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Biscuits 
 

1 c. + 2 T. almond flour 

2 T. butter, cold 

½ t. sea or pink salt  

1-1/4 t. baking powder 

2 eggs 
 

Cut the butter into the flour and salt. Beat eggs until frothy and mix in to the flour mixture. Chill 15 
minutes. Pour into a muffin top pan, then bake at 350° until lightly browned. 
 

Cheddar Bay Biscuits 
 

2 T. coconut flour 

¼ t. baking powder 

1/8 t. garlic powder 

1/8 t. onion powder 

1/8 t. parsley  

1/8 t. pepper 

1/8 t. sea or pink salt  

4 t. butter, melted 

1 egg 

3 T. light cream / nut milk 

¼ c. cheddar cheese, shredded 

 

Mix the dry ingredients together, then the butter, egg and the cream before mixing into the flour 
mix. Fold in the cheese, leaving a few shreds for the tops. Pour into a muffin top pan, then bake at 
375° until lightly browned. 
 

Cinnamon Rolls (Fat Head) 
 

1½  c. mozzarella cheese  

1 egg, room temperature 

¾ c. almond flour 

1 T. cinnamon 

1 T. erythritol / stevia 

1 T. water 

  

 

1 T. cream cheese 

1 T. heavy cream 

1 T. erythritol / stevia 

¼ t. vanilla 
 

Gently melt the cheese and mix the egg into it. The mix in the almond flour a bit at a time (add a 
little oil if it gets too sticky.) Roll it out into a rectangle between parchment and waxed paper, and 
bake 5 minutes on the parchment paper. Cool slightly. Mix the cinnamon, sweetener and water, and 
brush it onto the dough. Roll the dough up, using the parchment paper to start, and cut into 2" pieces. 
Stand them up in muffin tins, and bake at 375° for 10 – 15 minutes until lightly browned. Brush with 
a glaze made from the cream cheese, cream, sweetener and vanilla mixed together until smooth. 
 

Cloud Bread 
 

3 eggs, at room temperature  

1/4 tsp. cream of tartar 
 

pinch sea or pink salt  

2 oz. cream cheese, soft* 

Separate the eggs, and whip the egg whites (with the cream of tartar) until stiff peaks form. In the 
other bowl, beat the yolks with the cream cheese and salt until very smooth, then fold the two 
together. Drop onto a prepared cookie sheet and bake until firm and lightly browned. These will keep 
a few days, if you can resist eating them all. Very good as burger buns! 
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Variations include: 
Everything Bagel: 
1/8 tsp. sea salt 

1 t. poppy seeds 

1 t. sesame seeds 

1 t. garlic powder 

1 t.  dried minced onion 

 

Onion Buns: 
*Sour cream instead 

pinch sea or pink salt  

1 t.  dried minced onion 

½ t. dried chives 

Pizza Snacks: 
1 t. Italian seasoning 

2 T.  grated Parmesan 

2 t. tomato paste 

Ranch: 
1 T. buttermilk powder 

¼ t. garlic powder 

¼ t. parsley 

1/8 t. pepper 

Crispy Flat Bread 
 

You can use these to make grilled cheese sandwiches, or add seeds and herbs, or even some 
cinnamon, stevia and blueberries for yummy variations. 
 

1/3 c. almond flour 

1 t. baking powder 

pinch sea or pink salt 

¼ c. butter, melted 

1 egg 
 

Mix the dry ingredients together, then the butter and the egg before adding to the flour mix. Blend 
well, and allow to sit until thick. Pour into a muffin top pan, then bake at 350° until lightly browned. 
 

Pizza Dough (Fat Head) 

 

1-1/2 c. mozzarella cheese, shredded and slowly melted 

1 egg, room temperature 

¾ c. almond flour 
 

Mix the egg into the melted cheese, the mix in the almond flour a bit at a time. Add a little oil if it 
gets too sticky). Roll it out into a circle between waxed paper and bake 5 minutes before loading it up 
with pizza sauce and fixings, then bake at 375° until done. 
 

Sorta Pita 
 

1 c. almond / coconut flour 

2 T. psyllium husk, powdered 

½ t. baking powder 

½ t. sea or pink salt 

1 T. extra-virgin olive oil 

1 c. water, very warm 
 

Mix the dry ingredients together, then the water and the oil before adding to the flour mix. Blend 
well, and allow to sit until thick. Pat into a flat round shape, then bake at 375° until lightly browned. 
 

Notes: 
 

 

 

 


