
Baking Overseas
tips and tricks to create your favorite treats anywhere

by Claire Patty 

When I was six years old, I baked my first cake. If I remember right, 
it had green frosting and sprinkles on it, and raisins studded in the 
batter. Ok, it wasn’t my best creation. But it started a love for baking 
that continues today in my life as an MK in Czech.

Never would I have dreamed twelve years ago that today I would be 
baking gluten-free, lactose-free and coconut-free, but after some 
health problems, I now eat this way. I also never imagined how 
difficult it would be, and what an adventure it would be, to bake 
American recipes in Czech.

I’m sure you know what it’s like to find a great recipe, and realize 
that you can’t buy marshmallows where you live, or can’t find peanut 
butter, or you just ran out of the corn syrup that you brought back 
from your last trip to the States. After many trials and errors, I have 
learned so much about baking overseas. I would love to share a few 
tips with you!

1. Be courageous  Yes, this is important. You may make mistakes, 

and that’s fine…you’ll figure out what works and what doesn’t. 

2. Ask around  Ask your missionary friends what their experiences 

were; ask your neighbors; or check out your local health food store. 
You never know what you might find.

3. Be creative When you don’t have pumpkin, try mixing in mashed 

bananas, or pureed mango. It’ll be different, but hey, that’s how 
winner recipes are born! (Or you could also do what I did, and look in 
the baby food section- that’s where we found pumpkin puree!)



4. Go to places you’ve never been to, and keep your eyes 
peeled  Is there a new grocery store in your town? Look and see if 

they have what you’re missing. Have you walked by the same little 
shop every day, but haven’t been in there yet? We can find 
marshmallows in a cheap German store, cumin in a warehouse type 
place (Makro!), and sweet potatoes in Tesco (a big grocery store 
about 25 minutes away from where we live). 

5. Import  It’s probably a given, but it takes some planning ahead to 

get it right. If you really want cranberry sauce at Thanksgiving, bring 
it back with you when you come back from a summer furlough. If 
your birthday tradition is a rice crispy treat, ask someone to bring 
the ingredients when they come visit. And if your American friends 
ever want to know what they could send you, don’t just ask for 
Kool-Aid (done that!), but have a list of things you really need for 
your baking endeavors! 

6. Research! There are so many tips out there for substitutions. 

Not to mention, there is a plethora of creative recipes online, so if 
one recipe contains an ingredient you don’t have, just keep 
searching! Sometimes the best recipes are the ones that take the 
longest to find. 

And the biggest advice I can give you on baking? Keep 
at it!! Don’t give up after a couple of failed 

attempts. In Czech we have one well-known saying: 
“Chybama se člověk učí,“ which means: We learn from our 

mistakes.  


