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Can't-believe-it's-not-catering: How to fake your way
through any dietary requirements

Do you have a party or event coming up and are worried about catering to all the different
dietary requirements of your guests? Don't fret! It's easier than you think to make sure
everyone is happy and well fed, thanks to 'Can't-believe-it's-not- Dine And Drink
Twizel catering'. With the right ingredients and cooking techniques, you can create a delicious
meal that looks and tastes like you hired a professional caterer. Read on to find out how to
fake your way through any dietary requirements.
 
The difference between vegan, vegetarian, and pescatarian
When planning a meal or event, it’s important to understand the difference between vegan,
vegetarian, and pescatarian diets. While all three diets eliminate meat and poultry, they do
have different restrictions on what other animal products they allow.
 
A vegan diet eliminates all animal products, including eggs, dairy, honey, and gelatin. This type
of diet is seen as one of the most restrictive diets out there.
A vegetarian diet does not include any meat, poultry, or fish but does allow for some animal
products such as eggs, dairy, and honey. Vegetarians also don’t consume any by-products of
animals such as gelatin or lard.
Finally, a pescatarian diet includes fish and seafood, but no other meat or poultry. This type of
diet allows for some animal products like dairy, eggs, and honey. It can be seen as a more
moderate version of a vegetarian diet.
 
No matter what type of dietary requirements you need to cater for, understanding these
differences will help you make sure that everyone gets the food they need. With careful
planning and the right ingredients, you can easily provide delicious meals that meet
everyone’s needs.
 
What do vegans eat?
Veganism is on the rise and more people than ever are looking for vegan-friendly options
when it comes to catering. But don’t worry! With a little creativity and some fresh, local
ingredients, you can easily create delicious vegan dishes that will please any palate.
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Salads are always a great way to start. Try a hearty vegan kale salad with roasted chickpeas,
pumpkin seeds, and a light dressing. For something warm and comforting, you can never go
wrong with roasted veggies – try sweet potatoes, bell peppers, and mushrooms. If you’re
feeling adventurous, try making vegan burgers out of beans and grains.
 
You can also whip up some amazing vegan dips and spreads. Try a creamy vegan tzatziki
made from coconut yogurt and cucumber, or a nutty hummus with edamame. The possibilities
are endless!
No matter what dietary restrictions your guests may have, you can easily create delicious
vegan-friendly dishes that everyone can enjoy. With a little creativity and some fresh, locally
sourced ingredients, you can impress even the most discerning palates.
 
What do vegetarians eat?
Vegetarians don’t eat meat or fish, but there are plenty of delicious plant-based options that
can satisfy their dietary needs. Popular vegetarian dishes include things like stuffed peppers,
curries, and veggie stir-fries. Many vegetarian meals can be made with ingredients that are
easily sourced locally, such as fresh vegetables, beans, legumes, and grains.
 
When catering to vegetarians, it’s important to make sure all ingredients used in the meal are
free of animal products, such as dairy, eggs, and honey. You can also add flavor to vegetarian
dishes by incorporating herbs and spices like garlic, cumin, and turmeric.
 
With a little creativity, you can make a vegetarian dish that is both flavorful and nutritious. Try
experimenting with different combinations of ingredients to find something that appeals to the
taste buds of your guests. It’s also a good idea to consider incorporating vegan options into
your vegetarian meal for those guests who don’t eat any animal products.
 
By using the freshest local ingredients and getting creative with flavor combinations, you can
easily craft a delicious vegetarian dish that all of your guests will enjoy.
 
What do pescatarians eat?
When it comes to catering for any dietary requirements, pescatarians often get overlooked.
Pescatarians are vegetarians who also eat fish and seafood, but do not eat any other type of
meat. So what kind of food do pescatarians eat?
 
First and foremost, the foundation of any good pescatarian diet should be fruits, vegetables,
whole grains, legumes, nuts, and seeds. These foods should make up the bulk of a
pescatarian's diet, as they provide essential nutrients and minerals necessary for good health.
 



In addition to this base layer of nutrition, pescatarians should include a variety of fresh fish and
seafood in their diet. This can include any combination of wild-caught fish (such as salmon,
mackerel, sardines, trout, etc.), shellfish (such as shrimp, crab, mussels, oysters, etc.), and
other types of seafood (such as calamari, scallops, etc.). This will ensure that pescatarians get
enough protein in their diets.
 
Finally, it is important for pescatarians to pay attention to their fats. Fish and seafood can be
high in healthy omega-3 fatty acids, which are essential for proper brain function and heart
health. Pescatarians should look for fatty fish such as salmon and tuna, as well as plant
sources of omega-3s like flaxseed and walnuts.
By following these guidelines, pescatarians can ensure that their diet is balanced and
nutritious. At catering events, chefs can easily create delicious dishes that cater to the dietary
needs of pescatarians by incorporating these ingredients into their meals.
 
Resources for finding recipes that meet your dietary requirements
Finding recipes that meet your dietary requirements can be difficult, but it doesn’t have to be!
Whether you’re looking for vegan, vegetarian, gluten-free, or allergen-friendly meals, there are
plenty of resources out there to help you. Here are some of the best places to find recipes that
fit any dietary restriction:
 

1. Pinterest: Pinterest is a great resource for finding recipes tailored to specific diets. Just
search for vegan recipes or gluten-free recipes and you’ll find dozens of ideas.

2. Blogs: There are countless blogs dedicated to helping people stick to their dietary
restrictions. Whether you’re looking for dinner ideas or desserts, these blogs are sure to
have something that fits your needs.

3. All recipes: All recipes has an extensive database of recipes that can be filtered by diet.
With just a few clicks, you’ll be able to find meal ideas that fit whatever diet you’re
following.

4. Specialty cookbooks: If you’re looking for something more specialized, specialty
cookbooks can be a great resource. There are tons of books dedicated to vegan and
gluten-free cooking that can provide inspiration and delicious recipes.

By utilizing these resources, you can easily find recipes that meet your dietary requirements.
Eating healthy doesn’t have to be boring or difficult; with the right recipes and ingredients, you
can create flavorful and nutritious meals that fit your needs. Restaurants Twizel specializes in
catering for all types of events, so no matter what type of diet you follow, we can work with you
to make it happen. Contact us today to get started on your perfect menu!
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