
Product Name Website Description Ingredients Instructions (how to make)
Storage 

Instructions

GMO Free  

(Y/N)

Is the 

product 

suitable 

for a 

GLUTEN 

FREE diet? 

(Y/N)

Is the 

product 

suitable 

for 

coeliacs? 

(Y/N)

Is the 

product 

suitable 

for a 

VEGETARIA

N DIET?  

(Y/N)

Is the 

product 

suitable 

for A 

VEGAN 

Diet? (Y/N)

HFSS Score 

is 

applicable 

Has the 

product 

been made 

in a nut 

free 

environmen

t (Y/N)

Dairy free? 

(Y/N)

Soya free? 

(Y/N)

Egg free? 

(Y/N)

Lactose 

free? (Y/N)

 Nut free? 

(Y/N)

Free & Easy Egg, 

Gluten & Dairy Free 

Get Eggless

Get Eggless is a Vegan Egg Alternative 

that’s Egg-Free, Gluten-Free, and Dairy-

Free, perfect for making omelettes, 

scrambles, quiches, and more. Whisk with 

water and oil to create a versatile plant-

based egg replacer that cooks just like the 

real thing. Ideal for vegan cooking and 

allergy safe diets.

Chickpea Flour, Corn Flour, 

Stabiliser (Methylcelullose), 

Vegetable Protein, Dextrose 

Monohydrate (Gluten Free), Salt, 

Tumeric, Rasing Agent (Calcium 

Carbonate), Garlic Powder

To replace two eggs, whisk two 

and half tablespoons of Get 

Eggless mix with half a cup of 

water and 1 teaspoon of oil until 

blended

Store in a cool, 

dry place.
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Sesame seed free? 

(Y/N)

Mustard 

free? (Y/N)

Celery 

free? (Y/N)

 Wheat 

free? (Y/N)

 Maize 

free? (Y/N)

Corn free? 

(Y/N)

Yeast 

free? (Y/N)

Fish free? 

(Y/N)

Crustacean 

 free? 

(Y/N)

Mollusc 

free? (Y/N)

Pork free? 

(Y/N)

Gelatin 

Free? (Y/N)

Citric Acid 

free? (Y/N)

y y y y y y y y y y y y y

Unit Barcode Case Barcode Palm oil free? (Y/N)
Lupin 

free? (Y/N)

Has salt 

been 

added to 

the 

product? 

(Y/N)

Has sugar 

been 

added to 

the 

product? 

(Y/N)

Energy (kJ) 

* per 100g

Energy 

(kcal)* per 

100g

Fat (g)* 

per 100g

of which 

saturates* 

per 100g

Carbohydr

ate (g)* 

per 100g

of which 

sugars (g)* 

per 100g

Fibre (g)* 

per 100g

Protein 

(g)* per 

100g

Salt (g)* 

per 100g

5015285000220 15015285000227 y y y

Y 

Dextrose 

Monohydr

ate

1472 435 3.3 0.5 49 3.4 17 18 5.2

Is the product packaging 

recyclable? (Y/N)

Low fat?* (under 

3g per 100g) (Y/N)

Fat free?* 

(under 

0.5g per 

100g) (Y/N)

Free from 

hydrogena

ted fats? 

(Y/N)

Sugar 

free?* 

(under 

0.5g per 

100g) (Y/N)

High 

Fibre?* (at 

least 6g 

per 100g) 

(Y/N)

Low salt?* 

(under 

0.12g per 

100g) (Y/N)

Country of 

Origin

Net Unit 

Weight (g)

Gross Unit 

Weight (g)

Unit 

Height 

(cm)

Unit 

Width (cm)

Unit 

Depth (cm)

Is the 

packaging 

BPA free?

y N N Y N Y N UK 230 260.5 17 12 7.3 y


