Dietary Modifications for:

Savory
Corn Pudding
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Gluten-Free

Replace with gluten-free flour, such as Bob's Red [Mill
|1 Baking Flour.

Vegan

Dairy-Free

Replace with dairy-free butter, such as Earth Balance.

Replace with dairy-free half and half, such as Ripple,
or with dairy-free milk, such as almond, cashew, soy, or
pea protein.

Replace with dairy-free cheddar cheese, such as Daiya
or Follow Your Heart.
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Egg-Free

Replace with an egg replacer, such as Bob's Red Mill
Eog Replacer. Reduce to 3 total eggs replaced, following
package instructions.

During Step 4, in addition to other ingredients, add | /4
cups ground cornmeal and increase sugar to /4 cup.
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Vegetarian

No modifications needed.



https://www.amazon.com/gp/product/B06XDW7CDB/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B06XDW7CDB&linkCode=as2&tag=raddkids-20&linkId=4c6b97642680c52d3906cd39736c3487
https://www.amazon.com/gp/product/B06XDW7CDB/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B06XDW7CDB&linkCode=as2&tag=raddkids-20&linkId=4c6b97642680c52d3906cd39736c3487
https://www.amazon.com/gp/product/B01LZZUP98/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B01LZZUP98&linkCode=as2&tag=raddkids-20&linkId=ef9b0328e033d3ca8d0fed951c333c9d
https://www.amazon.com/gp/product/B01LZZUP98/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B01LZZUP98&linkCode=as2&tag=raddkids-20&linkId=ef9b0328e033d3ca8d0fed951c333c9d

