Macey's grocery store carries gluten free products. We use their cake and brownie mixes.  We also buy rice flour and it works pretty good with most cookies and pizza crust. Spelt flour can be another option.  You need to discuss it with the parent first, they should have some good ideas.  (there are lots of recipes without flour, like smoothies, stir fry, potatoes. Omelets,etc.

One of our co-principals has celiac disease.  One day he was saying how difficult it was to find foods he could eat.  I gave him a bag of brown rice which he really liked.  You could do steamed rice or refried rice using eggs.  You can get gluten-free soy sauce at health food stores. Avoid gravies and bullions.  The website

http://kidshealth.com  has a list of foods to avoid and www.celiac.com has a nice collection of gluten-free recipes.  I hope it helps.

This sounds like an excellent opportunity for the student and their mother to come and give a lesson on gluten allergies, etc.

I would ask the student and/or their mom about it.  There may be more students involved with food allergies.  You could have

them present, as well.  This would help to educate everyone and make them more aware and alert to their environment.  I like

to give extra credit for such projects.

There was a gluten free cooking class at our FACS summer conference in 2008 at Davis High.  I would look in that years foods classes for the handout.
had two students in past years, and it is not that easy. First, they should be with friends who are tolerant to the problem and willing to eat the same foods.It doesn't always taste that great. (My student had a loyal group of friends that stood by her.) You need to talk with the parent ( or student) so you are not totally ignorant.
You will need to use gluten-free flour, cornstarch, pasta and the like, along with corn tortillas. Rice flour is not that great in most foods, the sorghum flour was a little sweeter. Some recipes called for a blend of flours also. Xanthan gum is also a necessity. Try to test the recipes yourself so you know what you are dealing with, as the results are not the same as those with regular flour. READ the LABELS on any food you will buy to insure that it truly is gluten free. I used Bob's Red Mill products, and had to buy that at a separate store, as my grocery did not carry it. Products have improved greatly in the past year, and some stores carry complete lines, such as Betty Crocker. If you are near a large city, it helps. You can order supplies from some online sources also.There is a expiration date on the food, so if I don't have them again, I give the products to the family. Luckily, I had the students two semesters in a row.  It cost me over $50.00 for one student, but I feel it was worth it. I found that the student was knowledgeable  and very helpful in this situation. The website I found most helpful was celiacs.com (As it is Celiac's Disease that causes it.)
 

I settled for mixes (as in yeast bread and cake mixes - Pamela's were great for cakes, and no one knew it was gluten-free) because the cost was a factor. I know it didn't always fall into basic knowledge in the classroom, using a mix, but the steps and that made it easier for the student, and much more palatable.
 

There are companies that make gluten free flour that can be substituted for the wheat flour.  http://www.bobsredmill.com/gf-all_purpose-baking-flour.html  Bob's red mill makes a flour that can be substituted well.  Ask for student what they use.  I have 3 sisters who all have celiac - must have a gluten free diet.  One of the best recipe books I have found is "Life Tastes Good Again." http://www.eatingglutenfree.com/  It was written by 2 Utah county woman who make recipes that are old standards.  Good luck with your student.  

 

Hi - Rice flour is a lifesaver.  Also you can shop your local health food store or Smiths, both have great substitutes.  You can also google just about any recipe and find gluten free substitutes.  For my last student, the parent was the best resource for where to find specific food items.

I was going to have a student this next semester in foods II with the same problem and I was doing some research - I asked the people at Kitchen Kneads in Ogden about it they told me that for Foods like Pies and yeast breads you cannot substitue rice flour or other types of flour that do not have gluten because you need it for the science of the recipe.  However she said that in other things like cakes and quick breads substitutions are possible.  When I was there they had a cookbook that had some recipes in it.  I did not buy it at the time so I do not have any recipes.  The student and his parents thought that it was too much trouble and took him out of my class.  I hope this helps!  Give all those Wayne couny folks a great big Hello from me!  They would know me as Gaylene VanDyke though!

 my friend's cousin has a website with a lot of GF recipes too.

 

http://creatingfromscratch.blogspot.com
 

Flourless Peanut Butter Chocolate Chip Cookies

1/2 cup creamy peanut butter




Makes 12 cookies
¼ cup PLUS 2 T sugar

1/2 large egg, lightly beaten (about 2 Tbsp)
¼ teaspoon baking soda

1 pinch salt (about 1/8 tsp)
¼ cup PLUS 2 tbsp semisweet chocolate chips

¼ cup roasted salted peanuts, optional

1. Preheat oven to 400 degrees.  In a large bowl, stir together peanut butter, sugar, egg, baking soda, and salt until well combined.  Stir in chocolate chips and peanuts.

2. With moistened hands, roll dough, about 1 heaping tablespoon at a time, into balls.  Place 2 inches apart on a baking sheet.

3. Bake until cookies are golden and puffed, 12 to 14 minutes.  Cool 5 minutes on sheets; transfer to racks to cool completely.  
If you do anything with soy sauce, La Choy is gluten free.  Pretty much any other kind has gluten in it.  I think that Western family Chicken Bouillon is as well.  I'm attaching a recipe that a student brought in a while back, and it is good.  They turn out a little crumbly, but everyone enjoys them.  My sister is gluten intolerant--this is not the easiest thing to deal with.  I had a student with celiac disease a while ago too, and it was just understood that I'd buy gluten-free when it was realistic, but sometimes there would just be stuff she couldn't eat.  Gluten-free flours are expensive, so if they want to be able to eat it, they should probably bring in their own flour or something like that.

 

