
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 Crack Slaw - Egg Roll in a Bowl
Hands-on 15 minutes Overall 15-20 minutes

Nutritional values (per serving, about 225 g/ 8 oz): Total carbs: 11.1 g, Fiber: 3.5 g,

Net carbs: 7.6 g, Protein: 23.6 g, Fat: 36.2 g, Calories: 462 kcal,

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

Ingredients (makes 4 servings)

2 tbsp virgin avocado oil or ghee (30 ml)

2 cloves garlic, minced

500 g ground beef or ground pork (1.1 lb) - I used 5% fat

500 g coleslaw mix (1.1 lb)

1/4 cup coconut aminos or tamari sauce (60 ml)

1 tbsp Sriracha sauce (15 ml)

2 tbsp fresh lime or lemon juice (30 ml)

sea salt and pepper, to taste

1 tbsp toasted sesame oil

4 small spring onions, sliced (40 g/ 1.4 oz)

2 tsp sesame seeds, to serve

Instructions

Prepare all of the ingredients. If you're making your own coleslaw

mix, combine shredded green or white cabbage with some red

cabbage and 1 small julienned carrot (you'll need a total of 500

g/1.1 lb coleslaw mix).

1.

Place minced garlic in a skillet greased with avocado oil (or ghee).

Cook for a minute until fragrant.

2.

Add ground beef (or you can use 5% ground pork). Use a spatula

to break into pieces.

3.

Cook on medium-high for 5 to 8 minutes until browned. Add the

coleslaw mix. At first this will seem like a lot but the cabbage will

cook down. Using tongs, toss while cooking.

4.

Mix in the coconut aminos and Sriracha and lime (or lemon) juice.5.

Cook for about 10 minutes or until the cabbage is crisp tender.

Take off the heat and stir in the sesame oil. Optionally, season with

salt and pepper to taste.

6.

To serve, sprinkle with spring onion and sesame seeds.7.

To store, let it cool down and refrigerate for up to 4 days. Reheat8.

before serving. You can stir in the spring onion and sesame

seeds before placing in the fridge or add it just before serving.
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