
Keto Lemon Ricotta Waffles

Active Time: 5 minutes | Total Time: 25 minutes | Serves: 6

Nutrition Information Per Serving

208.3 calories, 9.17 g carbohydrate, 2.04 g fiber, 3.13 g NET carbs, 10.99 g protein, 16.3 g fat

Ingredients Preparation

1 cup Miracle Mix

2 Tbsp(s) Keto Sweet

4 large(s) pastured eggs

1 cup organic whole ricotta cheese

2 Tbsp(s) lemon juice

1 tsp organic lemon zest

2 tsp(s) organic vanilla extract

1. Preheat Belgian waffle iron. Bring eggs&nbsp; to
room temperature.

2. Add the eggs, ricotta cheese, lemon juice and zest,
Keto Sweet and vanilla to a deep bowl.Use a hand
mixer to combine.

3. Add the Miracle Mix and blend on high speed for
2 minutes to create a thick batter.

4. Ladle batter onto waffle iron.
5. Cook for 2 minutes, remove to a wire rack.
6. Repeat with remaining batter.

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.


