
SwapIngredientDiet

Dietary Modifications for :

No modifications necessary. 

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

Use dairy-free milk, such as almond, cashew, soy, or pea 
protein.  

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

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

Omit, or replace with vegan bacon such as Yves or  
Upton’s Naturals.  

Thanksgiving Vegetable Trio 

Dairy-Free

Gluten-Free

Vegan

Vegetarian

https://www.earthbalancenatural.com/product/vegan-buttery-sticks/
http://meltorganic.com/our-products/
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
https://violifefoods.com/us/product/just-like-mozzarella-shreds/
https://daiyafoods.com/our-foods/shreds/mozzarella/
https://followyourheart.com/products/mozzarella-shreds/
https://followyourheart.com/products/mozzarella-shreds/
http://yvesveggie.com/en/products/breakfast/veggie-bacon/
https://www.uptonsnaturals.com/products/bacon-seitan

