Dietary Modifications for:

Swedish Meatballs
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Diet Ingredient Swap
= .
Use gluten-free panko, such as lan’s or Kikkoman.
&
m,,m‘ Use gluten-free flour, such as Bob's Red Mill or King
Gluien-Free Arthur Flour
For vegan modification, omit milk (see vegetarian
modification below). For dairy-free modification, use
o dairy-free milk, such as almond, cashew, soy, or pea protein.
@ Use dairy-free butter, such as Earth Balance or [Ylelt.
Veaan Dairy-Free —
9 o Use dairy-free milk, such as almond, cashew, soy, or pea
6 protein.
Replace with an egg replacer, such as Bob's Red Mill Egg
Replacer.

Egg-Free

Prepare vegan meatballs using the adjustments below:
* Step 2: Use 2 egg replacers.

¢ Step 3: Omit milk, decrease salt to /2 tsp, increase bread-
crumbs to | cup, and add 2 cup quick-cooking oats.

* Step 4: Replace meat with 24 oz sautéed mushrooms.

* Step 5: Add ingredients to a food processor and pulse
until finely minced.
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Vegetarian

Use vegetable broth.



http://iansnaturalfoods.com/products/gluten-free-original-panko-breadcrumbs/
https://kikkomanusa.com/homecooks/products/products_hc_details.php?pf=05035
https://www.bobsredmill.com/gluten-free-all-purpose-baking-flour.html
https://www.kingarthurflour.com/learn/guides/gluten-free
https://www.kingarthurflour.com/learn/guides/gluten-free
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
https://www.bobsredmill.com/gluten-free-vegan-egg-replacer.html
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/

