
SwapIngredientDiet

Bob’s Red Mill or  
King Arthur Flour. 

Use gluten-free panko, such as Ian’s or Kikkoman. 

Use gluten-free burger buns, such as Udi’s or  
Canyon Bakehouse.

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

Use dairy-free sliced cheddar cheese, such as Daiya or 
Follow Your Heart.

Use vegan Worcestershire, such as Annie’s or O Organics.   
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https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://shop.kingarthurflour.com/items/gluten-free-all-purpose-flour
http://iansnaturalfoods.com/products/gluten-free-original-panko-breadcrumbs/
https://kikkomanusa.com/homecooks/products/products_hc_details.php?pf=05035
https://udisglutenfree.com/breads-tortillas/classic-hamburger-buns
https://canyonglutenfree.com/product/hamburger-buns/
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
https://daiyafoods.com/our-foods/slices/cheddar/
https://followyourheart.com/products/medium-cheddar/
https://www.annies.com/product/organic-vegan-worcestershire-sauce/
https://www.pavilions.com/shop/product-details.960417122.html

