glutenfree popovers

1 cup mulri-purpose Hour
1/4 reaspoon santhan gum
1/2 reaspoon salt

1 144 cups milk, eighdy warm

4 large cpps
174 cup burrer, melred

. PI‘EI]EEI oven to S00°F. Grease a 12-cup popover pan or

muffin pan.

2. whisk . multi-parpose flour wath the anthan gum and
salt in a large bowl.

3. whisk the milk inro the dry ingrediens pradually. Add dhe
cges, then the burrer, whisking afrer each addivion, Pour barrer
intmo the greased cups, filling cach abour 263 full,

4. bake for 28 minues, then turn the oven down m 350°F
il'l.d. I.1=kE :ﬁ:r =14 IIJIJi.riDI.'IIl 1{ I'rlilllll:ﬂ'!, I.1I.'II:i| I:|1E FIIPPICPI-'EI'.'I &
I'JEE|1 I'.'I'D"a'ﬂ'l. REI.TH:I'I.'\IE ﬁ'l.‘llTI r|||-e OV, ]EI: :ﬁrm lI.P FIJF ‘i‘ IT.|i.I'II.'II:I"_'i-
II'ItTI. CInoye Fn:-r.rl. I:l'IE Fllﬂ .I.I'lIJ 2OTVE I:I'l.'IITIEdIII:EI:l-

Yield: 12 pospovers.

Save time by wsing our mult-purpose Bour in your Bvorice
gluten-free recipes. No need wo blend the many different Hours
mse ﬁluta_-u-ﬁ'u reciped call bor — just measune our mul-u—pupuu

four and use in place of the total amount of fee flour, brown fee
flour, apioca starch or potato starch, ete. called for in dhe recipe.
Visit kingarthurflour.com fghstenfree for more recipes and vips.
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company go gluten-free? That's
whiat we asked ourselves when
our custormers began requesting
= noy, imploring — us o help
them i their quest bor delicious

gluten-free baked goods,

Whith the same high standards
wi apply o all of our products,
we've created what we'ne sure
vou'll agree is the very bese
gluten-free Hour on the market
vimday: We've cirefully blended
whiedesome, Certthed Cluten-

T

Free™ ingredients to creace
this Hour, then tested and
re-tested to ensure vour success,
W guaranoee that your

B
experience with our Hour will
b enpoyable, fulblling and,
marst of all, greac-tasting,

Eing Arthur Flour gluten-free
muixes — a taste the whole fimily
wall enjoy!

Find great gluten-free recipes,
products and infermation at
kingarthurHour.com/iglumenfres
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Nutrition Facts
Serving Soe sbout 3 Thep, (g
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Enjoy By

INGREDIENTS: SFECIALTY FLOLK BLEND

(AICE FLOUR. TARDCA, STARCH|. FOTATD

STARCH, WHOLE GRAN BRIMIN RICE
FLOUA.

Proaduced in a dadicated ghnen-tee, allegen-
free® marutactoning Baciity

“free af e B most comemon food alemgens
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