
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.

Low-Carb Green Pesto Pizza
Hands-on 10 minutes Overall 30-35 minutes

Nutritional values (per serving, 1/4 pizza): Total carbs: 14 g, Fiber: 5.6 g, Net carbs: 8.4 g,

Protein: 13.5 g, Fat: 27.9 g, Calories: 340 kcal,

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

Ingredients (makes 2 full servings or 4
sides)

Pizza dough:

1 medium broccoli, roughly chopped (250 g/ 8.8 oz)

1 medium onion, roughly chopped (110 g/ 3.9 oz)

3 garlic cloves, peeled

1/3 cup + 1 tbsp almond flour (40 g/ 1.4 oz)

3 tbsp whole psyllium husks (12 g/ 0.4 oz)

2 extra large eggs or 3 small eggs

1 tsp salt

Toppings:

3 tbsp green pesto (45 g/ 1.6 oz) - you can make your own

1/2 cup shredded mozzarella cheese (57 g/ 2 oz)

1/3 cup crumbled feta (50 g/ 1.8 oz)

1/4 cup chopped fresh basil

2 tbsp extra virgin olive oil (30 ml)

Instructions

Preheat oven to 200 °C/ 390 °F.1.

Add broccoli, onion and garlic to food processor and pulse until it

resembles breadcrumbs. Add remaining ingredients and pulse to

combine, scraping down the sides if needed.

2.

Place a layer of parchment paper over the dough and use a rolling

pin to roll it into a flat circle, roughly 1-1 1/2 cm (1/2 inch) thick.

3.

Bake 12-15 minutes, until it’s firm to touch and just starting to

brown. Remove from the oven, and spread the pesto over the base,

then top with the cheeses.

4.

Bake 8–10 minutes, until the cheese has melted and the edges

have browned. Serve topped with extra basil and drizzled with olive

oil.  Store in an airtight container in the fridge up to five days, and

reheat in the oven.

5.
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