Dietary Modifications for:

Confetti Cake

rad%dish

Diet

Ingredient

Swap

Gluten-Free

Replace Steps |-8 with our recipe for Gluten-free

Confetti Cakel

¢

Vegan

Dairy-Free

Make dairy-free buttermilk.

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

Use dairy-free cream cheese, such as Mivokos, Dalya, or
Kite Hill.

Egg-Free

Replace with /2 cup aquafaba (liquid from one can of
chickpeas). Adjust the steps below:

* Step 3: Beat aquafaba with an electric mixer on
medium-high until soft peaks have formed, about
2 minutes.

* Step 4: Add sugar | Tbsp at a time, while beating
constantly on medium-high, until mixture is well
combined and shiny. (This can take up to 3 minutes.)
Add oil and | Tbsp vanilla and beat until combined.



https://www.raddishkids.com/blogs/bonus-bites/gluten-free-confetti-cake
https://www.raddishkids.com/blogs/bonus-bites/gluten-free-confetti-cake
https://www.raddishkids.com/blogs/bonus-bites/dairy-free-buttermilk
http://meltorganic.com/our-products/
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
https://miyokos.com/collections/vegan-cream-cheese
https://daiyafoods.com/our-foods/cream-cheese-style-spreads/plain/
https://www.kite-hill.com/our-food/cream-cheese-style-spreads/

