
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Spooky Halloween Low-Carb Pizza
Hands-on 15 minutes Overall 30 minutes

Nutritional values (per 1/4 large pizza): Total carbs: 9.1 g, Fiber: 5.5 g, Net carbs: 3.6 g,

Protein: 10.7 g, Fat: 23.4 g, Calories: 281 kcal,

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

Ingredients (makes 1 large pizza)

1 large Keto Pizza Crust (1/3 of the dough in my tortilla recipe)

1/3 cup grated Parmesan cheese or other Italian hard cheese (30

g/ 1.1 oz)

1/2 cup Marinara sauce (120 g/ 4.2 oz)

2 oz mozzarella slices for pizza (56 g)

1/3 cup olives, black or green or both (35 g/ 1.2 oz)

1 tbsp extra virgin olive oil

1 tbsp fresh basil for garnish

Eat 1/4 pizza as a starter or light meal or 1/2 to 1 pizza as a main dish.

Instructions

Prepare the pizza crust and Marinara sauce. To make a large

pizza, divide the dough into 3 parts - each part will make 1 large

pizza. The best way to make the crust is to use a silicon mat and

roll the dough out with a nonstick silicone rolling pin. Ideally, use

the same silicon mat for rolling and baking so you don't have to

move the dough and risk breaking it. Alternatively, place a piece of

the dough between two pieces of baking paper and roll out until the

dough is very thin. Finally, use your fingers to roll the edges in

creating a rim to hold the pizza filling.

1.

Preheat the oven to 200 °C/ 400 °F. Just before placing it in the

oven, sprinkle the crust with finely grated Parmesan cheese. Place

in the oven and bake for 10-12 minutes. Remove from the oven and

spread the marinara sauce all over the pizza crust apart from the

edges. Sprinkling the cheese on top of the dough before baking the

crust will seal it and help the crust stay firm after topping it with the

marinara sauce.

2.

While the crust is baking, prepare the cheese ghosts and olive

spiders. Use a cookie cutter to cut out the shapes. You can use all

sorts of Halloween cookie cutters like these. Cut the olives in half to

create the spider body and then cut thin slices for the legs.

3.

Once the crust is baked and topped with the marinara sauce, top4.

the pizza with the cheese ghosts and add 2 small pieces of

chopped olives to make the eyes. Make the olive spiders (start

with the legs and then top with the bodies). Place in the oven

for about 5 minutes.

Don't throw away the inverse cut-outs, just use them in

another batch. When baked, remove from the oven, garnish

with fresh basil leaves and drizzle with olive oil.  Happy

Halloween!

5.
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