Keto Pepperoni Pizza
Active Time: 15 minutes | Total Time: 40 minutes | Serves: 4

Nutrition Information Per Serving
539.2 calories, 14.95 g carbohydrate, 6.76 g fiber, 8.19 g NET carbs, 28.4 g protein, 40.39 g fat

Ingredients
1/8 package(s) Wellness Bakeries Better Bread
Mix
1/4 scoop(s) Jay Robb's Unflavored Whey
Protein Isolate
3/4 tsp(s) Simply Organic Italian Seasoning
1/2 ounce(s) Applegate Farms Probiotic
Pepperoni
1/5 cup(s) Thrive Market Organic Marinara
Tomato Sauce
1/8 cup(s) grated organic parmesan cheese
1/8 Tbsp(s) garlic powder
1/5 cup(s) boiling filtered water
3/4 large(s) pastured eggs
1 ounce(s) organic mozzarella cheese (whole)
1 Tbsp(s) extra virgin olive oil

Preparation
1. Preheat oven to 375 degrees.
2. Combine Better Bread Mix with herbs, garlic
powder, protein powder and half the parmesan
cheese.
3. Whisk eggs in a medium bowl and add dry
ingredients. Mix well.
4. Pour in boiling water and blend on medium speed
until dough comes together (about 1 minute).
5. Separate dough into two balls. Place each ball
between two sheets of parchment paper and roll
to desired thickness. (NOTE: Pizza crust will
double or triple in thickness. For a thin crust, roll
out to ⅛ inch thickness.)
6. Transfer to oven and bake 25 minutes.
7. Remove from oven and brush with lightly with oil.
Return to oven and broil for 2 minutes per side
(Watch closely to prevent burning).
8. Now add the toppings. Combine marinara with
half the oil. Spread marinara evenly over pizza
crust, top with remaining parmesan cheese,
mozzarella and pepperoni. Return to oven. Broil
for 4-8 minutes to melt cheese and heat through.
9. Drizzle with remaining olive oil and serve. &nbsp;

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.

