
SwapIngredientDiet

Dietary Modifications for :

Thanksgiving Turkey Burgers

Use gluten-free burger buns, such as Udi’s or  
Canyon Bakehouse.  

Use gluten-free crispy onions, such as Kroger Simple 
Truth, Natural Earth, or Lars’ Own. 

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

Replace with: 
	 Y	 1 (15 oz) can garbanzo beans, drained and mashed  
		  into small pieces with a fork 
	 Y	 2 Tbsp flour 
Reduce cook time to 3-4 minutes per side. 

Use egg-free mayonnaise, such as Best Foods, Follow  
Your Heart, or Sir Kensington’s. 
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https://udisglutenfree.com/breads-tortillas/classic-hamburger-buns
https://canyonglutenfree.com/product/hamburger-buns/
https://www.kroger.com/p/simple-truth-organic-crispy-french-fried-onions/0001111003923
https://www.kroger.com/p/simple-truth-organic-crispy-french-fried-onions/0001111003923
https://theglutenfreeshoppe.com/collections/natural-earth/products/organic-french-fried-crispy-onions
https://www.amazon.com/Lars-Own-Crispy-Onions-Package/dp/B0043XJQ8W
https://followyourheart.com/products/dairy-free-provolone-slices/
https://daiyafoods.com/our-foods/slices/provolone/
https://www.bestfoods.com/us/en/products/mayonnaise/vegan-dressing-spread.html
https://followyourheart.com/products/orignal-vegenaise/
https://followyourheart.com/products/orignal-vegenaise/
https://www.sirkensingtons.com/product/fabanaise

