
SwapIngredientDiet

Dietary Modifications for :

No modifications necessary. 

Replace with ½-inch thick slices of dairy-free 
mozzarella block cheese, such as Follow Your Heart, 
Miyokos, or Lisanetti.  

Use dairy-free mozzarella, such as Violife, Daiya, or 
Follow Your Heart.

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

Replace with plant-based pepperoni, such as Yves.  
Alternatively, replace with any of your favorite 
vegetarian pizza toppings!  

Stuffed Crust Pizza

Make our Gluten-Free Stuffed Crust Pizza! 
(Note: Yield is one 10-inch pizza) 
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Egg-Free

Gluten-Free

Vegan

Vegetarian

https://followyourheart.com/products/dairy-free-mozzarella-blocks/
https://miyokos.com/products/fresh-vegan-mozzarella-cheese
https://lisanattifoods.com/products/mozzarella-style/
https://violifefoods.com/us/product/just-like-mozzarella-shreds/
https://daiyafoods.com/our-foods/shreds/mozzarella/
https://followyourheart.com/products/mozzarella-shreds/
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
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan
http://yvesveggie.com/en/products/deli-slices/pepperoni/
https://www.raddishkids.com/blogs/bonus-bites/gluten-free-stuffed-crust-pizza

