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Welcome to
parsely
Discover
allergen-safe

substitutes for
any recipe.

How it works

First, we'll ask questions ‘
about your food allergies.

This important step helps us provide a

How it works

Grabyour recipes and use
our quick capture.

Conveniently scan your recipes and let our
allergen detector do the rest.

How it works

We’ll analyze and provide
safe ingredient substitutes.

Based on your allergen profile, we'll list
ingredients and products safe for you to use.

How it works

Have peace of mind making
mealtime 'decisions.

You can save all your allergen-safe recipes,
ingredients and products to reference anytime.
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Chicken and Bell Pepper Stir Fry

You can't beat the conveniency
Stir fry that's ready in less tha
Course Dinner
Cuisine Asian

@ 3 Food allergens found!
Your ingredient substitutes

How do you want to
capture the recipe?

© of a quick chicken and bell pepper
n 30 minutes!

Coconut Aminos @

Good & Gather Organic
Coconut Aminos

Prep Time
Cook Time
Total Time
Servings

15 minutes
13 minutes
28 minutes
4 pecple

4 +
Bell Pepper Broccoli

$5.49 Target, 3 mi
Map m

-ase

Ingredients
* % cup less-sodium soy sauce,
* 2tablespoons rice vinegar
* 2tablespoons packed brown sugar
- ;I ta:jlespoon sesame oil
* 1tablespeon mince i
* 1garlic clove, mm:’o;rg:::dlresh Sl e
* 2tablespoons cornstarch
* 2 sweet bell peppers (an:
* 1%Ib. skinless, boneles:
inch pieces
* 3 tablespoons vegetable oil
* ¥ cup water or low-sodium chicken broth
* Kosher salt, to taste
* Cooked white rice, for serving
. Qpﬁonal garnish: additional soy sauce
sliced green onion, toasted sesame seeds,
chopped Peanuts, cashews, chow mein Z
noodles, or crushed red pepper flakes

plus more for serving
2
£

Bragg Seasoning Liquid
Aminos Organic Coconut

e
Cornstarch Potato Starch $6.00 Sprouts, 3.6 mi

[
SAFE

Big Tree Farms Organic
Coco Aminos

$7.49 Albertsons, 4 mi
Map A
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y cz‘).lar), seeded and cut into bite-size
s chicken thighs or chicken breasts, tri

& Products B Make it!

Web Link Dictate

-
Soy Sauce Coconut Aminos

tructio ® Simple Truth Organic
-Lr'!':klargg mason jar or in a small bow, AVOID Coconut Aminos Sauce
Manually P $6.29 VONS, 4.1 mi
L J Map K

0O Organics Coconut
Aminos

$5.99 Whole Foods, 4 mi

Chicken & Bell Pepper Stir Fry
You can't beat the convenience of a quick
chicken and bell pepper stir fry that's ready in
less than 30 minutes!

Where would you like to save your

new recipe?
T~
Create a new list or save to existing Q_)\ Search ) (Q Search

(Qk Search

>S4 Course Dinner
"Ny Cuisine  Asian
Prep Time 15 minutes
Cook Time 13 minutes

My Favorites < My Recipes < Breakfast

Create new list

Total Time 28 minutes Avocado toast 3]
Servings 4 people Dinnertime faves
Ingredients My Recipes _
« % cup coconut aminos, plus more for serving Lunch salads Chia'seed breakiast bowl W J
« 2 tablespoons rice vinegar / \
+ 2 tablespoons packed tfrown sugar Breakfast [ Coconut quinoa with pecans B
« 1 tablespoon sesame oil
+ 1 tablespoon minced or grated fresh ginger
(or about 1 teaspoon ground ginger) Slow-Cooker w { Egg sandos N 1
« 1 garlic clove, minced or grated My lng redients J
« 2 tablespoons potato starch <
« 2 cups broceoli or bok choy cut into bite-size 30 mins or less [ Eggs Benedict R ‘
pieces
+ 1 % Ib. skinless, boneless chicken thighs or Let’s get grilling ‘
chicken breasts, trimmed of fat and cut into % Power bowl R |
inch pieces ;
- 3 tablespoons vegetable oil Easy baking My Products Power backed baked oatieal N ‘
« ¥ cup water or low-sodium chicken broth Let's get grilling P |
= Kosher salt, to taste Delete Recipe
Protein waffles n
= = Easy baking
Save recipe
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