
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.

Keto Bread & Butter Pudding
Hands-on 20 minutes Overall 1 hour 30 minutes

Nutritional values (per serving): Total carbs: 6.2 g, Fiber: 2 g, Net carbs: 4.2 g, Protein: 14 g,

Fat: 48.2 g, Calories: 512 kcal,

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

Ingredients (makes 4 servings)

90-Second Keto Bread:

4 large eggs

12 tbsp almond flour (72 g/ 2.5 oz)

2 tsp gluten-free baking powder

4 tbsp melted ghee, coconut oil or mild tasting olive oil (60 ml/ 2 fl

oz)

4 tsp granulated Swerve or Erythritol (16 g/ 0.6 oz)

1 tsp cinnamon

Bread & Butter Pudding:

3 tbsp + 1 tsp butter, softened (50 g/ 1.8 oz)

1 cup unsweetened almond milk or cashew milk (240 ml/ 8 fl oz)

1/4 cup heavy whipping cream or coconut milk (60 ml/ 2 fl oz)

2 large eggs

1/4 cup granulated Swerve or Erythritol (50 g/ 1.8 oz)

1 tsp sugar-free vanilla extract or 1/4 tsp vanilla bean powder

1/2 tsp nutmeg or more cinnamon

Instructions

To make the 90-second bread, mix together 1 large egg, 3

tablespoons of almond flour, 1/2 tsp baking powder, 1 tbsp melted

ghee, 1 teaspoon of granulated sweetener, and 1/4 cinnamon.

1.

Pour the batter in a one-cup (240 ml/ 8 fl oz) ramekin and

microwave for 90 seconds. Tip out and let cool. Repeat until you

have four breads.

2.

Cut the bread rounds in half and spread one side generously with

butter.

3.

Grease an ovenproof dish and tear the bread into rough chunks,

layering them in the dish.

4.

Combine the almond milk and cream in a small saucepan and heat5.

gently until hot. Remove from heat and set aside to cool.

Place eggs, vanilla and Swerve in a mixer bowl and whisk on

high for approx. 5 minutes until light and airy.

6.

Turn the mixer to low and slowly drizzle the warm (not hot)

milk mixture in.

7.

Scatter the nutmeg over the bread and then pour the milk

mixture over. Sit for 30 minutes to allow it to absorb.

8.

Meanwhile, preheat oven to 150 °C/ 300 °F (fan assisted), or

170 °C/ 340 °F (conventional). Bake for 45 minutes.

9.

Remove from the oven and let it sit for a few minutes before

serving. Store, covered, in the refrigerator for up to 5 days.

10.
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