Dietary Modifications for:

Pumpkin Cheesecake Bars

radedish
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Ingredient

Swap

Gluten-Free

Use gluten-free gingersnap cookies, such as [Mi-Del or
Partake. Alternatively, replace with gluten-free graham

crackers, such as Pamela’s or Kinnikinnick.

Use gluten-free flour, such as Bob's Red Mill |:| Baking

Flour or King Arthur Flour.

¢

Vegan

(&)

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

Dairy-Free . . .
Use dairy-free cream cheese, such as [Mliyokos, Dalya, or
Kite Hill.
Replace with 2 Tbsp cornstarch mixed with 6 Tbsp
water.
Egg-Free

o,

Vegetarian

No modifications necessary.



https://midelcookies.com/category/products/gluten-free/
https://www.goodeggs.com/sfbay/partakefoodssfbay/vegan-and-gluten-free-gingersnap-cookies/5c2e66e2c3047c000f0a60ed
https://www.pamelasproducts.com/products/gluten-free-honey-grahams
https://www.kinnikinnick.com/smoreables-graham-style-crackers
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://shop.kingarthurflour.com/items/gluten-free-all-purpose-flour
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/
https://miyokos.com/collections/vegan-cream-cheese
https://daiyafoods.com/our-foods/cream-cheese-style-spreads/plain/
https://www.kite-hill.com/our-food/cream-cheese-style-spreads/

