
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 Pork, Sage & Bacon Stuffing
Hands-on 25 minutes Overall 1 hour 5 minutes

Nutritional values (per serving): Total carbs: 8.2 g, Fiber: 2.3 g, Net carbs: 5.9 g,

Protein: 14.5 g, Fat: 26.3 g, Calories: 322 kcal,

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

Ingredients (makes 8 servings)

1 tbsp extra virgin olive oil or ghee (15 ml)

1 tbsp butter (14 g/ 0.5 oz)

1 Keto Bun or other keto bread (see suggestions below)

1 large brown onion (150 g/ 5.3 oz)

500 g good quality pork mince (1.1 lb)

few leaves fresh sage leaves

6 thin-cut slices bacon (90 g/ 3.2 oz)

zest from 1/2 organic lemon (1 tsp)

1/2 medium zucchini, grated (110 g/ 3.9 oz)

35 g dried cranberries, without added sugar (1.2 oz)

50 g macadamia nuts (1.8 oz)

1/2 cup chicken stock or chicken broth or bone broth (120 ml/ 4 fl

oz)

good pinch of salt and pepper

Allergy-free keto bread alternatives:

Keto Focaccia (just skip the toppings). It's nut free and contains no

seeds.

Fluffy Grain-Free Sunflower Bread - it's nut-free, dairy-free and

coconut-free.

Fluffy Grain-Free Sunflower Bread - it's flax-free, dairy-free and

offers a nut-free option.

Nut-Free Keto Buns - they're also dairy-free.

Psyllium-Free Low-Carb Buns - they also offer a dairy-free option.

Instructions

Preheat the oven to 180 °C/ 355 °F (fan assisted). Peel and chop

the onion into big chunks. Blitz in food processor until fine.

Alternatively, chop fine by hand.

1.

Heat 1 tablespoon of olive oil in pan and fry the onion of a low heat2.

for 5 - 10 minutes until soft. Remove from the heat.

Finely chop the sage leaves and 1 slice of bacon. Blitz 30 g of

the Keto bread into breadcrumbs in a food processor. Chop

the rest into small croutons about 1 cm (1/2 inch) in diameter.

3.

Grate the courgette and squeeze out the water using a muslin

cloth or your hands

4.

Place the pork mince, chopped sage leaves, cooked onion,

chopped 1 slice of bacon, breadcrumbs, lemon zest, grated

courgette, most of the cranberries and macadamias (keep

some for later) and season with salt and pepper. Mix well with

your hands.

5.

Place the stuffing mix in a heat proof casserole dish. Press the

Keto stuffing to the edges. Rub the butter into the croutons.

Top the stuffing with the remaining croutons, cranberries and

macadamia. Finally layer in strip the 5 slices of bacon.

6.

Place in the oven for 30 minutes. After 30 minutes, carefully

remove from the oven, lift off the bacon, fluff the stuffing up

with a fork. (Depending on the fat content of the pork you may

choose to drain some, I used a leaner 10% fat and stirred

didn’t drain the juices as this is what makes it taste so good.)

7.

Add the stock and fluff again. Place the bacon back on top and

roast back in the oven for a further 20 minutes until golden on

top. Enjoy or let it cool down and store in the fridge for up to 3

days.

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/low-carb-pork-sage-and-bacon-stuffing
https://KetoDietApp.com
https://amzn.to/1ikukTk
https://amzn.to/1Mf2SAu 
https://ketodietapp.com/Blog/lchf/Ultimate-Keto-Buns
https://amzn.to/1Kts5I7
https://kettleandfire.com?afmc=ketodietapp
https://kettleandfire.com?afmc=ketodietapp
https://kettleandfire.com?afmc=ketodietapp
https://ketodietapp.com/Blog/lchf/keto-olive-and-herb-focaccia
https://ketodietapp.com/Blog/lchf/fluffy-grain-free-sunflower-bread
https://ketodietapp.com/Blog/lchf/low-carb-and-paleo-bread-the-ultimate-guide
https://ketodietapp.com/Blog/lchf/nut-free-keto-buns
https://ketodietapp.com/Blog/lchf/Dis-Low-carb-Bread
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

