
SwapIngredientDiet

Dietary Modifications for :

Replace with baking soda and apple cider vinegar.
• Step 2: Add 2 tsp baking soda.
• Step 5: Add 2 Tbsp apple cider vinegar.

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 sweetened condensed coconut milk,
such as Nature’s Charm or Let’s Do Organic.

Use dairy-free evaporated milk, such as Nature’s
Charm, or replace with any dairy-free milk, such as rice
milk or coconut milk.

Make Coconut Whipped Cream!

Tres Leches Cake

Use gluten-free flour, such as Bob’s Red Mill 1:1.

Dairy-Free

Egg-Free

Gluten-Free

Vegan

https://www.earthbalancenatural.com/baking-sticks/vegan-buttery-sticks
https://meltorganic.com/our-products/
https://www.naturescharmveganproducts.com/16872732/coconut-products
https://store.edwardandsons.com/products/organic-sweetened-condensed-coconut-milk
https://www.naturescharmveganproducts.com/16872732/coconut-products
https://www.naturescharmveganproducts.com/16872732/coconut-products
https://www.raddishkids.com/blogs/bonus-bites/coconut-whipped-cream
https://www.bobsredmill.com/gluten-free-1-to-1-baking-flour.html

