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The Parchment Paper Cookbook
Wait until you hear about The Parchment Paper Cookbook.
I do a significant amount of cooking, so I am always looking for ways to reduce cleanup. Can you imagine
how excited I was when I came across a cookbook that claimed you could cook with no pots, no pan, and
no mess. Everything is cooked in parchment paper to eliminate or cut down on clean up! When I saw it, I
thought the idea was ingenious, so I invited Brette Sember, the author, to be a guest blogger today
to tell you about her new book, give you some ideas, and share a delicious root vegetable recipe which is
perfect for this time of year. Thanks Brette.
Parchment Paper Means No Clean Up! by Brette Sember
I love cooking, but sometimes the clean up gets to me. I set

Search This Blog

out to find a way to make dinner without having to do a sink
full of dishes—and I found it in parchment paper! Parchment
powered by

paper packet cooking is a wonderful, revolutionary method
that decreases the amount of fat needed for cooking and
locks in flavor and nutrients. Best of all, with parchment paper
cooking, there is no mess to clean up– no pots and pans to
scrub. The food cooks in a parchment paper packet in the
oven, making this perfect for busy moms, people with small
kitchens, and anyone tired of doing a sink full of dishes after
dinner.

Parchment paper is recyclable and compostable. Cooking with
parchment also means you can cook your entire meal in one oven without turning any burners or using lots
of hot water to scrub pots and pans.

About Me
Judee
Thanks for stopping by. You
don't have to be gluten free
to love my recipes.I am a
gluten free- vegetarian eating -health
enthusiast. I have a passion for tasty food
and cooking. Want more energy? Try my
recipes. Hope you find the information
helpful and inspiring. Take your time looking
through the recipe archives and please
leave your comments.
View my complete profile

You can buy parchment paper in your grocery store next to the foil and plastic wrap, or online from sellers
like Amazon. Wilton and Reynolds both make parchment. The secret of parchment paper is that it is coated
with silicone, which keeps moisture and flavors in, and keeps food from sticking. You layer your food onto
the paper (no pots, pans, or big mixing bowls needed), fold it and bake. It’s that simple!

New to this blog? Don't miss a recipe.
Have them sent directly to your email

Parchment paper packets are a snap to cook with. Cut off an 18-20 inch piece of parchment and place
your food in the center. Leave at least 4 inches on the sides. Now, grab the long ends of the paper and

Enter your email address:

have them meet in the air in the middle, then just fold them down until you get to the food. You’ll end up with
a long package. Now all you have to do is simply twist each end. (You can see illustrations at:
http://nopotcooking.com/index.php/technique/). Place the packets on a baking sheet or toaster oven tray
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for easy in moving them around.

Delivered by FeedBurner

Enjoy this simple and tasty root vegetable dish on a cold night. The recipe is designed to highlight the
flavors of the vegetables, and not be a heavy, creamy dish.

Labels
appetizer (1)
appetizers (11)
apples (1)
Articles (17)
Asian (2)
banana (2)
beans (1)
black beans (4)
breakfast (4)
brunch (3)
burgers (2)
butternut squash (1)
cabbage (1)
chanukah (1)
chick peas (2)
coconut flour (2)
Cookbook Review (1)
cookies (3)

Root Vegetable Tian

crock pot (3)

Serves 4

dessert (2)

1 parsnip, peeled, thinly sliced
1/8 large sweet onion thinly sliced

desserts (11)
diet (1)

15 baby carrots, thinly sliced
dinner (5)
1/2 rutabaga, peeled and thinly sliced
2 medium Yukon Gold potatoes, peeled and thinly sliced
Salt and pepper to taste

dinners (12)
dips (1)

Thyme (about ¾-1 teaspoon total)

drinks (3)

Olive oil (about 4 tablespoons)

Fabulous Finds (2)

1/4 cup heavy cream

Fabulous Finds Friday (2)

Preheat the oven to 350 degrees. Cut a 24 inch piece of parchment. Make about a 9 inch circle with the

Fall (4)

parsnips, layering them over each other around the circle and in the middle. Sprinkle with salt, pepper, and

fresh mint (1)

thyme. Drizzle with olive oil. Sprinkle ¼ of the the onions on top. Layer carrots on top of this and repeat
salt, pepper, thyme, oil, onion. Then layer rutabaga, repeating seasonings and toppings. Layer potato

fruit (3)
GF pasta (2)

slices on top, repeating toppings again. Pour cream over the entire thing. Fold the parchment - for this one
GF restaurants (2)
I used the folded ends instead of the twisted ends. Bake at 350 for an hour.
For some variation, you could add 2 cloves chopped garlic to this, ½ cup grated cheese (Parmesan would
be my pick, included in the layers), or 1/4 cup milk to boost the creaminess. You could also drizzle with
melted butter instead of olive oil for a deeper flavor.
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gluten free recipes (2)
Gluten Free Restaurants (1)

Judee's comments: Please note that The Parchment Paper Cookbook is not intended to be gluten free nor

Growing herbs and vegetables (1)

vegetarian. However, I felt it was such a great idea that it can be applied to any kind of cooking.

Guest Bloggers (1)

Personally, I frequently use regular cookbooks for ideas and just adapt and substitute!

Halloween (1)
Halloween Ideas (2)
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I would love to hear your comments. Please leave a comment by scrolling down to the end of the post and

Happenings (3)

clicking on "comments" If you are reading this post in your email, you need to click on the title of the email

health tips (12)

that says, " click here to go to blog and then scroll down to the end of the post and click on "comments"

Helpful Tips (1)
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Sun Dried Tomato
Marinara Sauce &
Angel Hair Zucchini

Polenta with Fresh
Corn

Dutch Apple Pie
Pancake Topped
with Vanilla Ice
cream

Italian (4)
kids (7)

LinkWithin

low carbohydrate (1)
lunch (4)

Posted by Judee at 12:30 PM

Recommend this on Google

Middle Eastern (3)

Labels: Cookbook Review, Fall, Guest Bloggers, sides, vegetarian

muffin (1)

Reactions:

Muffins (1)
noodles (1)

0 comments:

oatmeal (1)
Post a Comment

palm sugar (1)

Links to this post

party ideas (11)
pasta (3)

Create a Link

potatoes (1)
Pumpkin (2)
Home

Older Post

quick and easy recipes (1)
quick bread (1)

Subscribe to: Post Comments (Atom)
quinoa (3)
raw (7)
recipe (1)
Rosh Hashana (5)
salad (11)
salad dressing (1)
salads (2)
Secret Recipe Club (5)
Secret Recipe Club. (1)
side (1)
sides (23)
Simply Gluten-Free (1)
smoothies (2)
Snacks (2)
soup (8)
spinach (1)
summer (18)
Thanksgiving (3)
The Gluten-Free Global Community (1)
tomato (1)
Ultimate Blog Party (1)

11/12/2011 10:28 AM

Gluten Free A-Z Blog: The Parchment Paper Cookbook

4 of 11

http://glutenfreewithjudee.blogspot.com/2011/11/parchment-paper-cookb...

vegan (51)
vegetables (10)
vegetarian (58)
watermelon (1)
weight loss (1)
winter (3)
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Popular Posts
Get Rid of Fruit Flies
You can get rid of fruit flies for
good.
It's nice to be able
to leave a fresh bowl of f...
Cooling Frozen Watermelon
Smoothies
The key to the fabulous taste
of these gluten free frozen
watermelon smoothies is using
the frozen watermelon. All you need to do is
cut...
Arugula and Cashew Mixed
Salad
We are huge salad eaters.
This recipe is so good, I could
eat it all day. When my
mother- in- law offered me a container of
baby arugula, I...
GF Banana Pumpkin Loaf with Coconut
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Flour
Smooth and Silky Banana
Pumpkin Loaf With Coconut
Flour Banana Pumpkin
Bread made with coconut
flour.......
Gluten Free Cookies made
with Coconut Flour
These simple coconut flour
cookies are easy to make,
soft and chewy , and of course
gluten free. I love using coconut flour for
baking. It...
Crock Pot Apple Cake GF
You can bake a cake in the
crock pot! Can you imagine? I
just did it ,and it came out
moist and extra delicious. It
started yesterd...
Fabulous Finds Friday Week
#3
Check out all of this weeks
fabulous finds! Fabulous Find
#1 comes from a blog called
The Little Round Table. Her table settings
a...
Banana Split Bites
Try these
dark chocolate dipped banana
split bites for a quick gluten
free ( and egg free and dairy
free optio...
Raisin Oatmeal Breakfast
Cookies
Enjoy these gluten free raisin
oatmeal cookies made with
wholesome ingredients and no
sugar, flour, eggs or milk Do you have
some...
Banana Roll Ups for Kids
Sometimes you
just want to make something
that is quick and easy . These
...
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