
Thin & Crispy Pizza Crust (Low Carb, Gluten Free)

Active Time: 20 minutes | Total Time: 1 hour | Serves: 6

Nutrition Information Per Serving

199.4 calories, 5.75 g carbohydrate, 2.84 g fiber, 2.91 g NET carbs, 14.15 g protein, 13.28 g fat

Ingredients Preparation

5 Tbsp(s) Bob’s Red Mill Organic Coconut Flour

4 large(s) pastured eggs

1/4 tsp(s) sea salt

6 ounce(s) organic mozzarella cheese (part skim)

2 Tbsp(s) organic flax seed meal

1 Tbsp organic extra virgin olive oil

1 tsp organic garlic powder

1 tsp dried oregano

1 ounce organic Parmesan cheese

1/2 tsp(s) dried basil

1/4 tsp(s) cream of tartar

1. Preheat oven to 350 degrees F.
2. Add all ingredients except mozzarella cheese to

the bowl of a food processor. Process until
smooth.

3. Fold in mozzarella cheese.
4. Spread batter onto a greased baking sheet.
5. Bake for 20-25 minutes.
6. Top with sauce and toppings of choice. Return to

oven and bake another 10- 12 minutes.
7. 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.


