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Al GOLD RUSH

Every now and then | get a bit  twitchy about Gluten free bread
and head off for another few days of experi menting. As you will Freegoldand you
know Olivia can now tolerate dairy ~ and so it is quite exc iting that need to dig for it!

my experiments can now include milk powder.

For the first time | am really happy with the results. | have

decided that no gluten  -free bre ad will ever achieve the
springiness of &hop 6bread , so it is better to set my expecta tions
at the same level as home -made wheat bread 9 great smell and
taste and texture on day one 0 but a bit like a rock the next day.

| am also exci ted about another new development. | have set

up a Hullabaloo Food page = on FACEBOOK. | will be uploading
lots of extra photos of food |, recipes, back issues of the newsletter
and of course the current newsletters.

I will also be able to announce new products or events as they Hullabaloo Food is giving away

happen instead of waiting until the next newsletter, so if you are ¢ I K t Gold

a Facebook person then please join the page and be the first in onefree sample pac et of Go
the know. Cheers —white hundreds and
’ thousands —to all registered
customers.
70 to the . No charge, no postage. Simply
Hull: Food Find us on go to the online store, login and
online stc 13X Facebook place your order.

Instructions . Scrape down sides as required  and
keep mixing until dough easily comes
away from the side of the bowl.

Gluten -Free Bread

Roughly blend dr y ingredients in
electric mixer fitted with dough hook.
Tapioca Starch [1 cup/1 35g] Add oil and slowly add the warm Place mixing bowl in warm corner of
Potato Starch  [%2cup/100g] water . Keep mixing for at least 5 the house and leave to rise for 1 hour.

gilzrenF:\;C"i ';'g;;([;/z F;pclu;f)%]og] mins. The longer you mix the better.  Then return bowl to mixer and beat for
7 .
Hullabaloo Puff [4 tsp] another 3-4 minutes.

Powdered Yeast [1 tsp]
Salt [¥2tsp]; Vegetable Oil [1 tsp]

Warm water [160mis]

Ingredients:

Dust with a little extra flour to remove
and kneed into smooth ball. This
dough is more like real wheat dough
than a typical GF bread batter and so
you can have fun with it.

Shape your loaf , place in lightly oiled tin
and leave to rise for 30-40 mins. Bake
at 175C for 45 -60 min s, until g olden and
hollow sounding. Cut when cool.




Yummy Gluten -free Donuts:

We have managed to make lovely
donuts using almost the same
dough. Simply add another 2
teaspoons of sugar and beat
dough for about 5 minutes

Scoop out portions of dough, dust
with flour and roll into flat balls. We
tried holes and no -holes.

The kids liked the traditional shape,
but | thin k that the texture was
significantly better in the  djam 6
shaped ones.

| only raised the donuts once for
about 30 minutes.

Then shallow fry in a refined
vegetab le oil on low heat
[importan t not to cook them too
quickly] for about 3 minutes each
side.

Tossthem into the dusting ( 1 cup
caster sugar 1 tsp cinnamon )

AND EAT.

An ice -cream scoop is perfectfo r
getting them all the same size. | have
both 16éand 26 scoop s and use them

all the time for biscuits . We don & have a donut cutter so | just poked

a hole through the ball with my finger!

CINNAMON BALLS: The new Popples. NATURAL FOOD COLOUR POWDER

A number of customers have asked when | will once We are now able to offer you a choice of Natural Food
again be stocking Popples & they were avery Colouring, Liquid or Powder.

popular product 8 but we needed to make room in

our sche dule for other tasty treats.

However, they are back 0 but with a twist. They now
come with a tasty cinna  mon coating. They taste just
like crunchy donuts & very, very yummy.

They both have something to offer in different situat ions.
The powder |l asts | onger and

| would welcome any in the fridge, but it takes a little more effort to mix in.

suggestions on how to describe them; so if you get to The powder will dissolve very quickly in a little boiling
taste them please add a review to help others know water, or you can simply leave in the damp icing mix for

what they are like

a few minutes and th  en stir again.

Hullabaloo Food caters for a growing number of health-conscious people with multiple food allergies &
intolerances. All our products are free from tree nuts, peanuts, preservatives and artificial additives.

If you would prefer not to receive this newsletter please email admin@hullabaloofood.com
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