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All recipes in this cookbook are gluten-free and top 8 allergen free! 



INGREDIENTS: 
 
For the filling: 
• 1 box Enjoy Life Foods Soft Baked Snickerdoodle 

Cookies 
• 1/4 C. crunchy sunflower seed butter 
• 1 t. vanilla extract 
• 1/3 C. finely grated carrots 
• 1/3 C. chopped pineapple 
• 1/3 C. raisins 
 
For the coating and assembly: 
• 1 C. Enjoy Life Foods Mini Chips 
• 2 1/2 T. allergy-friendly oil (we recommend olive or grapeseed oil) 
• About 16 sucker sticks 
• Optional: sprinkles 
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Snickerdoodle Carrot Cake Pops 
DIRECTIONS: 
1. Line a baking sheet with parchment paper. 
2. Break the Snickerdoodle Soft Baked Cookies into pieces into a food processor. Add the 

sunflower seed butter, vanilla extract, carrots, pineapple, and raisins. Pulse about 12 
times, until the mixture begins to stick together. It will be sticky, but thick. 

3. Using a tablespoon, scoop the mixture onto the prepared pan. Refrigerate for about 30 
minutes, until the mixture is firmer and easier to handle. 

4. Using the palms of your hands, roll the scoops into tight balls, returning to the prepared 
baking sheet. Freeze for about 1 hour. 

5. Push the sucker sticks about two-thirds of the way into each ball. Once all of the sticks 
are inserted, return the pan to the freezer while melting the chocolate. 

6. Combine the Mini Chips and oil in a microwave-safe bowl. Microwave in 30-second in-
tervals, stirring between each one, until melted and smooth. 

7. Dip the bottom half of each cake pop into the melted chocolate, letting excess choco-
late drip off. Place it back on the baking sheet. Repeat with remaining pops and top 
with optional sprinkles. Transfer the baking sheet back to the freezer so the chocolate 
can firm, about 15 minutes. 

8. Serve, or store in an airtight container in the refrigerator for up to 2 days, or the freezer 
for up to 2 weeks. 



Makes about 25 pieces, depending on size 
 
INGREDIENTS: 
• 1 box Enjoy Life Foods Brownie Mix 
• 1/2 C. cold water 
• 4 T. allergy-friendly oil, divided (we recommend olive 

or grapeseed oil) 
• 1/2 C. Enjoy Life Foods Mini Chips 
• 1 T. allergy-friendly oil 
 
DIRECTIONS: 
 Preheat the oven to 300˚F. Line a baking sheet with parchment pa-

per. 
 Combine the Brownie Mix, cold water, and 3 tablespoons of oil in a 

large bowl. Whisk until smooth. (Note: these directions and ingredient 
amounts are different than what is written on the Brownie Mix box). 
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Brownie Bark 
3. Spread the mixture on the prepared pan, about 1/8-inch thick. Bake for 15 minutes, 

then use a pizza cutter or sharp knife to score the brownies into 2-inch pieces (any 
shape is fine!). Bake for an additional 12 to 18 minutes, until firm to the touch. Let cool 
on the pan until room temperature. The brownies will firm as they cool. 

4. Once the brownies are cool, gently break them into pieces along the scored lines. 
Leave them on the parchment paper. 

5. Combine the Mini Chips and 1 tablespoon of oil in a microwave safe bowl. Microwave 
on high in 15-second intervals until melted and smooth. 

6. Drizzle the melted chocolate mixture over the broken pieces. 
7. Serve, storing leftovers in an airtight container in the refrigerator for up to 3 days, and 

any other leftovers to the freezer. 



INGREDIENTS:   
• 8 oz. dried gluten free elbow noodles 
• 2 C. béchamel sauce* 
• ½ C. roasted butternut squash puree** or canned 

pumpkin puree 
• ¼ t. turmeric powder 
• ¼ t. smoky paprika 
• 1 t. onion powder 
• 1 t. garlic powder 
• 1 t. salt 
• 3 T. nutritional yeast 
• 2 C. favorite allergy friendly cheese shreds, split in half 
• ½ C. crushed Enjoy Life Foods Garlic & Parmesan Plentils 
 
DIRECTIONS: 
 Preheat oven to 350˚ F. 
 Prepare pasta according to package instructions. Drain and rinse under cool water, set 

aside. 
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Mac & Cheese 
3. Bring to a simmer, cover and cook for 15-20 minutes. 
4. Stir the cheese sauce into the pasta and pour into a greased oven safe baking dish. 

Sprinkle with remaining 1 cup of cheese shreds and cover with foil. 
5. Bake for 15-20 minutes until the pasta is heated through and the cheese is melted. 
6. Sprinkle the crushed Plentils over the top for a crunchy crust! 
 
*Béchamel Sauce Ingredients:  
• 3 T. allergy-friendly butter substitute 
• 4 T. Enjoy Life Foods All-Purpose Flour Mix 
• 2 ½-3 C. unsweetened, plain rice milk 
• ½ t. salt 
   
DIRECTIONS: 
1. Melt the allergy-friendly butter in a medium saucepan. 
2. Sprinkle in the Enjoy Life All-Purpose Flour Mix and whisk together for 1-2 minutes. 
3. Slowly drizzle in 2 ½ cups of the rice milk and continue whisking over medium heat until 

sauce is thickened. 



Makes 2 medium pizzas 
INGREDIENTS:  
• Butternut Squash Sauce (from Minimalist Baker): 
• 3 C. butternut squash, cubed 
• 3 garlic cloves, whole, skin removed 
• 2 T. neutral-flavored oil 
• Pinch sea salt & black pepper 
• 1 T. maple syrup 
 
Pizza: 
• 1 box Enjoy Life Foods Pizza Crust Mix 
• 1 ½ C. broccoli, chopped 
• 1/2 C. red onion, chopped 
• Pinch sea salt & black pepper 
• 1 t. dried oregano 
• 1 C. Butternut Squash Sauce (recipe above) 
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Butternut Squash Pizza 
DIRECTIONS: 
1. Preheat oven to 400˚F 
2. Roast the butternut squash and garlic gloves with 1 T olive oil and a pinch of salt and 

pepper for 15-20 minutes or until squash is tender. 
3. Blend squash and garlic with remaining olive oil and maple syrup until smooth and 

spreadable. Set aside. 
4. Combine Pizza Crust Mix, oil and approximately 1 1/4 cups cold water (gradually) in a 

medium bowl until well blended and dough forms 
5. Once dough forms, use hands to knead into a smooth ball, about 1-2 minutes. Use 

more or less water to create desired dough consistency. Split into two balls, one for 
each crust. 

6. For a thinner crust: roll out 1/2 of the dough base with a rolling pin on a floured counter 
(tip: use our All-Purpose Flour) and then place on an oiled baking sheet.* Brush with 
olive oil, sprinkle with salt and using a fork, make indentation holes throughout before 
baking 8-10 minutes. For a thicker, chewier crust: roll-out to approximately ¼”. Alterna-
tively, press the dough directly into the pizza pan*, brush with a little olive oil and sprin-
kle with salt. Bake the crust without any toppings for 10-12 minutes. 

7. Remove from oven and add the Butternut Squash Sauce and toppings on crust and 
bake for an additional 10-12 minutes 



Makes about 20 truffles 
 
Ingredients 
• 1 box Soft Baked Chocolate Chip Cookies 
• 1 C. vanilla frosting 
• 2 t. unsweetened matcha powder 
• 1 bag Dark Chocolate Morsels 
• 1 T. allergy-friendly oil 
• Optional: additional matcha for sprinkling 
 
Directions 
 Break apart the Soft Baked Chocolate Chip Cookies and place in the 

bowl of a food processor. Pulse until they have turned into crumbs. 
 Combine the vanilla frosting and matcha powder in a small bowl. 
 Add the frosting mixture to the food processor and pulse until mixed 

well. 
 Using a small scoop or a tablespoon, scoop the truffle mixture onto a 

parchment or wax paper lined sheet. Roll each little scoop into a ball using your palms. 
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Matcha Cookie Truffles 
5. Place the truffles in the freezer for about an hour to set. 
6. When ready to coat, melt the chocolate and oil in a double boiler or in 30-second inter-

vals in the microwave until smooth. 
7. One by one, dip the truffles into the chocolate and place back on the tray. Continue un-

til you have coated all of the truffles in chocolate. 
8. Sprinkle with matcha to give the truffles an extra matcha glow! 



Makes about 12 biscotti 
 
INGREDIENTS: 
 
Chocolate Cookie Biscotti: 
• 6 T. unsweetened applesauce 
• 2 T. allergy-friendly oil (we recommend olive or  
      grapeseed oil) 
• 1 t. vanilla extract 
• 1 3/4 C. Enjoy Life Foods Muffin Mix 
• 1/4 t. xanthan gum 
• 1 C. chopped Enjoy Life Foods Double Chocolate Crunchy Cookies 
 
Chocolate Drizzle: 
 1 oz. Enjoy Life Foods Semi-Sweet Mini Chips 
 1 t. allergy-friendly oil (we recommend olive or grapeseed oil) 
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Chocolate Chip Cookie Biscotti 
DIRECTIONS: 
1. Preheat the oven to 350°F. Line a baking sheet with parchment paper. 
2. Add the applesauce, oil, and vanilla extract in the bowl of a mixer. Beat on medium 

speed until well combined. 
3. In a separate bowl, add the Muffin Mix and xanthan gum. Whisk to combine. Add the 

Muffin Mix to the applesauce mixture. Beat until combined. 
4. Stir in the chopped Double Chocolate Crunchy Cookies, using your hands if needed. 

The mixture will be stiff. 
5. Transfer the mixture to the baking sheet. Form into a log, about 3 inches wide, 8 inches 

long, and 1 inch high. Bake for 25 to 28 minutes, until firm to the touch but not hard. Let 
cool 10 minutes, then put the log on a cutting board. 

6. Using a sharp knife, cut the log into 1-inch slices. Lower the oven temperature to 300°
F. Put each slice on the baking sheet, cut-side down. Bake for an additional 25 
minutes, flipping each slice to the other cut side halfway. Transfer to a wire rack to cool. 

7. To make the Drizzle, heat the Mini Chips in the microwave in 30-second intervals, stir-
ring between each one, until melted and smooth. Drizzle the chocolate mixture over the 
tops of the biscotti. Let stand until set. 

8. Serve, or store in an airtight container for up to 4 days, moving leftovers to the refriger-
ator or freezer. 



Makes 8 biscuitsI 
NGREDIENTS:  
For the biscuits: 
• 2 C. Enjoy Life Foods All-Purpose Flour Mix, plus 

more for rolling 
• 1 T. granulated sugar 
• 1 T. baking powder 
• 1/4 t. salt 
• 5 T. dairy-free buttery spread 
• 3/4 C. unsweetened dairy-free milk 
• 1 t. cider vinegar 
For the filling: 
• 2 T. dairy-free buttery spread, melted and cooled 
• 2 T. unsweetened cocoa powder 
• 1 T. granulated sugar 
• 1/2 C. Enjoy Life Foods Mini Chips 
For the topping: 
• Confectioners’ sugar 

Chocolate Swirl Breakfast Biscuits 
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Chocolate Swirl Breakfast Biscuits 
DIRECTIONS: 
1. Preheat the oven to 400°F. Line an 8-inch round pan with parchment paper. 
2. To make the biscuits, mix the All-Purpose Flour Mix, sugar, and salt in a medium bowl. 

Whisk to combine. 
3. Add the dairy-free buttery spread into the flour mixture until the dough resembles 

coarse crumbs. 
4. In a separate bowl, mix the dairy-free milk and vinegar. Drizzle about half of the mixture 

over the flour mixture. Stir with a fork until a loose dough forms, slowly adding the rest 
of the milk mixture. 

5. Transfer the dough to a work surface lightly dusted with additional flour. Use your 
hands to knead the mixture together, then pat it into a rectangle about 10 by 8 inches. 

6. For the filling, mix the dairy-free buttery spread, unsweetened cocoa powder, and sug-
ar. Spread the mixture over the dough leaving a 1/2-inch border. Sprinkle with Mini 
Chips. 

7. With the long side in front of you, roll the dough up cinnamon roll-style, cut it into 8 piec-
es. Transfer each one to the prepared pan, leaving about 1/2-inch between each one. 

8. Bake for 18 to 20 minutes, until golden brown. Dust with confectioners’ sugar. 
9. Serve warm, storing leftovers in an airtight container at in the refrigerator for 2 days, or 

in the freezer for up to 3 months. 



Makes 1 loaf, about 10 slices 
 
INGREDIENTS: 
• 1 3/4 C. Enjoy Life Foods All-Purpose Flour 
• 3/4 C. granulated sugar 
• 1 1/4 t. baking powder 
• 1 t. ground cinnamon 
• 1 t. xanthan gum 
• 1/4 t. salt 
• 1/4 t. baking soda 
• 2 C. mashed bananas (about 1 1/2 large) 
• 1/4 C. dairy-free buttery spread, melted, cooled 
• 2 T. allergy-friendly oil (we recommend olive or grapeseed oil) 
• 2 T. dairy-free milk 
• 1 T. cider vinegar 
• 1 t. vanilla extract 
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Banana Bread 
DIRECTIONS: 
1. Preheat the oven to 350˚F. Line the bottom of an 8 1/2-inch by 4 1/2-inch loaf pan with 

parchment paper. Lightly oil the sides. 
2. Add the All-Purpose Flour Mix, sugar, baking powder, cinnamon, xanthan gum, salt, 

and baking soda in a large bowl. Whisk to combine. 
3. Add the bananas, buttery spread, oil, milk, cider vinegar, and vanilla extract in a medi-

um bowl. Whisk until smooth (there can be some banana lumps). Pour the mixture into 
the dry mixture. Use a spatula to mix to combine. 

4. Scrape the mixture into the prepared loaf pan. Bake on the middle rack for 50 to 60 
minutes, until a toothpick inserted into the center comes out clean. 

5. Let the loaf cool in the pan for 10 minutes. Transfer to a wire rack. Cool at least 30 
minutes before slicing. 

6. Serve, storing leftovers in an airtight container at room temperature for 2 days, moving 
any others to the freezer for up to 3 months 



Enjoy Life Foods Discount For May 

Eat Freely with delicious  
allergy-friendly Enjoy Life Foods 
  
We believe meals and snack-time should be filled 
with happiness, laughter, and of course, great-tasting 
food. At Enjoy Life Foods you don’t have to worry if your 
food is safe because we are the #1 trusted brand for glu-
ten-free and allergy-friendly foods. Any time you see 
that red oval you’ll know that your food is certified glu-
ten-free, verified Non-GMO and free-from the top 8 
common allergens: wheat, dairy, soy, egg, peanuts, tree 
nuts, fish, and shellfish. 
 

www.enjoylifefoods.com 

Take 25% off your Enjoy Life online  
order the entire month of May! Use 

code GLUTENAWAY25.  

Shop Enjoy Life Products Here 

http://www.enjoylifefoods.com
http://shop.enjoylifefoods.com/New-Products/c/EnjoyLife@NewProducts



