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We’re all looking to save time, especially when it comes to answering the “what’s for dinner” question. 

Busy schedules and family obligations can make it difficult to decide what’s for dinner.  It’s even more 

challenging if your family is gluten-free. Now with 100 BEST QUICK GLUTEN-FREE RECIPES (Houghton 

Mifflin Harcourt October 7, 2014) by Carol Fenster, getting dinner on the table will be easy and 

delicious.  

 

100 BEST QUICK GLUTEN-FREE RECIPES offers safe, delicious, and healthy recipes with ingredients and 

techniques that minimize kitchen time to get meals on the table quickly and forever banish the 

“refrigerator stare-down.” 

 

After writing 12 gluten-free cookbooks, Carol’s main mission in life now is to get people into the kitchen, 

preparing their own food. This book makes it that much easier to take control of what you eat—with 

minimal time. 

 

Introduction 

The chapter covers the topics that time-challenged cooks want to know: Who can’t eat gluten, stocking 

a gluten-free pantry, planning ahead, how to save time in the kitchen, kitchen safety, how to use gluten-

free flours and grains, accurate measuring of flours, how to avoid dairy, and a list of brands used in 

testing these recipes. Menus show how to combine recipes in the book for good meals.   

 

RECIPES 

Breakfast & Breads 

Breakfast is tough when you’re rushed, but it is still very important. Carol never misses breakfast; it’s her 

favorite meal of the day. Everything you need is here for delicious breakfasts, including waffles, 

pancakes, French toast, and egg dishes. Plus, plenty of techniques to shorten prep time for breads 

(which we really miss on a gluten-free diet) such as French baguettes, focaccia, biscuits, cornbread, 

banana bread, muffins—including a breakfast muffin that “bakes” in 60 seconds in a microwave oven.  

 

Soups, Salads, Sandwiches, and Snacks 

Carol offers dishes that are quick, yet satisfying such as Gazpacho (which is buzzed in a food processor 

for instant eating) or Tuscan Bean Soup that’s ready in a snap. Other quick recipes include Shrimp 

Tostada Appetizers (one of Carol’s favorites), Sloppy Joes, and wraps. Snacks include Creamy White Bean 

Dip and Loaded Potato Skins (another of Carol’s faves). And healthy salads such as Kale Salad or Orange-

Olive Salad—Carol makes these two colorful salads often and guests love them, too. 

 

Grains, Beans, and Pasta 

Carol feels that grains, beans, and pasta are healthy, essential components of a gluten-free lifestyle. 

People often tell her that they would eat more grains and beans if they were faster to prepare, so she 

offers ways to shorten their preparation, such as Slow Cooker Brown Rice Risotto or Slow Cooker Red 

Beans & Rice. She uses canned beans to speed things up (and they’re just as nutritious as cooked-from-

scratch). One of Carol’s favorite bean dishes is Cannellini Beans with Wilted Spinach but she also offers 

lots of quick, easy pasta dishes such as Pasta alla Vodka.  

 

Main Dishes   



When one thinks “quick meals”, main dishes immediately come to mind since they are usually the most 

time-intensive part of our diet. Covering the gamut of beef, pork, chicken, fish and seafood, and 

vegetarian entrees, you can use Carol’s streamlined recipes to get dinner on the table pronto!  

 

Using time-saving appliances is one of her secrets. Get that slow-cooker out of the pantry and use it for 

Slow-Cooker Baby Back BBQ Ribs. Or, use the microwave oven to quickly cook Easy, Soft Polenta 

(instead of constantly stirring it for 25 minutes) to serve with the Pork Cutlets with Marsala Wine and 

Mushrooms.  

 

Another tip is to use smaller, thinner cuts of meat such as veal cutlets in Veal Piccata or cube steaks in 

Cube Steaks with Marinara Sauce. Or, pound chicken breasts with a mallet before making Chicken 

Parmesan or Lemon Chicken so they are thinner and cook more quickly. Or, shape meat loaf into Mini 

Meat Loaves rather than the usual full-size 5x9-inch pan.   

 

Try Carol’s simple, make-ahead meals such as Baked Red Snapper in Foil or Salmon en Papillote (fish and 

vegetables baked in foil or parchment); assemble them the night before and bake for 15 to 20 minutes 

the next evening while you prep the rest of the meal. Super quick and nice for company, too!  

 

Carol is especially fond of “one-pot” meals such as Roasted Halibut on Mediterranean Vegetables or 

Mexican Skillet Beef and Rice because you have fewer pots to wash. And, of course, none of Carol’s 

cookbooks is complete without her fabulous pizza crust recipe which receives national acclaim. She tops 

it with eggs, bacon, and cheese for a Breakfast Pizza or with vegetables for a Mediterranean Pizza. She 

shows you how to par-bake the crust, then freeze (just like the popular store-bought brands) so you can 

top it later with your favorite toppings and finish baking in the oven. 

 

Throughout these recipes she offers streamlining tips and “make-ahead” ideas that you can incorporate 

into your daily routine. 

 

Dessert 

Even when time is short, you can still have dessert… with careful planning and the right recipes. Carol’s 

philosophy is “Eat dessert first; life is uncertain.” Your favorites are here…brownies, cakes, cookies, and 

a special cheesecake that is super-quick because it requires no baking. There is also a Flourless 

Chocolate Cake that is Carol’s “go-to” dessert for guests. Except, to speed things up… she bakes this cake 

as cupcakes, shaving about 15 minutes from baking time AND making it even easier to serve since each 

cupcake is already portioned, requiring no last-minute cutting.  

 

If you love fruit desserts, try the Apple Crisp or another of Carol’s “go-to” favorites: Cherry Clafouti, 

which is individually-baked ramekins of fruit, surrounded by a batter that bakes up into custard. To 

entice her guests, Carol bakes these during dinner so the delightful aroma tempts everyone. Other 

delightful, (emphasize on “light) desserts include Berries in Gelatin, Grilled Fruit, and Fresh Figs with 

Goat Cheese and Honey. 

 

Cookies are always quick and Carol offers super-quick suggestions such as Chocolate Refrigerator 

Cookies. Assemble the dough, then refrigerate or freeze into a cylinder-shape and cut off just a slice (or 

several) to bake as you like. Or, make a no-bake cookie—White Chocolate, Apricot, and  

Almond Balls—that you assemble in a food processor and refrigerate or freeze in mini-foil cupcake 

liners. Perfect for keeping on hand to serve unexpected guests.  

 



Finally, for super-quick desserts try Chocolate Mousse or a Vanilla or Chocolate Pudding. Carol likes the 

Chocolate Pudding so much that she whips it up right after dinner and doesn’t wait for it to cool—she 

prefers the hot pudding straight from the pan, while most people prefer to eat chilled pudding. 

 

Whatever your dessert preferences, this dessert chapter will be one of your favorite chapters in the 

book. Enjoy! 

 

 

 

 


