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Egg Replacers

Flaxseeds:  Use 1 part seed to 4 parts water.  Simmer 5-7 minutes.  Allow “gloop” to cool, then four into a bowl lined with cheesecloth.  Gather up the edges of the cloth and gently squeeze out the “gloop”, until the cloth contains only seeds.  

1 egg = ¼ cup “gloop”

Uses:  Great for cookies, cakes, muffins and more

Flaxseed Meal:  Mix together flaxseed meal and water, let sit a couple of minutes, then add as you would egg.  1 Tbsp. flaxseed meal + 3 Tbsp. water = 1 egg

Uses:  Contains distinctive flavor but great for texture.  Works best for any baked good with a nutty or grainy taste.

Tapioca Flour: Replace 1-2 Tbsp. of each cup of flour with an equal quantity of tapioca flour.  

Uses:  Great for wheat-free baked goods.  Works like Ener-G Egg Replacer, which provides more free starch to gelatinize, give more stability. 

Starches:  Use like Ener-G Egg Replacer, which is a mixture of starches.  Combine 1 Tbsp. of starch (corn starch / potato starch) + 3 Tbsp. water = 1 egg

Uses: Since this is a simple egg replacer, works best with cookies.  Eggs are mostly used as a binder in egg recipes, which this takes the place of.

Bananas:  Use ¼ - 1/3 cup of smashed banana per egg.

Uses:  Great for muffins are sweet breads that would benefit from a banana taste.

Apple Sauce:  Use ¼ - 1/3 cup of applesauce per egg.  

Uses: Works best in muffins and sweet breads.  Leaves no additional taste.

Blended Tofu:  Silken tofu works best for this replacement.  Blend before adding to recipe.  ¼ cup tofu = 1 egg.

Uses: My favorite for cakes!  Real moist and fluffy!
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