Keto Fathead Cinnamon Rolls
Active Time: 30 minutes | Total Time: 1 hour | Serves: 12

Nutrition Information Per Serving
115.8 calories, 4.43 g carbohydrate, 1.07 g fiber, 1.36 g NET carbs, 5.66 g protein, 9.63 g fat

Ingredients
2 Tbsp(s) Wholesome Sweeteners Organic Zero
20 drop(s) SweetLeaf SteviaClear Liquid Stevia
6 1/2 ounce(s) mozzarella cheese (whole)
2 ounce(s) cream cheese (full fat)
1 large pastured eggs
3/4 cup(s) blanched almond flour
2 tsp(s) cinnamon
1/2 tsp(s) baking powder
2 Tbsp(s) filtered water
1 Tbsp grass-fed butter
1/2 tsp(s) organic vanilla extract

Preparation
1. Preheat oven to 350 F.Grease a 9" cake pan or
line with parchment paper. Keep the butter and
cream cheese out so it can come to room
temperature.
2. Melt the mozzarella and half the cream cheese in a
safe non-stick pot over a low heat or in a
microwave (1 1/2 minutes, stirring half way
through).
3. Remove from heat and stir in the egg.
4. Add the almond flour and baking powder, stirring.
Grease your hands and work the mixture into a
dough.
5. Divide the dough into 6 balls.
6. Create long rectangulat pieces of dough and
flatten very well with your hands.
7. Make the cinnamon filling. Heat the water, then
whisk in the sweetener and cinnamon.
8. Spread the cinnamon paste over each rectangle of
dough.
9. Start from one end and roll up. Then cut in half to
create 12 buns.
10. Place each roll onto the greased or parchmentlined pan.
11. Transfer to oven and bake for 20 minutes.
12. Prepare the frosting: In a small bowl, add the
room temperature cream cheese, butter, vanilla
and stevia. Cream with an electric mixer.
13. Spread frsoting over the warm cinnamon rolls and
serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

