Dietary Modifications for:

Sticky Toffee Pudding

rad;”/dish
Diet Ingredient Swap
@ Use gluten-free flour, such as Bob's Red Mill [:| Baking

Gluten-Free

Flour or King Arthur Flour.

¢

Vegan

(&)

Dairy-Free

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

Use dairy-free whipping cream such as Silk, or replace
with full-fat coconut milk.

>

Egg-Free

Replace with 2 flax eggs.

&)

Vegetarian

No modifications necessary.



https://www.raddishkids.com/blogs/bonus-bites/2-flax-eggs-vegan
http://meltorganic.com/our-products/
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
https://silk.com/plant-based-products/creamer/dairy-free-heavy-whipping-cream-alternative/
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

