauce

1 tablespoon olive oil

1/2 cup chopped onion

1/2 cup chopped green bell pepper

1/2 cup chopped red bell pepper

1/2 cup chopped carrots

1/4 cup chopped celery

1/4 cup chopped water chestnuts

1 tablespoon cornstarch

2 tablespoons water

Instructions:

1. In a large bowl, combine the chicken, soy sauce, and hoisin sauce.

2. Stir to coat.

3. Heat the olive oil in a large skillet over medium-high heat.

4. Add the chicken and cook until browned on all sides about 5 minutes.

5. Add the onion, green bell pepper, red bell pepper, carrots, celery, and
water chestnuts.



6. Cook for 5 minutes, or until the vegetables are tender.

7. In a small bowl, whisk together the cornstarch and water.

8. Add the cornstarch mixture to the skillet and cook for 1 minute, or until
the sauce has thickened.

9. Serve immediately over rice.
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How to Brine a Turkey for Thanksgiving: The
Ultimate Guide
Brining a turkey is the best way to ensure a moist and flavorful bird on
Thanksgiving. By submerging the turkey in a saltwater solution for
several...
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Petite Eats: Appetizers, Tasters, Miniature
Desserts, and More
Are you looking for the perfect cookbook to help you create delicious
bite-sized treats? Look no further than Petite Eats! This cookbook is
filled...
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