
SwapIngredientDiet

Dietary Modifications for :

Use gluten-free spaghetti, such as Jovial, Barilla, or Banza.

No modifications necessary. 

Use dairy-free butter, such as Melt or Earth Balance.

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

No modifications necessary. 

Parmesan Umami Noodles

Dairy-Free

Egg-Free

Gluten-Free

Vegan

Vegetarian

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://meltorganic.com/our-products/
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
https://www.goveggiefoods.com/products/grated-topping/plant-based/parmesan 
https://followyourheart.com/products/parmesan/
https://followyourheart.com/products/parmesan/
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan

