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Cookies by nature are high in sugar and fat with a short cooking time. This makes it a 
challenge for the gluten free flours to absorb the liquid and fat in recipes. Try these tips 

and visit this post for more, Tips for Making Gluten Free Cookies. 
 
1. Start with recipes that are written with gluten free ingredients. Pass over recipes 

that require several substitutions for your diet. Not all of them will work perfectly but 
this will increase your chance of success. 

2. Brown rice flour and almond flour both work well in cookies. 
3. You can make excellent cookies with more than one combination of gluten free 

flours. There’s no perfect flour recipe but many excellent options. Pay attention to 
what works. Tape this recipe card to the inside of a cupboard door in your kitchen. 

4. If you like experimenting try this cookie flour blend.  
5. Precise measuring, whether using cups or weight, is essential for successful baking. 
 

 

Cookie Flour Blend 
Single recipe 160g (~1¼ cups) 

 
⅔ cup brown rice flour (90g) 
¼ cup almond flour (25g) 
3 Tbsp potato starch (30g) 
1 Tbsp + 2 tsp tapioca starch (15g) 
¼ tsp xanthan gum 

 
 

Cookie Flour Blend 
Double recipe 320g (~2½ cups) 

 
1⅓ cup brown rice flour (178g) 
½ cup almond flour (50g) 
6 Tbsp potato starch (60g) 
3 Tbsp + 1 tsp tapioca starch (30g) 
½ tsp xanthan gum 

 
 

Cookie Flour Blend 
Quadruple recipe 640g (~5 cups) 

 
2⅔ cup brown rice flour (355g) 
1 cup almond flour (100g) 
¾ cup potato starch (120g) 
6 Tbsp + 2 tsp tapioca starch (60g) 
1 tsp xanthan gum 

 

 
1 cup cookie flour blend = 130 g 


