Dietary Modifications for:

Meatballs Al Pomodoro

rad;dish

%

Ingredient

Swap

Gluten-Free

Use gluten-free breadcrumbs, such as Kroger,
Simply Balanced, or Schar.

Use gluten-free spaghetti, such as |ovial, Barilla, or Banza.
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Dairy-Free

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

Vegan Parmesan!

@)

Egg-Free

Use an egg replacer, such as |ust Egg or
Follow Your Heart or Bob's Red Mill.
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Vegetarian

Replace with plant-based beef, such as Sweet Earth or

Beyond Beef.
Alternatively, prepare vegan meatballs using the

adjustments below:
« Step |: Use 2 egg replacers.
* Step 3: Increase breadcrumbs to 7 cup. Add
2 cup quick-cooking oats.
+ Step 4: Replace meat with 24 oz sautéed
mushrooms. Add ingredients to a food processor
and pulse until finely minced.



https://www.kroger.com/p/kroger-gluten-free-traditional-bread-crumbs/0001111087275
https://www.target.com/p/gluten-free-bread-crumbs-9oz-simply-balanced-8482/-/A-21549547
https://www.schaer.com/en-us/p/bread-crumbs
https://jovialfoods.com/spaghetti-gluten-free-brown-rice-pasta/
https://www.barilla.com/en-us/products/pasta/gluten-free/gluten-free-spaghetti
https://www.eatbanza.com/products/spaghetti
http://www.goveggiefoods.com/products/grated-topping/vegan/soy-free-parmesan
https://followyourheart.com/products/parmesan/
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan
https://www.goodnes.com/sweet-earth/
https://www.beyondmeat.com/products/
https://www.ju.st/products/just-egg
https://followyourheart.com/products/veganegg/
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html

