
SwapIngredientDiet

Dietary Modifications for :

Cozy Chicken and Dumplings 

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

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

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

Replace with 1 large or 2 small portobello mushrooms.

Use vegetable broth. 

No modifications necessary. 
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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.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/

