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            01. Keto Bread Loaves
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      Preparation time: 15 min

      Cooking time: 40 min

      Ready in: 55 min

      

      Ingredients:

      

      1.    6 large eggs

      2.    1 cup coconut flour, sifted

      3.    ½ cup flaxseed meal

      4.    1 teaspoon salt

      5.    1 teaspoon baking powder

      6.    ½ teaspoon baking soda

      7.    ½ cup water

      8.    1 tablespoon apple cider vinegar

      

      Instructions:

      

      1. At first, preheat your oven to 350F and grease pan(s) and then sift the coconut flour into a mixing bowl.

      2. Then add remaining dry ingredients and whisk.

      3. Plus, eggs, water, and vinegar.

      4. Then stir until batter comes together. It will be thick.

      5. Please press the batter into pan(s) and bake until cooked through about 40 minutes.

      6. At the final stage, please allow the bread to cool in pan until just warm, then remove from pan, slice, and enjoy.
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            02. Super Easy Keto Bread
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      Preparation time: 5 min

      Cooking time: 30 min

      Ready in: 35 min

      

      Ingredients:

      

      1.    1-1/4 cup blanched almond flour (150 g)

      2.    1/3 cup coconut flour (37 g)

      3.    1 teaspoon baking soda

      4.    3 tablespoons coconut oil or butter melted

      5.    2 teaspoons apple cider vinegar

      6.    8 large eggs

      

      Instructions:

      

      1.    Do preheat oven 350F.

      2.    Then grease a bread pan with coconut oil or butter, making sure to coat the entire interior of the pan.

      3.    Now mix dry ingredients together in a bowl. Please mix wet ingredients together in another bowl.

      4.    Then add half of the wet ingredients to the dry ingredients and mix well and add remaining wet ingredients and mix again. Now pour the mixture into a greased dish and place in oven. Please bake for 30-35 minutes, or until the edges have browned.

      5.    Now remove from oven and allow cooling to the touch before removing from pan and slicing. Then serve immediately, or allow cooling to room temperature before storing in an air-tight container. It can be stored at room temperature for 3-4 days. If you want, then you can store in the fridge for up to a week or in the freezer for up to a month.

      6. Last stage: Slice before freezing and thaw in the microwave or at room temperature.
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            03. Keto/Low Carb Loaf Bread
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      Preparation time: 10 min

      Cooking time: 45 min

      Ready in: 55 min

      

      Ingredients:

      

      1.    1/2 cup coconut flour

      2.    10 tbsp butter, melted

      3.    8 eggs

      4.    2 tbsp sour cream

      5.    1 1/2 tsp baking powder

      6.    1/2 cup cheddar cheese

      

      Instructions:

      

      1.    Do preheat oven to 350.

      2.    Now melt butter and set aside until it is room temperature.

      3.    Please add all other ingredients and stir to combine.

      4.    Then grease loaf pan or line with parchment paper.

      5.    Please pour the batter in a loaf pan and cook for 45-50 minutes or until a toothpick inserted in the center of the loaf comes out clean.

      6.    Final stage: Before serving, fry each slice in butter in a skillet or toast in the air fryer or toaster oven. Remind this step is key to a piece of great tasting bread.
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            04. The Best Keto Bread Recipe
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      Preparation time: 15 min

      Cooking time: 90 min

      Ready in: 105 min

      

      Ingredients:

      

      1.   Avocado oil

      2.   2 cups almond flour

      3.   3/4 cup coconut flour

      4.   2 tablespoons husk powder

      5.   1 teaspoon salt

      6.   2 teaspoons baking powder

      7.   2 teaspoons instant yeast

      8.   2 tablespoons warm water

      9.   2 teaspoons coconut sugar

      10. 1 tablespoon grass-fed beef gelatin

      11. 3 tablespoons boiling water

      12. 1 cup egg whites at room temperature

      13. 2 tablespoons apple cider vinegar

      14. 5 drops liquid stevia

      15. 6 tablespoons grass-fed clarified butter ghee, melted and cooled slightly

      16. 3/4 cup boiling water

      17. 1 teaspoon sesame seeds

      

      Instructions:

      

      1.    At first, preheat oven to 350F; line the inside of a 9 by 5-inch loaf pan with parchment paper and lightly spray the inside with avocado oil.

      2.    Then whisk together the almond flour, coconut flour, husk powder, salt, and baking powder in a large bowl.

      3.    Please stir together the yeast, 2 tablespoons warm water, and coconut sugar in a small bowl and let it sit 12 minutes until foamy.

      4.    Now stir together the gelatin and 3 tablespoons boiling water in a small bowl until fully dissolved.

      5.    Then stir together the dissolved yeast, dissolved beef gelatin, egg whites, vinegar, liquid stevia, and melted ghee in a medium bowl.

      6.    And then stir the egg white mixture into the dry ingredients, and then beat in the 3/4 cup boiling water.

      7.    Do immediately pour the dough into the prepared loaf pan and smooth out the top and let it rest for 4 minutes. Now sprinkle the sesame seeds on top.

      8.    Please bake until a wooden pick inserted in the center comes out clean, about 1 hour 14 minutes to 1 hour 33 minutes, for covering the top with foil to prevent over-browning if necessary. Now the loaf is done when it sounds hollow when tapped on the bottom.

      9.    Please turn off the oven, leave the door ajar, and let the bread cool for 30 minutes in the warm oven.

      10.  at this stage, transfer the bread to a wire rack to finish cooling before slicing.
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            05. Keto garlic bread
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      Preparation time: 10 min

      Cooking time: 65 min

      Ready in: 75 min

      

      Ingredients:

      Bread:

      

      1. 1¼ cups almond flour

      2. 5 tbsp ground husk powder

      3. 2 tsp baking powder

      4. 1 tsp sea salt

      5. 2 tsp cider vinegar or white wine vinegar

      6. 1 cup boiling water

      7. 3 egg whites

      

      Garlic butter:

      

      1. 4 oz. butter, at room temperature

      2. 1 garlic clove, minced

      3. 2 tbsp fresh parsley, finely chopped

      4. ½ tsp salt

      

      Instructions:

      

      1. On preheat the oven to 350°F (175°C) and mix the dry ingredients for the bread in a bowl.

      2. Following the first step please bring the water to a boil and add this, the vinegar and egg whites to the bowl, while whisking with a hand mixer for about 31 seconds. Please don't over mix the dough; the consistency should resemble Play-Doh.

      3. Now form with moist hands into 10 pieces and roll into hot dog buns. Please make sure to leave enough space between them on the baking sheet to double in size.

      4. Do bake on lower rack in oven for 45-50 minutes; they're done when you can hear a hollow sound when tapping the bottom of the bun.

      5. Please make the garlic butter while the bread is baking and mix all the ingredients together and put it in the fridge.

      6. Please take the buns out of the oven when they're done and leave to let cool and take the garlic butter out of the fridge. Notice one thing when the buns are cooled, cut them in halves, using a serrated knife, and spread garlic butter on each half.

      7. Please turn your oven up to 425°F (225°C) and bake the garlic bread for 11-15 minutes, until golden brown.
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            06. Fluffy Keto Bread Recipe
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      Preparation time: 10 min

      Cooking time: 30 min

      Ready in: 40 min

      

      Ingredients:

      

      1.    8 large egg whites or 1 cup of egg whites

      2.    1/2 cup cream cheese

      3.    1 tsp baking powder

      4.    2 tbs sparkling mineral water

      5.    1 cup almond flour

      

      Instructions:

      

      1.    Take a medium bowl, add the egg whites. Now use a hand mixer to mix them until they have doubled in size and are soft and frothy.

      2.    Then add the cream cheese and continue using the hand mixer on high speed until it’s fully mixed and smooth in texture.

      3.    Now add the baking powder, sparkling mineral water, and almond flour. Please use the hand mixer on medium speed until it’s fully combined.

      4.    Now pour the mixture in a greased 9 x 5 bread loaf pan.

      5.    Do bake it at 350 degrees for about 25 minutes or until the center is fully cooked and its golden brown on top. If you want, then you can poke a toothpick in the center of the bread and if the toothpick comes out clean,

      6. it’s done.
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