
SwapIngredientDiet

Dietary Modifications for :

Dairy-Free

Egg-Free

Gluten-Free

Vegan

Vegetarian

Use gluten-free flour. For this recipe, we highly suggest 
using RYZE Gluten-Free Flour.

We don’t recommend any egg substitutes for this 
recipe – none resulted in successful cream puffs. 
Instead, prepare Chocolate-Dipped Vegan Cupcakes!

Use dairy-free butter, such as Earth Balance. 

Use dairy-free chocolate chips, such as Enjoy Life. 

Use dairy-free vanilla ice cream.

No modifications needed.

Chocolate-Dipped  
Cream Puffs

https://www.amazon.com/gp/product/B01D4Z9TOK/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B01D4Z9TOK&linkCode=as2&tag=raddkids-20&linkId=2bea6dc98742fa201cfc2b291a2ae828
https://www.raddishkids.com/blogs/bonus-bites/chocolate-dipped-vegan-cupcakes

