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Egg Substitutes

Egg Replacers -- easy to use, great results in cakes, cookies, muffins, waffles, and pancakes. 
Bob’s Red Mill Egg Replacer  www.bobsredmill.com. 

        1 egg = 1 Tablespoon plus 3 Tablespoons water (or other liquid)

Ener-G Egg Replacer  www.ener-g.com
        1 egg = 1 ½ teaspoons plus 2 Tablespoons water (must pre-mix)

Tofu – takes time to puree silken tofu, best results in entrees, or vegetable bakes cookies and muffins.


1 egg = 5 Tbsp. of puréed silken tofu 
For recipes using tofu in place of eggs in baked items visit  www.morinu.com
Flax Seed – takes a bit of time, best results in cookies, waffles, and pancakes.

          1 egg = 1 Tablespoon ground Flax seed + 3 Tablespoons boiling water

Stir and let sit for 3-5 minutes until mixture cools and thickens
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