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For Memorable Stuffing

1. Preheat oven to
350 degrees. Grease
a 13x18-inch rimmed
sheet pan.

2. In the bowl of a
stand mixer, combine
rice flours, tapioca
starch, potato starch,
seasonings, salt,
sugar, milk powder,
xanthan gum and
yeast.

3. In a separate bowl,
blend together eggs,
oil and water.

4. Slowly add wet
mixture to dry ingre-
dients, blending on
low speed until well
blended and batter is
soft and sticky.

5. Pour batter into
prepared sheet pan
and bake in preheated

oven for 35 to 40 minutes or until done.



