
SwapIngredientDiet

Dietary Modifications for :

No modifications necessary.  

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 sour cream, such as Follow Your Heart, 
Simple Truth, or Kite Hill.   

Use dairy-free cream cheese, such as Violife, Go! Veggie, 
or Kite Hill.  

Use a dairy-free cheese blend, such as Go! Veggie 
Mexican Shreds, or Daiya Classic Blend Shreds.  

Replace with grated Parmesan cheese, such as Go! Veggie. 
Alternatively, make your own Vegan Parmesan!

Creepy Corn Dip

No modifications necessary.  

Dairy-Free

Egg-Free

Gluten-Free

Vegan

https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/
https://followyourheart.com/products/sour-cream/
https://www.kroger.com/p/simple-truth-organic-non-dairy-sour-cream/0001111003833
https://www.kite-hill.com/our-food/sour-cream/
https://violifefoods.com/us/product/just-like-cream-cheese-original/
http://www.goveggiefoods.com/products/cream-cheese/vegan/classic-plain
https://www.kite-hill.com/our-food/cream-cheese-style-spreads/
http://www.goveggiefoods.com/products/shreds/vegan/mexican
http://www.goveggiefoods.com/products/shreds/vegan/mexican
https://daiyafoods.com/our-foods/shreds/classic-blend/
http://www.goveggiefoods.com/products/grated-topping/vegan/soy-free-parmesan
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan

