Dietary Modifications for:

Sweet Potato Gnocchi

rad;”/dish

Ingredient

Swap

@

Gluten-Free

Use gluten-free flour, such as Bob's Red Mill [:] or King

Arthur Flour. During step 4, add | egg, whisked.

¢

Vegan

(&)

Use dairy-free ricotta, such as [ofutti or Kite Hill.

Alternatively, make Savory [ofu Ricottal

Dairy-Free Use dairy-free Parmesan, such as Go! Veggie, Follow Your
Rarmesats
Heart, or make your own Vegan Parmesan!
Use dairy-free butter, such as Earth Balance or [Melt.
@ No modifications necessary.
Egg-Free

&

Vegetarian

No modifications necessary.



https://tofutti.com/frozen-desserts/ricotta/
https://www.kite-hill.com/our-food/artisanal-delicacy/
https://www.raddishkids.com/blogs/bonus-bites/tofu-ricotta-savory
http://www.goveggiefoods.com/products/grated-topping/vegan/soy-free-parmesan
https://followyourheart.com/products/parmesan/
https://followyourheart.com/products/parmesan/
https://www.raddishkids.com/blogs/bonus-bites/vegan-parmesan?_pos=1&_sid=ad6f3e2d8&_ss=r
https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html
https://shop.kingarthurflour.com/items/gluten-free-all-purpose-flour
https://shop.kingarthurflour.com/items/gluten-free-all-purpose-flour

