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On April 1,    1988 I drove my very first forklift down the 
street from my family’s natural foods bakery to my own warehouse where 
Pamela’s Products was born. The family business was in its third generation, 
and up until that day, I had spent a lot of my life there, in many different jobs. 
I was originally a cookie packer, which was one of the few jobs available for a 
girl. I worked with Virgie who had six kids and whose husband Mike was our 
bread baker. No hairnets or gloves were worn, and there would be crumbs 
under my nails and I’d smell of cookies by the end of the day. With an aching 
back from bending over the BW6 wrapping machine six hours a day, I’d pull 
out the racks of heavy metal sheet pans filled with soya cookies and rice 
cookies. My cousin Piero, who came from Italy to work for my grandfather, 
was the cookie baker. Every time he pushed another rack of cookies into the 
packing area, I’d pray it was the last one for the day. My grandfather, father, 
uncle, cousins, brothers, and from time to time my sister, mom and aunt all 
worked there. It was truly a family business, which was one of the reasons 
I loved it so. In my time, I was a paper filer, a cookie packer, and a secretary. 
Then I started baking my own little line of bran products that I created. 
By 1988, I was no longer the girl whose big dream in college was to be an 
actress. I had fallen hopelessly in love with the family business that had 
always been such a big part of my life. But also by 1988, my dad had made 
it clear that my brothers were the only ones expected to run the company. 
On that note, I took my new dream and moved down the street to my own 
warehouse, with my own forklift and my own products.  Pamela’s Products 
started with a pancake mix, four kinds of cookies and a huge thank you to 
a company called Mrs. Gooch’s, which placed the very first order. In those 
days, since the natural foods world did not have a big demand for gluten-free 
foods, what launched my products into the stores was simply their great 
taste. And while gluten-free foods are now in most stores, it is still the quality 
of ingredients, taste and texture in Pamela’s Products that have kept my 
customers believing in me all through the years. I have a passion for making 
a delicious difference for those who have to eat gluten-free, as well as for 
those who don’t. The ovens are bigger these days and the markets are much 
more far-reaching, but for me, my job is still to create the food that you love. 
Now thirty years later, I’ve compiled some of my favorite recipes for you to 
try for the first time or to enjoy again. Some of my very favorite products and 
recipes have been with me almost from the start.
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Buttermilk Pam-cakes (Baking & Pancake Mix)
Cinnamon Swirls (Bread Mix, Vanilla Frosting Mix)
Crepes with Asparagus and Swiss Cheese (Baking & Pancake Mix) 
Crispy Waffles with Bacon (Baking & Pancake Mix)
Croissants (Bread Mix)
Old-Fashioned Donuts (All-Purpose Flour Artisan Blend)
Pumpkin Bread with Almond Crumble Topping (Baking & Pancake Mix)
Pumpkin Coffee Cake (Baking & Pancake Mix)
Sour Cream Coffee Cake (Baking & Pancake Mix)

Avocado Toast on Multi-Grain Bread (Bread Mix)
Brown Rice Soufflé (All-Purpose Flour Artisan Blend or Baking & Pancake Mix or Bread Mix)
Cajun-Spiced Empanadas (Bread Mix)
Cheese Quesadillas with Easy “Flour” Tortillas (All-Purpose Flour Artisan Blend)
Cream Cheese Biscuits (Biscuit & Scone Mix)
Grilled Cheese on Amazing Bread (Bread Mix)
Pan Pizza (Baking & Pancake Mix)
Penne with Pesto (Penne Pasta, Nut Flour Blend)
Pizza with Arugula and Figs (Pizza Crust Mix)
Pizza Rolls (All-Purpose Flour Artisan Blend)
Sweet Old-Fashioned Cornbread (Cornbread & Muffin Mix)

Banana Cake with Tangy Lemon Frosting (Baking & Pancake Mix, Vanilla Frosting Mix)
Cheesecake with Graham Cracker Crust (Honey Grahams)
Chewy Ginger Cookies (All-Purpose Flour Artisan Blend)
Chocolate Chunk White Chocolate Macadamia Nut Cookies (Chocolate Chunk Cookie Mix)
Chocolate Layer Cake (Chocolate Cake Mix, Dark Chocolate Frosting Mix)
German Chocolate Brownies (Chocolate Brownie Mix)
Little Girl Vanilla Cupcakes with Pink Frosting (Vanilla Cake Mix, Vanilla Frosting Mix)
Pound Cake (Vanilla Cake Mix)
Roll and Cut Sugar Cookies (Sugar Cookie Mix)
Strawberry Shortcake (Baking & Pancake Mix or Biscuit & Scone Mix)
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Recipes are organized and color-coded by the 
Pamela’s product that is used in the recipe.

















































































































































D E L I C I O U S  G L U T E N - F R E E  F O O D S  72

Pound Cake 
Yield: one 9 x 5-inch loaf

INGREDIENTS
For pound cake
4 eggs, large 
1 (21 oz) bag Pamela’s Vanilla Cake Mix 

FOR LEMON GLAZE
1 cup powdered sugar 
2 to 3 tablespoons fresh lemon juice

DIRECTIONS
TO MAKE POUND CAKE: Preheat oven to 350°. Grease a 9 x 5-inch loaf pan.  In large bowl of 
an electric stand mixer with paddle attachment, lightly beat the eggs. Add cake mix, butter, and 
water, and mix on low speed for 30 to 60 seconds. Lumps of butter in batter are normal; do not 
continue mixing. Pour batter into prepared pan and bake for 60 to 65 minutes, or until toothpick 
inserted in center comes out clean. When cake is cool, remove from pan. 

TO GLAZE CAKE: Place cake on a wire rack over a parchment lined sheet pan to catch the 
drips.  Make sure bottom does not sit in the poured glaze. Mix together powdered sugar and 
lemon juice until there are no lumps. Pour glaze all over top of cooled cake, allowing glaze to 
roll down sides.  Store cake at room temperature, wrapped well, or under cake dome. 

NOTE: If using butter substitute in place of butter, baking time may vary.

VARIATION: Vanilla-glazed cake: Use ¾ teaspoon vanilla extract and 2 to 3 tablespoons warm 
water instead of lemon juice in glaze.

¾ cup (1½ sticks) butter or Earth Balance, 
   chilled, cut into 12 pieces 
⅓ cup water
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When I see sugar cookies wearing a coat of brightly colored sugar crystals, 
I have a need to eat one. These are so far from the plain unadorned soft cookies 
of my family’s natural food bakery. Sugar cookies and other sweets were those 
foods you ate at other people’s houses. I always feel like a kid again, biting into 
that sweet treat with the crunch of crystals loud in my ears. And now I can make 
them anytime I want to.
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Roll and Cut Sugar Cookies 
Yield: 12 large, 18 medium, or 36 small cookies

INGREDIENTS
½ cup (1 stick) butter or butter alternative 
1 (13 oz) bag Pamela’s Sugar Cookie Mix 

DIRECTIONS
Preheat oven to 350°. Soften butter in stand mixer with paddle attachment, then add cookie mix 
and egg, mixing until dough comes together. Roll out dough between 2 pieces of parchment 
paper or plastic wrap. Cut out cookies using cookie cutters or free-form cutting with a knife. If 
dough becomes warm or sticky, wrap in plastic and refrigerate for 30 minutes to an hour. Bake 
on parchment-lined cookie sheet. (You can use the same parchment you cut the cookies on; 
simply remove the excess dough from around the cookies, put the parchment on a cookie sheet 
and bake.) Bake for 8 to 12 minutes until edges just start to brown. 

NOTE: Sprinkle with coarse sugar crystals before baking, if desired. Or when cooled, decorate 
with your favorite frosting.

1 egg, large (or prepared egg replacer 
   equivalent to 2 large eggs)
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July in California always means strawberries, and that meant strawberry shortcake 
would grace our table as a special summer dessert. My mom would carefully cut 
up a huge bowl of strawberries and mix them with brown sugar and a little lemon 
juice, and as the berries sat they would create a sweet syrup. In my younger years 
she would make drop biscuits to go with the berries, and when they were cool we 
each got one on our plate. When dessert commenced, the bowl of juicy berries was 
passed around our family of six, with admonishments from mom to make sure 
everyone got some, followed by a big fluffy bowl of whipped cream.  The biscuits 
would soak up the sweet berry juice to contrast with the rich cream, and each bite 
would be the taste of summer. Strawberry shortcake, July, and summer—in my 
mind they all go hand in hand. 
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Strawberry Shortcake
Yield: 8 large shortcakes or 4 large scones

TO MAKE 8 LARGE SHORTCAKES USING BISCUIT & SCONE MIX:
INGREDIENTS
1 (13 oz) bag Pamela’s Biscuit & Scone Mix 
½ cup granulated sugar 
½ cup (1 stick) butter or butter alternative, 
   well chilled, cut in ½-inch pieces 

DIRECTIONS
Place rack in top third of oven and preheat oven to 375°. Line with parchment paper or grease 
a cookie sheet. Use either an electric stand mixer with paddle attachment, or a bowl and pastry 
cutter to make dough. Combine biscuit mix and sugar in the bowl. Cut the butter in until pea-size 
crumbs are formed. Add milk and vanilla and mix until just incorporated. To form scones, scoop 
8 large dollops (or a different size, as desired) onto cookie sheet. Bake for 19 to 26 minutes until 
tops are starting to brown. Serve with strawberries and whipped cream, or anything else you’d like 
to put on them! 

TO MAKE 4 LARGE SCONES USING BAKING & PANCAKE MIX:
INGREDIENTS
1½ cups Pamela’s Baking & Pancake Mix 
¼ cup granulated sugar 
½ teaspoon baking powder 
¼ cup shortening, butter or butter alternative, 
   well chilled, cut in ½-inch pieces 

DIRECTIONS
Preheat oven to 375° and line cookie sheet with parchment paper. In a bowl, combine baking 
mix, sugar, and baking powder. Use pastry cutter or two knives to cut shortening into flour until 
pea-size crumbs form. Stir vanilla into milk, then mix into flour until just moistened. Turn dough 
out onto board well dusted with Pamela’s mix and pat into a 1½- to 2-inch-thick rectangle. 
Square up sides with flat edge of knife. Cut into 4 equal pieces. Bake for 15 to 17 minutes. Let 
cool and then use a knife to split scones into top and bottom. Layer with sweetened whipped 
cream and strawberries. 

NOTE: These shortcakes will spread and be flatter than a traditional shortcake. To make them 
taller, bake in English muffin rings. 

1 cup milk or milk alternative
1 teaspoon vanilla
Strawberries
Whipped Cream

⅓ cup milk 
1 teaspoon vanilla
Strawberries
Whipped Cream



Dedicated to my Dad, Al Giusto, 
who showed me the way.

 
And to both my parents who taught 

me to order every dessert on the menu.



Tel: 707-462-6605 / Fax: 707-462-6642
info@PamelasProducts.com
www.PamelasProducts.com
© 2018 Pamela’s Products, Inc.

Try all of Pamela’s Gluten-Free Foods! 
Follow us on Twitter.com/PamelasProducts
Like us on Facebook.com/PamelasProducts
Follow us on Pinterest.com/PamelasProducts
Follow us on Instagram.com/PamelasProducts

Sign up for our newsletter for exclusive information 
at PamelasProducts.com/Newsletter
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