
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 Pepperoni Pizza Hot Pockets
Hands-on 15 minutes Overall 25-30 minutes

Nutritional values (per serving): Total carbs: 10.7 g, Fiber: 3 g, Net carbs: 7.6 g,

Protein: 23.7 g, Fat: 34.9 g, Calories: 443 kcal,

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

Ingredients (makes 2 servings)

Dough:

3/4 cup shredded low-moisture mozzarella (85 g/ 3 oz)

1/3 cup almond flour (33 g/ 1.2 oz)

Filling:

1/4 cup Marinara Sauce (60 g/ 2.1 oz)

8 slices pepperoni (24 g/ 0.9 oz)

1/3 cup chopped red pepper (50 g/ 1.8 oz)

1/4 cup shredded low-moisture mozzarella (28 g/ 1 oz)

1/4 cup cheddar or Swiss cheese (28 g/ 1 oz)

1 tsp dried oregano

few fresh basil leaves

pinch of black pepper

Instructions

Preheat the oven to 180 °C/ 355 °F (fan assisted), or 200 °C/

400 °F (conventional). Make the dough by warming the mozzarella

in a microwave for 60 – 80 seconds until melted. Note: If you don't

have a microwave, you can also melt it in the oven. It should be just

softened, not crisped up and not browned. This will take no more

than 1 - 2 minutes

1.

Add the almond flour and mix to combine to make a dough.2.

Roll between 2 sheets of greaseproof paper or one sheet and a

silicone mat.

3.

Place the marinara sauce in the centre of the dough (leaving space

around the edges to fold over. Top with pepperoni, red pepper,

cheeses, oregano, fresh basil and black pepper.

4.

Fold the edges to seal the dough.5.

Carefully prick a few small air holes with a fork or the tip of a knife.

Don’t make them too big or the cheese will flow out!

6.

Transfer to a greaseproof lined baking tray and bake in the oven for7.

15 - 20 minutes until golden.

Best served fresh, but you can store it in the fridge for 3 days.

Eat cold or reheated.

8.

More great content on KetoDietApp.com

Keto calculator

Best keto recipes

Complete keto diet food list

Expert articles & ketogenic guides

Keto Diet App

Free & premium keto diet plans

https://ketodietapp.com/Blog/lchf/keto-pepperoni-pizza-hot-pockets
https://KetoDietApp.com
https://amzn.to/1ikowZW
https://ketodietapp.com/Blog/lchf/low-carb-marinara-sauce
https://ketodietapp.com/Blog/page/KetoDiet-Buddy
https://ketodietapp.com/Blog/category/Recipes
https://ketodietapp.com/Blog/lchf/Keto-Diet-Food-List-What-to-Eat-and-Avoid
https://ketodietapp.com/Blog/?tag=/tagSubExperts
https://ketodietapp.com/
https://ketodietebooks.com

