
SwapIngredientDiet

Dietary Modifications for :

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

Replace with egg replacer, such as Just Egg or Follow 
Your Heart.  

Use egg-free mayonnaise, such as Best Foods, Follow 
Your Heart, or Sir Kensington’s.

Use dairy-free Parmesan, such as Go! Veggie or Follow 
Your Heart. Alternatively, make your own Vegan Parmesan!

Use dairy-free yogurt, such as Kite Hill, So Delicious or 
Follow Your Heart. 

No modifications necessary. 

Green Bean Fries

Dairy-Free

Egg-Free

Gluten-Free

Vegan

Vegetarian

https://www.iansfoods.com/product/original-panko-breadcrumbs/ 
https://kikkomanusa.com/homecooks/products/products_hc_details.php?pf=05035
https://www.ju.st/products/just-egg
https://followyourheart.com/products/veganegg/
https://followyourheart.com/products/veganegg/
https://www.bestfoods.com/us/en/products/mayonnaise/vegan-dressing-spread.html 
https://followyourheart.com/products/orignal-vegenaise/
https://followyourheart.com/products/orignal-vegenaise/
https://www.sirkensingtons.com/product/fabanaise
http://www.goveggiefoods.com/products/grated-topping/vegan/soy-free-parmesan
https://followyourheart.com/products/parmesan/
https://followyourheart.com/products/parmesan/
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan
https://www.kite-hill.com/our-food/yogurts/
https://followyourheart.com/products/dairy-free-yogurt-plain/

