Get Eggless is a Vegan Egg Alternative
that’s Egg-Free, Gluten-Free, and Dairy- Chickpea Flour, Corn Flour,

To replace t , Whisk t
Free, perfect for making omelettes, Stabiliser (Methylcelullose), O replace two eggs, whisk two

Free & Easy Egg, d half tabl f Get
ree & tasy teg, scrambles, quiches, and more. Whisk with Vegetable Protein, Dextrose and half tablespoons of Ge Store in a cool,

dry place.

Eggless mix with half a cup of
water and 1 teaspoon of oil until
blended

water and oil to create a versatile plant- | Monohydrate (Gluten Free), Salt,
based egg replacer that cooks just like the | Tumeric, Rasing Agent (Calcium
real thing. Ideal for vegan cooking and Carbonate), Garlic Powder
allergy safe diets.
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