We always get asked why our baked goods taste so darn good.
The answer is, of course, Cheatin’ Wheat! Our Cheatin’ Wheat
Gluten Free Flour is the base for everything we do, and is a
perfect all purpose blend that is never dense, dry, grainy or
metallic tasting. However, we also put a lot of thought into

our food to ensure our stuff is just better than the rest.

Here are some of our favorite flavor boosting tips, adapted to
cooking at home.

FLAVOR BOOSTING TIPS

Use the best quality
ingredients you can afford. Plump up that dried fruit.

Buy fresh butter for your baking.
v fory ‘ Ain’t nothing like the real

thang, baby.

Toast those spices.

Use brown butter instead of
melted butter.

Pre-ground spices are fine,
just not sublime.

Don’t forget the salt.

Make those nuts roasty, toasty.
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