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HONORED FOR EXCELLENCE IN 

GLUTEN-FREE COOKING 
 

Debra Maloney is an acclaimed author, speaker and 

consultant in the area of gluten-free gourmet 

cooking. Having been diagnosed with coeliac disease 

herself, she is a strong believer that those in similar 

situations should never have to sacrifice flavor in 

their diets. Debra has traveled worldwide completing 

cooking lessons and communicating with locals in 

order to educate herself on new flavors, techniques 

and ingredients. She has traveled throughout 

Australia to conduct cooking demonstrations and 

educate audiences regarding life with coeliac disease. 

Her cookbook, "My Gluten-Free Gourmet Kitchen," 

is endorsed by Coeliac Australia. 

Debra’s latest venture is a six-week trip to Italy to 

complete one-on-one cooking classes with master 

chefs, during which she will make fresh, gluten-free pastas and authentic Italian 

breads. She will soon be traveling to Brisbane, Australia, where she will hold 

corporate cooking classes in a commercial kitchen for a number of VIP clients of a 

well-established and respected financial planning company based in Brisbane. 

Debra is also working to open up a cooking school and produce her own line of 

gluten-free foods. Outside of the gluten-free world, Debra modifies recipes for 

people who are diabetic, lactose intolerant, have high cholesterol, or on a low GI 

diet or a low FODMAP diet. 

Debra was recently named a VIP member of Worldwide Branding in recognition of 

her exceptional work and endeavors. For more information about Debra, please 

click here to read her latest press release. 

deb@debramaloney.com.au 

www.debramaloney.com.au  
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Try it Yourself: 
Prosciutto-Wrapped Pork Fillets 

 
 

 
Ingredients 

3 pork fillets (200 grams), halved 

½ teaspoon gluten-free seeded mustard 

1 packet (180 grams) white vein cheese with or without green peppercorns 

1 tablespoon fresh basil, finely chopped 

100 grams gluten-free shaved prosciutto 
 

Instructions 
1. On a cutting board, cut a pocket lengthways along each pork fillet. 

2. Combine mustard, white vein cheese and basil in a small bowl. 

3. Divide mixture into thirds and press into each pork fillet pocket. 

4. Wrap pork fillets with prosciutto and secure them with toothpicks. 

5. Cook fillets on a greased barbecue plate until cooked to your liking. 

6. Remove toothpicks and slice to serve 
 

Click here to view more of Debra’s recipes. 
 

Testimonials 
I just wanted to express my thanks for your beautiful finished book. It’s bursting with color, and I truly will use it for 

myself and when cooking for family members. The photos you have are breathtaking. It’s appealing, and easy to navigate 

and use. Even details like the index are laid out thoughtfully. I think that your readers will value each element – not just 

fellow designers. 

My very best wishes for the book’s success. How valuable to people with coeliac disease to find a cookbook that’s both 

medically appropriate and mouth watering. 

Many thanks, 

Stuart 
 

I received your book yesterday and have picked it up several times, feasting my eyes on the lovely photos and extensive 

recipes. You have done a fabulous job, and the personal feel is strong on every page with the green shaded description. 

The set out of chapters and flow are easy to follow. It is clear you are following your passion and this venture will be a 

success. I will use this book and promote it. 

Thanks again, 

Ross 

Click here to view these and more testimonials — including video testimonials!  
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