Garlic Cheece Pizza Cructe

LRH Makes 6 small, 4 med., 2 large crusts

INGREDIENTS

¢ 1-1/2 ¢. almond flour

* 1isp. baking soda

e 1tsp. coconut flour

e 1-1/2 c. freshly grated
Monterey Jack cheese,
lightly packed

e 3 Tbs. butter

o % tsp. minced garlic

e 1egg, beaten with a fork

NOTES

For pizza, put on toppings of your choice and
bake for 8-12 minutes or until cheeses are
melted. For sandwich base, you may leave out

garlic and add other herbs of choice.
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DIRECTIONS

1.Preheat oven to 425 degrees.
2.Combine almond flour and baking
soda; stir to remove lumps; set aside.
3.Place a piece of parchment on baking
sheet; sprinkle on the coconut flour.
4.Combine cheese, butter, and garlic in
a large saucepan. Cook on high,
stirring constantly, 1 minute. Cook up
to 30 more seconds, just until melted
(this may be done in a microwave).
5.Stir 10-15 times to cool - allow to rest
a few minutes more to cool.
6.Vigorously stir in egg to keep it from
cooking when it touches the warm
cheese.
7.Add almond flour mixture, stirring
until dough forms a ball.
8.Turn dough ball out onto prepared
parchment and knead a few times;
cut into 2, 4, or 6 pieces. Pat each
piece into a thin, flat, shape. Bake for
6-9 minutes, until brown.
9.Use to make pizzas, or as a sandwich
base. May freeze for later.
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