
Simple Sandwich Bread (Gluten Free, Grain Free, Dairy Free, Low Carb)

Active Time: 10 minutes | Total Time: 50 minutes | Serves: 12

Nutrition Information Per Serving

133.6 calories, 4.2 g carbohydrate, 2.5 g fiber, 1.7 g NET carbs, 4.23 g protein, 11.16 g fat

Ingredients Preparation

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

1/2 cup(s) organic grass-fed salted butter, melted

6 large(s) pastured eggs

1/2 tsp(s) sea salt

1. Preheat oven to 350 degrees F. Grease a 9 x 5
loaf pan.

2. Add all ingredients to a medium bowl and mix well
to combine.

3. Pour batter into pan.
4. Bake for 40 minutes.
5. Turn the loaf out onto a cooling rack. Cool

completely before serving.

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.


