
Amy’s gluten-free journey began in 2007 when her daughter’s diet was blamed for an ever-worsening case of eczema. Gluten and dairy were found among the list of worst offenders for her young daughter’s condition and even with years of cooking experience and a degree from Cornell’s Hotel School of Administration, Amy didn’t know where to begin. Fortunately, she was able to experiment and eventually landed on the ingredients and techniques necessary for recreating traditional dishes into equally delicious versions free from gluten or dairy. 

Amy is now well known throughout the San Francisco Bay Area for her gluten-free cooking. She shares her techniques through private classes and consultations as well as public demonstrations at upscale markets. She also provides consultations for restaurants and food producers, speaks at various gluten-free expos across the country and keeps up a regular blog on family cooking. Her first cookbook, The Warm Kitchen: Gluten-Free Recipes Anyone Can Make and Everyone Will Love, hit the shelves in September 2013 and has sold more than 1,200 copies in its first six months. 









