
SwapIngredientDiet

Dietary Modifications for :

Baked Mac & Cheese

Use gluten-free cavatappi, such as Banza, or another 
gluten-free pasta shape. 

Use gluten-free flour, such as Bob’s Red Mill 1:1 Baking 
Flour. 

Use gluten-free panko, such as Ian’s or Kikkoman. 

Use dairy-free shredded or block cheddar, such as  
Violife or Daiya.  

Use dairy-free block jack cheese, such as Daiya, or 
dairy-free shredded mozzarella, such as Follow Your 
Heart or Violife.

Replace with dairy-free Parmesan cheese, such as Violife 
or Follow Your Heart. Alternatively, make your own 
Vegan Parmesan! 

Use dairy-free butter, such as Earth Balance or Melt.  

Use dairy-free milk, such as cashew (recommended), 
almond, soy, or pea protein. 

Use dairy-free Parmesan, such as Go! Veggie or Follow 
Your Heart. Alternatively, make your own Vegan Parmesan! 

Dairy-Free

Gluten-Free

Vegan

https://www.eatbanza.com/products/cavatappi
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
http://iansnaturalfoods.com/products/gluten-free-original-panko-breadcrumbs/
https://kikkomanusa.com/homecooks/products/products_hc_details.php?pf=05035
https://violifefoods.com/us/our-products/
https://daiyafoods.com/our-foods/blocks/medium-cheddar/
https://daiyafoods.com/our-foods/blocks/monterey-jack/
https://followyourheart.com/products/mozzarella-shreds/
https://followyourheart.com/products/mozzarella-shreds/
https://violifefoods.com/product/mozzarella-flavour-grated/
https://violifefoods.com/product/prosociano-wedge/
https://followyourheart.com/products/parmesan/
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/
http://www.goveggiefoods.com/products/grated-topping/vegan/soy-free-parmesan
https://followyourheart.com/products/parmesan/
https://followyourheart.com/products/parmesan/
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan

