
SwapIngredientDiet

Dietary Modifications for :

Grilled Chicken Club

Use gluten-free sandwich bread, such as Udi’s,  
Canyon Bakehouse, or Schar. 

Use dairy-free Swiss cheese, such as Daiya.

Replace with plant-based chicken, such as Gardein, 
Daring, or Soy Curls. Alternatively, replace chicken 
with roasted portobello mushrooms or avocado and 
cucumber. 

Replace with tempeh or plant-based bacon, such as 
Upton’s Naturals or Sweet Earth. 

Use egg-free mayonnaise, such as Best Foods, Follow Your 
Heart, or Sir Kensington’s.
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https://udisglutenfree.com/breads/delicious-soft-white-sandwich-bread
https://canyonglutenfree.com/product/mountain-white/
https://www.schaer.com/en-us/products/artisan-baker-white-bread
https://daiyafoods.com/our-foods/slices/swiss/
https://www.gardein.com/chickn/meatless-chicken-strips
https://www.daring.com/products/daring-original-pieces
https://www.butlerfoods.com/soycurls.html
https://www.uptonsnaturals.com/products/bacon-seitan
https://www.goodnes.com/sweet-earth/products/benevolent-bacon-fresh/
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

