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Foolproof Cauli-Pizza Pepperoni
Hands-on 20 minutes Overall 1 hour

Nutritional values (per serving, 1/4 pizza): Total carbs: 6.9 g, Fiber: 1.7 g, Net carbs: 5.2 g,

Protein: 23.6 g, Fat: 35.2 g, Calories: 438 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 2-4 servings, one
medium/ large pizza)

Pizza crust:

2 cups cauli-rice, here is how to make cauli-rice (240 g/ 8.5 oz)

2 tbsp ghee (you can make your own) or coconut oil

1 tsp dried oregano

1 tsp garlic powder

1 large egg white

1 cup shredded mozzarella cheese, low-moisture pizza type (110 g/

3.9 oz)

3/4 cup grated parmesan cheese (45 g/ 1.6 oz)

1/2 tsp salt (I like pink Himalayan)

Topping:

1/4 cup Marinara sauce, you can make your own (60 g/ 2.1 oz)

1/2 cup grated mozzarella cheese, low-moisture pizza type (60 g/

2.1 oz)

1/4 cup grated parmesan cheese (15 g/ 0.5 oz)

3 oz Pepperoni slices, pork or beef (85 g)

1-2 tbsp fresh basil leaves for garnish

1 tbsp extra virgin olive oil for garnish

When looking for ingredients, try to get them in their most natural form

(organic, without unnecessary additives).

Instructions

Preheat the oven to 200 °C/ 400 °F. Start by grating the cauliflower

to make the cauli-rice by following this recipe. Do not cook the

cauli-rice. Grate the mozzarella and parmesan and place in a bowl.

Keep some cheese aside for topping.

1.

Heat a large pan greased with 1 tablespoon of ghee over a

medium-high heat and add the cauli-rice. Season with salt and

lower the heat. Cook for about 15 minutes while stirring. Cook on

2.

low heat to remove as much moisture as you can without

burning it. Once cooked, remove from the heat.

Place the cooked cauli-rice into a bowl. Add a cup of grated

mozzarella and 3/4 cup of grated parmesan cheese. Add the

garlic powder, ...

3.

... dried oregano and one egg white. Mix until well combined

using your hands.

4.

Place the dough on a pizza tray (I used a 13-inch tray) lined

with strong parchment paper and flatten to create the pizza

crust using your hands. The crust should be no more than 1/2

inch (1 cm) thick. Brush with some ghee and leave the rest for

the other side.

5.

Place in the oven and bake for 15-20 minutes. Then, remove

from the oven and put put another piece of parchment paper

on top of the crust. Flip on the other side so that the new

parchment paper is on the bottom.

6.

Peel the top parchment off - use a knife to loosen it if needed.

Cooking on both sides will help the crust get crispy. Brush with

the remaining ghee.

7.

Place back in the oven for another 10 minutes or until golden.

Remove from the oven and spread the marinara sauce on top

of the crust.

8.

Add the remaining mozzarella cheese and parmesan cheese

and top with slices of Pepperoni (I put 2 layers of Pepperoni,

about 30 slices).

9.

Place back in the oven and cook for another 5-10 minutes until

crisped up.

10.

When done, remove from the oven and set aside to cool down

for 5 minutes. Garnish with fresh basil leaves and drizzle with

extra virgin olive oil. Enjoy hot or cold!

11.
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