
SwapIngredientDiet

Make our vegan Country Western Tofu Scramble! 

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

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

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

Replace with 1 (8 oz) package mushrooms.  
• Step 7 - Chop mushrooms into small pieces.  
• Step 9 - Cook mushrooms until softened, 3-4 min.  
   After mushrooms are cooked, add eggs.  

Country Western Breakfast
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Vegetarian

https://www.raddishkids.com/blogs/bonus-bites/country-western-tofu-scramble
https://sodeliciousdairyfree.com/dairy-free-foods/dairy-free-shreds/cheddar
https://followyourheart.com/products/cheddar-shreds/
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/

