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The recipes in this book are unique as they are all 

free from at least one of the top 8 

most common allergens. 

The top 8 most common 

food allergens are:

Wheat, Soy, Eggs, Milk, Peanuts, Tree Nuts, Shell-

fish and Fish

These popular and undeniably delicious allergens 

can be found in almost every restaurant and most 

kitchens across America. Whether or not you have 

food sensitivities, chances are you know someone 

who does.

While the recipes in this cookbook were written to 

help individuals and families with food allergies, any-

one can enjoy them!  

To find recipes that exclude one of the allergens 

listed, look for the following allergen tags:

 

Looking for more allergy friendly recipes?

Subscribe to The Allergy Friendly Blog here to have 

new allergy friendly recipes sent 

directly to your inbox. 

Find more recipes and mouth-watering 

pictures of food on instagram:

@salimaskitchen

Allergy Friendly Cooking 
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Chapter 1

Breakfasts



Breakfast Strata with Italian Kale & 
Sharp White Cheddar

This breakfast strata is a Christmas morning tradition in my fam-

ily; it’s loaded with fresh Italian kale, thick slices of rustic bread 

and shredded sharp white cheddar cheese. 

Yield: 8-
12 servings  

Prep Time: 45 minutes Cook Time: 60 minutes

Note: This strata needs to sit overnight so make sure to prepare 
it the day before you plan on eating!

Ingredients:

6 slices of thick french bread (I use a gluten-free one)

1/ stick of butter

7-8 kale leaves, torn off the stem into small pieces

2 large shallots

1/2 cup white wine

1 1/2 cup grated sharp white cheddar cheese

6 eggs

2 cups half & half
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Directions:

1. In a toaster or conventional oven, toast the slices of bread at 

300 degrees for 30-40 minutes on each side. Remove and spread 

butter evenly on both sides of each slice.

2. Add remaining butter to a medium sized pan and add sliced shal-

lots and kale. Season to taste with a pinch of salt and pepper. 

When shallots begin to caramelize, transfer the mix to a small 

bowl. 

3. Add your wine into the pan, bring to a simmer and reduce the 

wine to half the original quantity. 

4. In a large bowl, add wine, eggs, half & half and another pinch of 

salt and pepper. Whisk to combine.

5. In a large baking dish, arrange 3 slices of buttered bread, then 

the kale and shallot mix, then a layer of grated cheese. Repeat 

this pattern until you are out of the ingredients. Pour the egg 

mixture over the baking dish and cover with plastic wrap.

6. Refrigerate over night with heavy items that live in your fridge 

weighing it down (I use my condiment jars). In the morning, al-

low the strata to reach room temperature while you preheat 

your oven to 325 degrees and bake for 1 hour. Cool and serve 

with fresh fruit! 

Check out the full recipe and blog post here: Breakfast Strata

https://salimaskitchen.com/2018/08/05/breakfast-strata/
https://salimaskitchen.com/2018/08/05/breakfast-strata/
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Breakfast Cups with Caramelized 

Shallot, Sausage & Shiitake

Is there anything better than waking up to breakfast already 

made? These shallot, sausage & shiitake breakfast cups are not only 

dangerously delicious, they also make the perfect make ahead meal! 

Yield: 8-12 servings  

Prep Time: 15 minutes Cook Time: 20-25 minutes

Ingredients:

1/2 lb spicy italian sausage (any kind of sausage works!)

2 shallots (thinly sliced)

1 tsp butter

3-4 shiitake mushrooms (sliced into smaller pieces)

12 eggs

1/2 cup milk (any kind will work, I use hemp or cashew)

1/2 cup goat cheese (optional)

A pinch of two of salt & pepper

Directions:

1. Preheat your oven to 375. In a medium saucepan add the sau-
sage and shallots and sauté on medium heat until the sausage 
is fully cooked.

2. Remove the sausage and shallots and place a tablespoon of the 
mixture into each of the sections in a greased and lined muffin 
tin. In the same saucepan, sauté the butter and mushroom 
slices for 3-4 minutes. Evenly distribute the mushrooms in the 
muffin tins. 

3. If desired, crumble a small handful of goat cheese into the muf-
fin pan sections as well.

4. In a large mixing bowl, crack the eggs and add milk, salt and 
pepper and whisk to combine. 

5. Pour the egg mixture over the veggies and sausage, making 
sure to leave a centimeter of space so they don’t overflow in 
the oven. Bake for 20-25 minutes and enjoy!

Check out the full recipe and blog post here: Breakfast Cups

https://salimaskitchen.com/2018/08/03/breakfast-cups/
https://salimaskitchen.com/2018/08/03/breakfast-cups/
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Toasted Oat, Cashew & Chocolate 
Chip Granola Bars

These granola bars are loaded with chocolate chips, oats, nuts and 

honey, and make the perfect breakfast with a balance of sweet and 

healthy. 

Yield: 6-8 bars

Prep Time: 10 minutes Cook Time: 10 minutes

Chill Time: 2 hours

Ingredients:

3 cups oats

1 cup cashews (or any of your favorite nuts)

1/2 cup honey

3/4 cup butter, salted

1/4 cup brown sugar

3/4 cup chocolate chips ( I use soy free chips,) 

Optional add ins: 1/4 cup raisins, dried cranberries or seeds

Directions:

1. Preheat oven to 350. On a parchment lined sheet tray, 

toast the oats and nuts from 7-10 minutes or until the oats 

become golden brown. Set aside.

2. In a saucepan, melt butter, honey, and brown sugar. 

3. In a large bowl, combine the butter honey mixture, oats 

and nuts. Mix well to combine. Add in chocolate chips, rai-

sins and or seeds. Mix well. The chocolate may melt and 

that’s ok! 

4. Press into a baking dish lined with parchment paper or 

plastic wrap. Top with additional chocolate chips and chill 

for 2 hours. 

5. Cut into bars and enjoy!

Check out the full recipe and blog post here: Granola Bars with Chocolate Chips, Toasted Oats 

https://salimaskitchen.com/2018/07/13/granola-bars-chocolate-chips-toasted-oats/
https://salimaskitchen.com/2018/07/13/granola-bars-chocolate-chips-toasted-oats/
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Avocado Toast with Seasonal Veggies

This trendy avocado toast has thousands of variations. Learn to 

make this simple version topped with crisp summer veggies. 

Yield: 3-4 servings  

Prep Time: 5 minutes Cook Time: 10 minutes

Ingredients:

4 slices gluten free toast

2 avocados 

1 tsp salt 

2 tsp pepper

1 watermelon radish, sliced thinly 

1/4 cup micro-greens 

Directions:

1.In a small bowl mash the avocados, salt and pepper with a 
fork.

2. Spread over toast and top with micro-greens and radish.

Check out the full recipe and blog post here:  Avocado Toast with Seasonal Veggies

https://salimaskitchen.com/2017/07/21/avocado-toast-vlog/
https://salimaskitchen.com/2017/07/21/avocado-toast-vlog/


Chapter 2

Appetizers



Prosciutto Wrapped Asparagus

Move over bacon, asparagus has a new best friend and it's name is 

prosciutto! These prosciutto wrapped asparagus have all the deli-

cious flavor and require none of the greasy clean up.

Yield: 3-4 servings  

Prep Time: 5 minutes Cook Time: 10 minutes

Ingredients:

1 bunch of asparagus

1 tsp olive oil

Pinch of salt & pepper

10 pieces of prosciutto

Directions:

1. Set oven to broil. On a parchment lined sheet tray, toss 
trimmed asparagus, olive oil, salt and pepper.

2. Tear prosciutto lengthwise into smaller strips and wrap one 
strip around each spear or asparagus.Broil for 8-10 minutes or 
until nice and crispy

3. Serve as an appetizer, side dish or salad topper!

10Check out the full recipe and blog post here: Prosciutto Wrapped Asparagus

https://salimaskitchen.com/2018/05/30/prosciutto-wrapped-asparagus/
https://salimaskitchen.com/2018/05/30/prosciutto-wrapped-asparagus/
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Goat Cheese Crostini with Bacon 
Pomegranates and a Balsamic Glaze

These crostini balance creamy goat cheese with bursts of 

pomegranate seeds and savory bacon, all topped 

with a balsamic glaze.

Yield: 4-6 people 

Prep Time: 15 minutes Cook Time: 10 minutes

Note: To make the balsamic glaze, pour 1/2 cup of balsamic 

vinegar into a saucepan and reduce to 1/4 a cup. Set aside to 

cool.

Ingredients:

1/2 cup balsamic vinegar or 1/4 cup balsamic glaze (see note 

for recipe)

1 baguette

5 strips cooked bacon

1 cup goat cheese

1/2 cup pomegranate seeds (1 pomegranate)

Directions:

1.& Cut cooked bacon strips into thirds or quarters. Slice 

baguette into small crostini slices, spread with goat cheese 

and toast in the oven at 400 degrees for about 10 minutes 

or until golden brown.

2.& Place a small piece or a few pinches of crumbled ba-

con on each piece of baguette. Sprinkle pomegranate 

seeds over crostini and drizzle with balsamic glaze.

3.& Enjoy!

Check out the full recipe and blog post here: Goat Cheese Crostini

https://salimaskitchen.com/2017/11/27/pomegranate-crostini-bacon-balsamic/
https://salimaskitchen.com/2017/11/27/pomegranate-crostini-bacon-balsamic/
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 Blistered Shishito Peppers with 

Lemon & Ghee

These savory and spicy peppers are seriously addicting. Not to men-

tion they provide entertainment in themselves with the suspense in 

not knowing if you've grabbed a spicy one or not!

3. Season with salt and lemon juice, continuing to toss regu-

larly until lemon juice begins to thicken and reduce. 

4. Enjoy!

Yield: 2-4 servings 

Prep Time: 2 minutes Cook Time: 10 minutes

Ingredients:

4 cups shishito peppers

1 tsp salt

1 tsp ghee (butter or olive oil will work too)

1 tbsp lemon juice 

Directions:

1. In a large frying pan over medium heat add the ghee and 

allow to melt. 

2. Add rinsed peppers to the frying pan and toss over me-

dium high heat regularly until they begin to blister.

Check out the full recipe and blog post here: Blistered Shishito Peppers

https://salimaskitchen.com/2018/05/01/shishito-peppers-with-lemon-garlic-ghee/
https://salimaskitchen.com/2018/05/01/shishito-peppers-with-lemon-garlic-ghee/
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Caprese Salad Skewers with 

a Balsamic Glaze

These caprese salad skewers are the perfect finger food for your 

next dinner party! Packed with flavor from fresh basil, a drizzle of 

balsamic glaze and olive oil.

Yield: 24 skewers

Prep Time: 20 minutes Cook Time: 5 minutes

Note: To make the balsamic glaze, pour 1/4 cup of bal-

samic vinegar into a saucepan and reduce by half, set aside 

to cool and keep in a sealed container in the fridge for up 

to 2 weeks.

Ingredients:

1 tbsp olive oil

2 tbsp balsamic glaze

24 basil leaves

24 balls of fresh mozzarella

24 cherry tomatoes

24 toothpicks

Directions:

1. Create an assembly line of tomatoes, basil and cheese. 

Add one of each to a toothpick and repeat steps until 

you’ve used all your ingredients. 

2. Drizzle with olive oil and balsamic glaze and enjoy!

Check out the full recipe and blog post here: Caprese Salad Skewers

https://salimaskitchen.com/recipe/caprese-salad-skewers-balsamic-glaze/
https://salimaskitchen.com/recipe/caprese-salad-skewers-balsamic-glaze/


Chapter 3

Soups & Salads



Hot & Sour Egg Drop Soup

Make this gluten and soy free version of the classic Chinese hot & 

sour egg drop soup in under 30 minutes and garnish with fresh ju-

lienned carrots and green onions.

Yield: 6-8 servings

Prep Time: 10 minutes Cook Time: 20 minutes

Note: This version is gluten and soy free, hence the use 

of coconut aminos instead of soy sauce. If you prefer us-

ing soy sauce, it can be substituted for the liquid aminos 

using a 1 to 1 ratio.

Ingredients:

8 cups vegetable stock

4 medium sized shiitake mushrooms

3 eggs

3 tablespoons corn starch

1/4 cup cold water

1 can bamboo shoots

1/2 cup coconut aminos (or soy sauce)

1/2 cup rice vinegar

2 tablespoons Sriracha or hot sauce of choice

1 tablespoon grated fresh ginger

1/2 teaspoon sesame oil

1 carrot, julienned

2 green onions, sliced finely

Directions:

1. In a large pot combine vegetable stock, bamboo shoots, 

coconut aminos, rice vinegar, Sriracha, ginger, and thinly 

sliced mushrooms. Bring to a boil.

2. In a small bowl mix corn starch and water until com-

bined completely. Stir into soup and continue to boil for 

10 minutes.

3. Using the same small bowl, whisk eggs. Stirring the 

soup in a circular motion, pour whisked eggs into the cen-

ter of the pot, continuing to stir until the eggs have 

turned into small ribbons.

4. Add sesame oil and stir, tasting and seasoning with salt 

and pepper if needed. Serve garnished with green onions 

& thinly sliced carrots.

15Check out the full recipe and blog post here: Hot & Sour Egg Drop Soup

https://salimaskitchen.com/2017/12/06/hot-sour-egg-drop-soup/
https://salimaskitchen.com/2017/12/06/hot-sour-egg-drop-soup/


Chicken Soup with Rice & Lemon

Make this gluten and soy free version of the classic Chinese hot & 

sour egg drop soup in under 30 minutes and garnish with fresh ju-

lienned carrots and green onions.

Yield: 6 bowls

Prep Time: 10 minutes  Cook Time: 30 minutes

Ingredients: 
4 tablespoons ghee or olive oil

1 carrot, 1 stalk of celery, 1 onion diced finely

5 cloves garlic

1 jalapeño

Juice of 1 lemon

1 tbsp gluten-free flour

6 cups chicken stock

2 tablespoons chopped fresh parsley

1/4 cup chopped fresh cilantro

4 chicken drumsticks, thighs, or breasts

1 cup white rice

Directions:

In a large pot combine ghee or olive oil, minced jalapeño, celery, 

carrot and onion and sauté over medium high heat for 5 minutes.

Remove the veggies with a slotted spoon and set aside. Add 

chicken and cook on all sides just until browned.

Take the chicken out of the pot and set aside to cool. Add veg-

gies back to the pot, toss in flour and mix to coat. When the 

flour starts to combine with the oil and bubble, begin adding 

chicken stock slowly, continuing to mix.

Once all the stock is in, toss in parsley, cilantro, salt, pepper and 

garlic. Bring the soup to a boil. While waiting for it to boil, shred 

the chicken and add the meat back to the pot.

Measure one cup of rice and when the soup begins to boil add 

the rice. Turn heat down to low and simmer rice in soup for 15-20 

minutes or as instructed on rice packaging.

Add the juice of 1 lemon. Add salt and pepper to taste. Turn off 

the heat and cover to keep warm or enjoy right away!

16Check out the full recipe and blog post here: Chicken Soup with Lemon & Rice

https://salimaskitchen.com/2017/11/28/lemon-chicken-rice-soup/
https://salimaskitchen.com/2017/11/28/lemon-chicken-rice-soup/
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Prosciutto Peach Arugula Salad with 
Burrata & Toasted Pine Nuts

Creamy burrata cheese, fresh peach slices, crunchy toasted pine nuts,  

a bite of salty prosciutto and a sweet balsamic glaze, this summer 

salad is a guaranteed crowd pleaser.

Yield: 6-8 servings

Prep Time: 10 minutes Cook Time: 20 minutes

Ingredients:

2 peaches, cut into slices

5-6 slices prosciutto, torn into smaller pieces

1 ball burrata cheese

1 bunch of arugula, rinsed 

2 tbsp balsamic glaze OR 1/4 cup balsamic vinegar, reduced

1/2 cup pine nuts

For the Vinaigrette:

1 tsp salt, pepper, balsamic vinegar, and olive oil

Directions:

1. Toast pine nuts in a small saucepan over medium heat, 

tossing until golden brown. Set aside to cool.

2. In a small bowl combine all ingredients for the vinaigrette 

and mix well. Drizzle over the arugula in a larger bowl.

3. Sprinkle pine nuts, arrange peaches, prosciutto and torn 

burrata cheese on top and drizzle with balsamic glaze.

Check out the full recipe and blog post here: Prosciutto Peach Arugula Salad

https://salimaskitchen.com/?post_type=recipe&p=3450&preview=true
https://salimaskitchen.com/?post_type=recipe&p=3450&preview=true
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Niçoise Salad with Lemon Garlic 
Dressing

This 30 minute weeknight meal is fancy, French and affordable. I 

used to have an irrational fear of canned tuna but this recipe takes 

it to an undeniable level of YUM.

Yield: 2-4 servings

Total Time: 30 minutes

Ingredients:

For the Salad:

1 tsp olive oil

a pinch of salt and pepper

1 cup green beans

2 soft boiled eggs

4-5 small baked potatoes

1 can albacore tuna

2 cups fresh spinach

1/4 kalamata olives

1/2 cup cherry tomatoes

For the Dressing:

1 clove garlic, 1 tsp dijon mustard, 3 tbsp lemon juice

a pinch of salt and pepper, 2 tbsp olive oil

Directions:

1. In a small saucepan, heat olive oil and add green beans, salt and 

pepper. Sauté for 5 minutes or until they blister lightly on the 

outside. Set aside. Fill a small pot halfway with water and add in 

your eggs, carefully making sure not to crack them. Boil for 7 

minutes, remove and cool. Crack, halve and set aside. 

2. Using a fork, poke holes in the potatoes and microwave on the 

baked potato setting. Cut the potatoes in half and set aside. In a 

large salad bowl arrange the spinach, olives, tomatoes, potatoes, 

eggs, green beans and drained tuna.

3. In a small bowl combine all ingredients for the dressing and 

blend with an immersion blender. Blend until smooth and light 

yellow in color. Drizzle over the salad and enjoy!

Check out the full blog post here: Niçoise Salad

https://salimaskitchen.com/2018/05/23/nicoise-salad/
https://salimaskitchen.com/2018/05/23/nicoise-salad/


Entrées 
Chapter 3



Orange Cauliflower

This vegan & gluten-free play on the popular asian chicken dish 

is one of my favorite recipes to make during the week. It’s full of 

flavor, 100% plant based and easy to make.

Yield: 2-3 servings

Total Time: 45 minutes

Ingredients:

1 head of cauliflower cut into florets

1/4 cup Bob's Red Mill gluten free flour (or normal flour)

2 tbsp corn starch

6 tbsp rice wine vinegar

6 tbsp coconut aminos (soy sauce works too!)

2 tbsp ghee or olive oil

3 green onions diced

1 cup orange juice

1 tsp orange zest

2 tbsp brown sugar

4 cloves minced garlic

3 tbsp minced ginger

1 minced jalapeno

White rice (as desired)

Directions:

1. Preheat oven to 450 degrees. In a large ziplock bag com-

bine 1 tbsp corn starch, 3 tbsp coconut aminos or soy sauce 

and 3 tbsp rice wine vinegar. Mix well. Add cauliflower flo-

rets, seal bag and toss to coat. Add flour, seal bag and toss to 

coat again.

2. Place parchment paper on a baking sheet and coat with 1 

tbsp ghee or olive oil. Add  cauliflower and spread out on 

baking sheet. Bake in the oven for 30 minutes or until 

browned, flipping them to brown evenly at the half-way 

mark.

3. In a wok over medium high heat add garlic, ginger, jala-

peño and remaining ghee or olive oil. Sauté until fragrant. 

Toss in half of the green onions. Add orange juice, remaining 

3 tbsp soy sauce and 3 tbsp rice wine, brown sugar, orange 

zest and corn starch to a mixing bowl and stir well. Pour into 

the wok. Reduce by half. Add in cauliflower and mix to coat.

4. Serve over brown or white rice and garnish with orange 

slices and remaining green onions!

20Check out the full blog post here: Orange Cauliflower

https://salimaskitchen.com/2017/07/26/orange-cauliflower/
https://salimaskitchen.com/2017/07/26/orange-cauliflower/


Spicy Tuna Poke Bowl

These tuna poke bowls are sweet and spicy thanks to fresh mango, 

and jalapeño. This recipe is perfect for summer months because 

everything is raw, including the tuna! If you like sushi, this recipe 

is perfect for you. 

Yield: 3-4 servings

Prep Time: 30 minutes Assembly Time: 5 minutes

Ingredients:

1 lb ahi tuna (sushi grade)

1 avocado (cubed)

1 mango (cubed)

2 green onions (minced)

1/2 jalapeno, minced finely

2 tbsp coconut aminos or soy sauce

1 tbsp Sriracha

1 tsp sesame oil

juice of 1 lemon

1 cup cooked white rice

2 carrots sliced thinly

2 cucumbers sliced thinly

1 cup steamed edamame

3-4 nori strips

1 tbsp black sesame seeds

Directions:

1. In a medium bowl combine liquid aminos, Sriracha, jalapeno, 

green onions, sesame oil, and lemon juice. Mix well. Cut the 

mango, avocado and ahi tuna into medium sized cubes and add 

to marinade. Mix well and refrigerate for at least an hour.

2. While the poke is marinating, cook your rice. Chop the cucum-

bers, carrots and nori strips into thin strips to use as a garnish. 

Pop the edamame beans out of their shells. 

3. Assemble the bowls by adding a scoop of rice, some of the 

chopped veggies, edamame and nori strips. Sprinkle with sesame 

seeds, top with marinated poke and enjoy!

21Check out the full blog post here: Spicy Tuna Poke Bowl

https://salimaskitchen.com/2017/05/29/spicy-ahi-tuna-poke-bowl/
https://salimaskitchen.com/2017/05/29/spicy-ahi-tuna-poke-bowl/


Kimchi Bacon Fried Rice

This spicy sweet kimchi bacon fried rice topped with a crispy fried 

egg might be your new go to weeknight meal. Or your go to hango-

ver meal; whatever floats your boat.

Yield: 4-6 servings

Prep Time: 10 minutes Cook Time: 20 minutes

Notes: 

The rice has to be cooked a day or more in advance. Us-

ing leftover rice is even better!

Ingredients:

2 cups white rice (cooked a day or more in advance)

1 tbsp ginger freshly grated

5 cloves garlic minced

4 eggs

1 tsp olive oil

2 cups frozen veggies (peas, carrots, green beans, corn, etc.)

1/4 cup coconut aminos (soy sauce works too!) 

1/2 cup kimchi (chopped roughly)

1/4 cup sharp cheddar cheese grated

1/4 cup bacon cut into small pieces

1/2 cup green onion minced

Directions:

1. In a wok or large frying pan, render the fat from the bacon. 

Once the bacon is fully cooked, remove the bacon and half of 

the  grease and leave the remaining fat in the pan. 

2. Add the ginger and garlic and sauté on low until fragrant. Add 

the veggies, rice, kimchi, coconut aminos, green onions and 

mix well.

3. Cook and mix until all rice and veggies are distributed evenly. 

In a separate frying pan, add the olive oil and fry up some eggs.

4.Plate your rice, top with some cheddar cheese and your fried 

egg. Enjoy! 

22
Check our the full blog post here: Kimchi Bacon 

https://salimaskitchen.com/recipe/kimchi-bacon-fried-rice-coconut-aminos/
https://salimaskitchen.com/recipe/kimchi-bacon-fried-rice-coconut-aminos/


Grilled Lamb Chops

This popular Moroccan street food is as delicious as it is easy to 

make. These grilled Lamb Chops are packed with flavor and 

ready in under 30 minutes. Traditionally they are served with a 

mix of cumin and salt in a cute little ceramic bowl.

Yield: 3-4 servings

Prep Time: 5 minutes Cook Time: 20 minutes

Ingredients:

15-20 lamb chops

3 tbsp cumin

3tbsp salt

Directions:

1. Fire up your grill to medium high heat. Mix the cumin and salt 

together in small dipping bowls. Place lamb chops on and 

cover the grill. Check every 3-4 minutes, making sure they 

aren’t burning. When they start browning and developing grill 

marks, flip them.

2. Continue to rotate the lamb chops until all sides are browned 

and have nice grill marks. Lower the heat to medium low and 

cover again for another 4-5 minutes. Take off the grill and 

serve with cumin and salt sprinkled lightly on top.
23Check out the full blog post here: Grilled Lamb Chops

https://salimaskitchen.com/2018/06/25/moroccan-grilled-lamb-chops/
https://salimaskitchen.com/2018/06/25/moroccan-grilled-lamb-chops/


Chapter 5

Desserts



Strawberry Rhubarb 

Cheesecake Bites

These strawberry rhubarb cheesecake bites are full of sweet and 

sour summer fruit flavor paired with a classic cheesecake filling 

and gluten-free graham crust.

Yield: 12-15 cupcake sized bites

Prep Time: 30 minutes Cook Time: 40 minutes (plus 3 

hours resting time)

Note: An additional 2-3 hours is needed to allow the bites to 

firm. You can also substitute normal graham crackers and 

flour if you aren’t wheat/gluten-free! 

Ingredients:

For the Strawberry Rhubarb Sauce:

& •& 1 stalk of rhubarb, diced

& •& 1 cup strawberries, cut into fourths

& •& 1 tsp cornstarch

& •& 1 tbsp lemon juice

& •& 1/3 cup sugar

For the Crust:

& •& 1 1/2 cups gluten-free graham cracker crumbs

& •& 6 tbsp of butter (melted)

•       1/4 tsp salt

& •& 1/4 cup brown sugar

For the Cheesecake Filling:

& •& 2 (8 ounce) packages cream cheese

& •& 1 cup sugar

& •& 1/2 tsp salt

& •& 2 tbsp Bob's Red Mill gluten-free flour

& •& 1/4 cup sour cream

& •& 3 eggs

& •& 1 tbsp vanilla extract

& •& 1 tsp lemon juice

& •& 1 tsp lemon zest

25Check out the full blog post here: Strawberry Rhubarb Cheesecake Bites

https://salimaskitchen.com/2018/06/18/strawberry-rhubarb-cheesecake-bites/
https://salimaskitchen.com/2018/06/18/strawberry-rhubarb-cheesecake-bites/


Directions:

1. In a small saucepan, combine all ingredients for the Strawberry 

Rhubarb sauce and simmer on medium low until the fruit has 

broken down (20-25 minutes), stirring regularly. Using a handheld 

blender, puree the sauce until it has a consistent texture (this 

step is optional, sometimes I enjoy seeing chunks of fruit). Set 

aside to cool.

2. Preheat oven to 350. In a medium sized bowl, combine all in-

gredients for the crust. Mix well with your hands, breaking down 

any clumps. Press a few tablespoons of the crust into a cupcake 

lined cupcake tin. Press the crust down into an even layer on the 

bottom and up the sides of each cupcake hole. Bake the crusts 

for 7-10 minutes or until firm. Set aside to cool. Lower oven 

temp to 325.

& 3.& In a separate bowl, blend together cream cheese, sugar 

and salt with a hand mixer for 1-2 minutes. Add in flour, sour 

cream, eggs, vanilla, lemon juice and zest and blend for another 2 

minutes.

& 4.& Pour a few tablespoons of batter over the crust. Add a 

small teaspoon of the strawberry rhubarb sauce. Pour remaining 

batter over the sauce. Add a few more drops of the sauce on top 

of the batter and make designs with the edge of a butter knife.

& 5.& Bake for 30-40 minutes or until only the middle of the 

bites jiggle when you shake the pan lightly. Let sit for 15 minutes 

on the counter then move to the fridge and refrigerate for 2-3 

hours or until firm all the way through. Enjoy!

26Check out the full blog post here: Strawberry Rhubarb Cheesecake 

https://salimaskitchen.com/2018/06/18/strawberry-rhubarb-cheesecake-bites/
https://salimaskitchen.com/2018/06/18/strawberry-rhubarb-cheesecake-bites/
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Classic Chocolate Chip Cookies with 
Pistachios & Rock Salt

Who doesn’t love a good chocolate chip cookie? This version is as 

classic as it gets and is free of gluten and soy! 

Yield: about 24 cookies

Prep Time: 15 minutes Cook Time: 10 minutes

Ingredients:

2 1/2 cups Bob’s Red Mill gluten-free all purpose flour

1 tsp salt + 1 tbsp finishing salt for garnish

1 tsp baking soda

1 cup of vanilla ghee OR 2 sticks of butter 

1/2 cup white sugar

1 cup brown sugar 

2 eggs

2 cups chocolate chips (soy free) 

1 cup pistachios (optional)

Directions:

1.Preheat your oven to 375. 

2.In a medium sized bowl mix the flour, baking soda and 

salt.

3.In a larger bowl add ghee and both sugars and mix for 

2 minutes or until all clumps are broken down. Add 

eggs and mix well.

4.Slowly mix in the flour mixture. Stir in the chocolate 

chips & pistachios. 

5.Drop tablespoon sized balls of cookie dough onto a 

parchment lined baking sheet. Sprinkle a pinch of fin-

ishing salt on top of each cookie. 

6.Bake for 8-10 minutes and enjoy!

Check out the full blog post here: Gluten-free Chocolate Chip Cookies

https://salimaskitchen.com/2018/07/30/gluten-free-chocolate-chip-cookies/
https://salimaskitchen.com/2018/07/30/gluten-free-chocolate-chip-cookies/
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Vegan Blueberry Muffins

These muffins will satisfy all of your cravings and still leave you 

feeling light and healthy. If you’re like me and not as concerned 

with the healthy part,, drizzle them with a simple two ingredient 

maple frosting.

Yield: 12-15 muffins

Prep Time: 15 minutes Cook Time: 20 minutes 

Ingredients:

2 cups flour

1 tablespoon baking soda

1 teaspoon lemon zest

1 teaspoon salt

¼ cup maple syrup

½ cup white sugar

⅓ cup vegetable oil

1 cup hemp milk

1 tablespoon apple cider vinegar

1 cup fresh blueberries

t tbsp maple syrup

1 tbsp powdered sugar 

Directions:
Preheat oven to 375. In a medium sized bowl combine flour, bak-

ing soda, salt and lemon zest. Mix well.

2. In a large bowl combine maple syrup, sugar, apple cider vinegar, 

oil and almond milk. Mix until smooth.

3. Add the dry ingredients to the wet ingredients and mix to com-

bine. Fold in blueberries. Pour into greased muffin tin and bake for 

20 minutes.

4. In a small bowl mix the maple syrup and powdered sugar until 

consistent in texture. Drizzle over the muffins and enjoy!

Check out the full blog post here: Vegan Blueberry Muffins

https://salimaskitchen.com/2017/07/19/vegan-blueberry-muffins/
https://salimaskitchen.com/2017/07/19/vegan-blueberry-muffins/
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Flourless Chocolate Cake

This flourless, gluten-free chocolate cake has a decadent chocolate 

base topped with homemade chocolate icing, fresh raspberries and 

chocolate shavings.

Yield: 3-4 servings  

Prep Time: 5 minutes Cook Time: 10 minutes

Ingredients: 

(for the cake)

3/4 cup soy free chocolate chips

1/2 cup vanilla ghee OR salted butter 

3/4 cup white sugar

3 eggs

3/4 cup cocoa powder

(for the frosting)

1 cup salted butter 

1 cup soy free chocolate chips

Directions:

(for the cake)

1. Preheat your oven to 375. Grease a medium sized cake 

pan and line the bottom with parchment paper. 

2. In a saucepan over low, melt the chocolate chips and ghee 

(or butter). 

3. In a mixing bowl, combine the chocolate ghee mixture, 

sugar and eggs, mixing until consisten. Whisk in the co-

coa powder and pour the batter into the cake pan. 

4.Bake for 20-25 minutes or until you can poke a toothpick 

into the cake and it comes out clean. 

5. Remove from the cake pan and cool completely on a 

rack. 

(for the frosting)

1. In a large saucepan melt your butter and chocolate chips, 

stirring often. 

2. Bring to room temperature then set in the refrigerator un-

til the mixture hardens. 

3. Using a hand mixer, beat the mixture until it becomes 

light and has the texture of frosting. 

4.Frost the cake liberally and top with chocolate shavings 

and fresh raspberries. 

Check out the full blog post here: Flourless Chocolate Cake

https://salimaskitchen.com/2018/08/07/flourless-chocolate-cake/
https://salimaskitchen.com/2018/08/07/flourless-chocolate-cake/
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