
SwapIngredientDiet

Dietary Modifications for :

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

Use an egg replacer, such as Bob’s Red Mill Egg Replacer. 

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

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

Use dairy-free shredded cheddar cheese, such as  
So Delicious, Follow Your Heart, or Violife.

Use vegan bacon, such as Lightlife or Sweet Earth. 
Alternatively, replace with ¼ cup jarred roasted  
red bell peppers, diced.
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https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://shop.kingarthurflour.com/items/gluten-free-all-purpose-flour
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/
https://sodeliciousdairyfree.com/dairy-free-foods/dairy-free-shreds/cheddar
https://followyourheart.com/products/cheddar-shreds/
https://violifefoods.com/us/our-products/
https://lightlife.com/product/smart-bacon/
https://www.sweetearthfoods.com/our-products/hickory-sage-benevolent-bacon

