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Do you want to enjoy the fluffy softness of fresh-baked bread without spending countless hours
in the kitchen and without worrying about your waistline?The Keto Diet is a fat-burning miracle,
and for many, it has become a lifestyle, helping many people not only shed pounds but improve
some health issues and the overall energy levels. In this book, you will find 250 recipes for
making delicious Keto bread in the comfort of your own kitchen.With this cookbook, you’ll learn
how to prepare different variations of ketogenic bread with low or zero carbs that will help you
lose weight, lower blood pressure, reverse diabetes and live a healthy life.
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2020 by John Mills - All rights reserved.The content contained within this book may not be
reproduced, duplicated, or transmitted without direct written permission from the author or the
publisher.Under no circumstances will any blame or legal responsibility be held against the
publisher, or author, for any damages, reparation, or monetary loss due to the information
contained within this book, either directly or indirectly.Legal Notice:This book is copyright
protected. It is only for personal use. You cannot amend, distribute, sell, use, quote or
paraphrase any part, or the content within this book, without the consent of the author or
publisher.Disclaimer Notice:Please note the information contained within this document is for
educational and entertainment purposes only. All effort has been executed to present accurate,
up to date, reliable, complete information. No warranties of any kind are declared or implied.
Readers acknowledge that the author is not engaged in the rendering of legal, financial,
medical, or professional advice. The content within this book has been derived from various
sources. Please consult a licensed professional before attempting any techniques outlined in
this book.By reading this document, the reader agrees that under no circumstances is the
author responsible for any losses, direct or indirect, that are incurred as a result of the use of the
information contained within this document, including, but not limited to, errors, omissions, or
inaccuracies.CONTENTSINTRODUCTIONWhat Is The Keto Diet?What Is Ket bread?SWEET
BREAD1. Keto Cranberry Bread2. Peanut Butter Bread3. Banana Bread4. Sweet Avocado
Bread5. Cranberry And Orange Bread6. Chocolate Bread7. Holiday Bread8. Apple Butter
Bread9. Sweet Coffee Bread10. Blueberry Bread Loaf11. Keto Blueberry Bread12. Cinnamon
Bread13. Chocolate Zucchini Bread14. Keto Coconut Bread15. Raspberry Bread16. Sweet
Ginger Bread17. Chocolate Chip Bread18. Lemon Raspberry Loaf19. Triple Chocolate Bread20.
Sour Cream Maple Bread21. Black Bread22. Honey Granola BreadCHEESE BREAD23.
Rosemary Flatbread24. Cheddar Sausage Muffins25. Low-carb Bagel26. Cheesy Garlic Bread
(version 2)27. Cheesy Low Carb Butter & Garlic Bread28. Cheese Blend Bread29. Cheesy Veg
Tortillas30. Goat Cheese Bread31. Garlic Bread32. Parmesan Cheddar Bread33. Ricotta Chive
Bread34. Feta Oregano Bread35. Mozzarella Herbs Bread36. Pepper Cheddar Bread37. Blue
Cheese Onion Bread38. American Cheese Beer Bread39. Bacon Bread40. Cheese & Fruit
Stuffed PaniniVEGETABLE BREAD41. Kale And Cheese Bread42. Keto Celery Bread43. Sweet
Potato Bread44. Onion Bread45. Easy Cucumber Bread46. Pumpkin Bread47. Zucchini Lemon
Bread48. Beetroot Bread49. Beet Bread50. Tomato Bread51. Red Bell Pepper Bread52.
Zucchini Bread53. Hearty Cheesy Broccoli Bread54. Cinnamon Asparagus Bread55. Keto
Spinach BreadSAVORY BREAD56. Dill And Cheddar Bread57. Cumin Bread58. Yeast Bread59.
Italian Mozzarella And Cream Cheese Bread60. Cauliflower And Garlic Bread61. 3-seed
Bread62. Sourdough Bread63. Cheddar And Herb Bread64. Macadamia Nut Bread65. Almond
Meal Bread66. Olive Bread67. Jalapeno Cheese Bread68. Vegetable Loaf69. Cream Cheese
Bread70. Cheesy Garlic BreadOTHER FAVORITE RECIPES71. Coconut Turmeric Bread72.



Keto Almond Bread73. Thе Best Kеtо Pull Aраrt Pizza Brеаd Recipe74. Cranberry Bread75.
Amazing Multigrain Bread76. Mustard Beer Bread77. Keto Vanilla Cake78. Rosemary Garlic
Dinner Rolls(2)79. Beer Bread80. Almond Butter Bread81. Ultimate Keto Breadsticks82. Olive
And Cheese Loaf83. Keto-bread Twists84. Keto Fluffy Cloud Bread85. Challah Loaf86. Cheese
And Bacon Bread87. Jalapeño "cornbread"88. Moist Mango Bread89. Chia Seed Bread90.
Bread De Soul91. Coconut Flour Hamburger Buns92. Almond Bread93. Gold Coins94.
Breakfast Bread With Kale & Bacon95. "egg" Bread96. Baguette97. Bread Pudding98. Almond
Flour Breadsticks99. Sandwich Slims100. Fluffy White Bread101. Orangey Almond Bacon
Bread102. Sesame Honey Bread103. Not Your Everyday Bread104. Red Hot Cinnamon
Bread105. Almond Milk Bread106. Homemade Nutella Cookies107. Herb Bread108. Yeasted
Avocado Bread109. Julekake (norwegian Christmas Bread)110. Rosemary Coconut Bread111.
Walnut Bread112. Hazel Butternut Cookies113. Pecan And Red Onion Loaf114. Country-style
White Bread115. Rosemary And Thyme Bread116. Nut And Seed Bread117. Keto Baguette118.
Collagen Bread119. Scandinavian Bread120. Hearty Seeded Bread Loaf121. Cheesy Herb And
Garlic Parmesan Bread122. Seed Bread123. Banana Cake Loaf124. Strawberry Bread125.
French–style Bread126. Chili Cornbread127. Easter Keto Bread128. Lemon Bread129. Zucchini
Chocolate Bread130. Chock-full-of-nuts Bread131. Italian Onion Bread132. Avocado Bread133.
Soft Pretzels134. Easy Paleo Bread135. Pull-apart Pastry136. Eggnog Bread137. Low-carb
Pretzels138. Iranian Flat Bread (sangak)139. Naan Bread140. Pecan Maple Bread141. Stuffed
Cabbage With Ground Beef142. Minutes Kеtо Pizzа143. Keto Bread With Greek Yoghurt144.
Bacon Jalapeño Bread145. Keto Chocolate Cake146. Seeded Loaf147. Classic Keto Bread148.
Keto Bread149. Quick Almond Flour Bread150. Cinnabon Cookies151. Almond Flour Bread152.
Amaretti Cookies153. Za’atar Olive Bread154. Herbs Focaccia Bread155. Summer Squash
Bread156. Honey-scented Sandwich Bread157. Keto Breakfast Pizza158. Angel Whey
Bread159. Winter Squash Bread160. Pumpkin Pecan Bread161. Sugar Free Banana Bread162.
Low Carb Flatbread163. Italian Flaxseed Crackers164. Light And Chewy Dinner Rolls Sandwich
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Loaf173. Simple Keto Bread174. Gluten-free Keto Pizza Yeast Dough175. Thanksgiving
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Rosemary Garlic Dinner Rolls(1)222. Challah Bread223. Dough For Yeast Keto Pizza (with
Gluten)224. Buttermilk French–style Bread225. Classic Baguette226. Italian Cheese Ring (with
The Pesto Option)227. Salt-free Low-carb Bread228. Fathead Dough Bagels229. Mozzarella
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Bread248. Brioche249. Sour Cream And Chive Crackers250. Almond Flour Lemon
BreadINTRODUCTIONFinding it hard to give up bread? This keto bread will make your life much
easier, the best low carb bread on the internet made with almond flour. Most keto bread recipes
can taste very egg or crumble easily. Amazingly, this bread has little to no egg taste. Best of all, it
actually holds together and works for sandwiches and toasties just like wheat bread. Even if you
are not good at using modern appliances, leave your worries behind because bread machines
have straightforward and user-friendly controls - using them is fun and pleasure! Along with
making fresh bread, they can also make and knead any kind of dough, bake ready-to-use dough
and even make some jam to go with the pastry! When you get to know this easy-to-use device, it
will become a truly essential and irreplaceable help in your kitchen.What Is The Keto Diet?The
ketogenic diet, popularly referred to as the Keto diet, is an eating regimen that is high in healthy
fats, moderate in protein, and low in carbohydrates. The diet is based on the idea that when the
intake of simple carbohydrates and/or sugar is reduced to less than 30-50 grams per day for
more than a few days, It involves drastically reducing carbohydrate intake and replacing it with
fat. This reduction in carbons puts your body into a metabolic state called ketosis.When this
happens, your body becomes incredibly efficient at burning fat for energy. It also turns fat into
ketones in the liver, which can supply energy for the brain (6Trusted Source). Personally, I
recommend a lot of green leafy vegetables while practicing keto. Since they are low in calories,
they can comprise up to a quarter of your food intake, while only accounting for five percent of
your calories. For example, two servings of spinach contain only 20 calories.What Is Ket bread?
Keto bread is a mixture of almond flour (or coconut flour), eggs, healthy fats and xanthan gum. It
resembles normal wheat bread in texture but has about 20 times fewer carbons than regular
bread. It just needed a bit more structure, so for trial number three I split the difference, using
half coconut flour and half almond flour. There’s a reason they say the third time’s a charm. This
was the perfect blend. The bread was moist but firm enough to hold its shape, and it didn’t taste
like coconut. After that, I began experimenting: hazelnut flour worked great, and cheese and
scallions added great flavor. Hot golden crescent roll, freshly baked breakfast buns, fragrant



cake for the teatime and delicious pie to go with the morning coffee - all of that can be cooked
with a bread machine in mere minutes and with minimum effort of yours. Moreover, these tasty
and healthy baked goods can be done with the simplest and common ingredients. The only
particular thing you’ll need to add is your love and creativity! Keto bread certainly doesn’t have
the satisfying chew of wheat bread; its texture is a bit more cake and tender. And it definitely
benefits from additional flavors, such as herbs, spices, and cheese. And forget the toaster — the
best way to crisp it up is in a little oil in a hot skillet (but be vigilant! It takes less than a
minute).Low Carbon Keto Bread Baking TipsWhen I first started on a low carbon diet, I wasn’t
concerned about gluten or soy. So I used a lot of ingredients that I wouldn’t use today. And one
of my favorite recipes was a keto bread machine recipe.After several failed attempts at making a
low carbon yeast bread in my bread machine, I finally found success. But I had to rely on a tried
and true recipe found at Low Carb Luxury called Gabi’s World-Famous Bread.Before going
gluten-free, I’d make the recipe frequently because it’s so close to the real thing. But these days,
with the popularity of the keto diet, there are a lot more options available. However, this is still a
great recipe for those wanting to still use their bread machine after cutting carbons. So when you
make please make sure your eggs are at room temperature before you attempt this recipe. This
will reduce the likelihood of the bread tasting eggy. If you keep your eggs in the fridge, no
worries. Just pop them into a bowl of hot tap water for 3 minutes.then use a magic
whisk.because it’s much easier than pulling out the electric mixer. Don’t worry if you don’t have
one. You will just find it easier.Frequently Asked Questions(1) How Do I Store Keto Bread?I
usually slice it up, then place the sliced pieces into 2 plastic containers. Keep 1 container in the
fridge and 1 container in the freezer for next week.(2)How Many Carbons Are In Keto Bread?
This keto bread recipe only has 1 g of net carbons. Net carbons are total carbons minus fibre. If
you want to know more about net carbons, read my full breakdown here.(3)How Many Calories
Are In Keto Bread?Each bread slice contains 165 calories. This is higher than regular bread, but
only because it contains a large amount of healthy butter and coconut oil.SWEET BREAD1.
Keto Cranberry BreadIngredients: 1 cup of fresh cranberries, a combination of pureed and
whole cranberries 4 eggs 1 tsp. of zest from an orange ¼ cup of melted coconut oil Salt,
half a teaspoon Active dry yeast, two teaspoons Extract of vanilla, two teaspoons Almond
flour, two and a half cups Swerve sweetener, a third cup full Baking soda, three-quarters of a
teaspoon full ¼ cup of fresh orange juiceDirections: Get a mixing container and combine the
almond flour, Swerve Keto sweetener, baking soda, and salt. Get another mixing container and
combine the zest from an orange, fresh orange juice, melted coconut oil, pure vanilla extract,
and cranberry puree with some whole cranberries. As per the instructions on the manual of your
machine, pour the ingredients in the bread pan, taking care to follow the instructions in mixing in
the yeast. Place the bread pan in the machine, and select the sweet bread setting, together with
the crust type, if available, then press start once you have closed the lid of the machine. When
the bread is ready, using oven mitts, remove the bread pan from the machine. Use a stainless
spatula to extract the bread from the pan, and turn the pan upside down on a metallic rack



where the bread will cool off before slicing it.2. Peanut Butter BreadIngredients: 1 cup
of pure, freshly made peanut butter, with no additives 1 cup of almonds milk, with no added
sweeteners A third cup of freshly ground husk flour (psyllium) Eggs two Baking powder,
one teaspoon Swerve ( Keto sweetener), two-thirds of a cup 1 tsp. of vanilla essence that is
pure 1 tsp. of active dry yeast 1 ½ cup of almond flour that is fine in textureDirections: First,
mix the almond flour, salt, Swerve Keto sweetener, and baking powder. Follow this by mixing the
peanut butter, pure vanilla essence, and almond milk. Pour the mixtures into your bread pan as
per the guidelines of the specific make and model you are using, with the yeast to be added last.
Make a small hole in the middle, and pour in the yeast, taking care it does not touch any wet
ingredients. Set the sweet bread setting and the crust type if available. When the bread is
ready, extract it, and place it on a mesh metal surface to cool.3. Banana BreadServings:
16 SlicesCooking Time: 60 – 70 MinutesIngredients: 2½ cup (300g) almond flour 1 cup
(240g) mashed banana (2 large bananas) 6 large organic eggs, beaten 4 Tbsp. ghee,
melted ½ cup erythritol 2 Tbsp. cinnamon 1 Tbsp. keto baking powder ½ cup (60g)
walnuts, crushed ¼ tsp. ground nutmegDirections: Prepare all of the ingredients for your bread
and gather your measuring tools (a cup, a spoon, kitchen scales). In a large bowl, mix all of the
dry ingredients. In a small bowl, beat the eggs with an electric mixer. Pour eggs and all of the
wet ingredients into the bread machine pan. Cover them with the dry ingredients. Close the
cover. Set your bread machine program to DOUGH. The time may vary depending on your
device. Press START. Help the machine to knead the dough, if necessary.After the program
completes, start the Bake mode for 55 minutes.After 45 minutes of baking, start checking for
doneness using a toothpick. The approximate baking time is 45 - 60 minutes.Wait until the
program is complete.When done, take the bucket out and let it cool for 5-10 minutes.Shake the
loaf from the pan and let it cool for 30 minutes on a cooling rack.Slice, serve, and enjoy the taste
of fragrant banana keto bread.Nutrition Info: Calories 191; Net Carbs 11.9g, Total Fat 16.2g;
Saturated Fat 3.3g; Cholesterol 78g; Sodium 173mg; Total Carbohydrate 14.8g; Dietary Fiber
2.9g; Total Sugars 9.5g; Protein 7.2g, Vitamin C 7mg, Calcium 74mg, Iron 1mg, Potassium
83mg4. Sweet Avocado BreadServings: 1 ½ Pounds / 12 SlicesCooking Time: 4
HoursIngredients: 3 eggs, pasteurized 2 tablespoons erythritol sweetener 1 tablespoon
vanilla extract, unsweetened 1 ½ cups / 300 grams mashed avocado mashed, ripe 6
tablespoons coconut flour 3/4 teaspoon baking soda 1/2 teaspoon salt 2 tablespoons
cocoa powder, unsweetenedDirections: Gather all the ingredients for the bread and plug in the
bread machine having the capacity of 2 pounds of bread recipe. Take a large bowl, crack eggs
in it, beat in sweetener and vanilla until fluffy and then mix in avocado. Take a separate large
bowl, place flour in it, and then stir in remaining ingredients until mixed. Add egg mixture into the
bread bucket, top with flour mixture, shut the lid, select the “basic/white” cycle or “low-carb”
setting and then press the up/down arrow button to adjust baking time according to your bread
machine; it will take 3 to 4 hours. Then press the crust button to select light crust if available,
and press the “start/stop” button to switch on the bread machine. When the bread machine



beeps, open the lid, then take out the bread basket and lift out the bread. Let bread cool on a
wire rack for 1 hour, then cut it into twelve slices and serve.Nutrition Info: 94 Cal | 6.1 g Fat | 4.2 g
Protein | 3.2 g Carb | 2.7 g Fiber | 0.5 g Net Carb5. Cranberry And Orange
BreadServings: 12 SlicesCooking Time: 4 HoursIngredients: 1 cup / 200 grams chopped
cranberries 2/3 cup and 3 tablespoons / 175 grams monk fruit powder, divided 5 eggs,
pasteurized 1 egg white, pasteurized 2 tablespoons sour cream 1 ½ teaspoons orange
extract, unsweetened 1 teaspoon vanilla extract, unsweetened 9 tablespoons butter, grass-
fed, unsalted, melted 9 tablespoons coconut flour 1 ½ teaspoons baking powder ¼
teaspoon saltDirections: Take a small bowl, place cranberries in it, and then stir in 4
tablespoons of monk fruit powder until combined, set aside until required. Gather all the
ingredients for the bread and plug in the bread machine having the capacity of 2 pounds of
bread recipe. Take a large bowl, crack eggs in it, beat in remaining ingredients in it in the order
described in the ingredients until incorporated and then fold in cranberries until just mixed. Add
batter into the bread bucket, shut the lid, select the “basic/white” cycle or “low-carb” setting and
then press the up/down arrow button to adjust baking time according to your bread machine; it
will take 3 to 4 hours. Then press the crust button to select light crust if available, and press the
“start/stop” button to switch on the bread machine. When the bread machine beeps, open the
lid, then take out the bread basket and lift out the bread. Let bread cool on a wire rack for 1 hour,
then cut it into twelve slices and serve.Nutrition Info: Cal 149, Fat 13.1 g, Protein 3.9 g, Carb 4 g,
Fiber 1.5 g, Net Carb 2.5 g6. Chocolate BreadServings: 12 SlicesCooking Time: 60 – 70
MinutesIngredients: 6 whole eggs, well-beaten ½ tsp. vanilla ½ tsp. Stevia 2 tsp. apple
cider vinegar 4 oz. (1 stick/113g) salted butter, melted 1 oz. (28g) unsweetened baking
chocolate, melted ¾ cups coconut flour ½ cup your favorite keto sweetener ¼ cup (25g)
unsweetened cocoa powder 1 tsp. keto baking powder ½ tsp. baking soda ½ tsp. instant
keto coffee ½ tsp. sea salt ¼ tsp. xanthan gum 2 Tbsp. sugar-free chocolate chips (for
garnish)Directions: Prepare all of the ingredients for your bread and gather your measuring tools
(a cup, a spoon, kitchen scales). In a large bowl, mix all of the dry ingredients. In a small bowl,
beat the eggs with an electric mixer. Pour eggs and all of the wet ingredients into the bread
machine pan. Cover them with the dry ingredients. Close the cover. Set your bread machine
program to CAKE for 60 minutes. The time may vary depending on your device. Press START.
Help the machine to knead the dough, if necessary.After 40 minutes of baking, start checking for
doneness using a toothpick. The approximate baking time is 45 - 55 minutes.Wait until the
program is complete.When done, take the bucket out and let it cool for 5-10 minutes.Shake the
loaf from the pan and let it cool for 30 minutes on a cooling rack.Slice, serve, and enjoy the taste
of fragrant chocolate keto bread.Nutrition Info: Calories 129; Net Carbs 12.1g, Total Fat 12g;
Saturated Fat 6.9g; Cholesterol 103g; Sodium 285mg; Total Carbohydrate 13.5g; Dietary Fiber
1.4g; Total Sugars 11.3g; Protein 3.8g, Vitamin C 13mg, Calcium 29mg, Iron 1mg, Potassium
86mg7. Holiday BreadServings: 12 SlicesCooking Time: 1 HourIngredients: 2½ cups
(250g) almond flour 2 cups (140 g) whey isolate 1 cup (240 ml) lukewarm water ¼ cup (60



ml) almond milk ½ cup (100 g) powdered erythritol ½ cup (100 g) butter, melted 1½ Tbsp.
keto baking powder 2 tsp. xanthan gum ½ tsp. sea salt For Icing: ½ cup powdered
erythritol 1 Tbsp. lemon juice 2 Tbsp. waterDirections: Prepare all of the ingredients for your
bread and gather your measuring tools (a cup, a spoon, kitchen scales). Put all ingredients into
the bread machine pan. Close the cover. Set your bread machine program to CAKE. The time
may vary depending on your device. Press START. Help the machine to knead the dough, if
necessary. After 25 minutes of baking, start checking for doneness using a toothpick. The
approximate baking time is 30 - 35 minutes. Wait until the program is complete. When done,
take the bucket out and let it cool for 5 - 10 minutes.Shake the loaf from the pan and let it cool for
30 minutes on a cooling rack.Make the icing in a small bowl, mixing all the ingredients together.
Drizzle it over the bread.Slice, serve, and enjoy the taste of fragrant sweet bread.Nutrition Info:
Calories 130; Net Carbs 5g, Total Fat 11.8g; Saturated Fat 6.1g; Cholesterol 21g; Sodium
248mg; Total Carbohydrate 12g; Dietary Fiber 1g; Total Sugars 10.4g; Protein 5.3g, Vitamin C
5mg, Calcium 60mg, Iron 0mg, Potassium 41mg8. Apple Butter BreadIngredients:
Melted butter, half a cup unsalted Swerve sweetener, one cup An egg unsweetened apple
butter, one cup 1 tsp. of cinnamon powder Almond flour, two cups Baking soda, two
teaspoons Nutmeg ground, one teaspoon Extract of vanilla, one teaspoon ½ cup of
unsweetened almond milk 2 tsp. of active dry yeastDirections: Mix the almond flour, Swerve,
cinnamon, nutmeg powder, and baking soda in a container. Get another container and combine
the unsweetened apple butter, unsalted melted butter, vanilla essence, and almond milk that is
unsweetened. As per the instructions on the manual of your machine, pour the ingredients in the
bread pan, taking care to follow how to mix in the yeast. Place the bread pan in the machine and
select the sweet bread setting, together with the crust type, if available, then press start once
you have closed the lid of the machine. When the bread is ready, using oven mitts, remove the
bread pan from the machine. Use a stainless spatula to extract the bread from the pan and turn
the pan upside down on a metallic rack where the bread will cool off before slicing it.9.
Sweet Coffee BreadIngredients: 2 cups of almond fine flour Salt, half a teaspoon
Cinnamon, three-quarters of a teaspoon Eggs, four Swerve Keto sweetener half a cup ½
cup of unsalted melted butter ¼ cup of protein powder that is not flavored 4 tsp. of coconut
flour 2/3 cup of almond milk that is not sweetened 2 tsp. espresso Extract from vanilla, half
a teaspoon Active dry yeast, two teaspoons Baking powder, two teaspoonsDirections: Mix
together the almond flour, coconut flour, sweetener Swerve, cinnamon, salt, baking powder,
espresso, and unflavored protein powder in a container. Mix the unsweetened almond milk,
eggs, extract of vanilla, and unsalted melted butter in another container. As per the instructions
on the manual of your machine, pour the ingredients in the bread pan, taking care to follow how
to mix in the yeast. Place the bread pan in the machine, and select the sweet bread setting,
together with the crust type, if available, then press start once you have closed the lid of the
machine. When the bread is ready, extract it from the pan and place it on a wire mesh surface to
cool before cutting it.10. Blueberry Bread LoafServings: 12Cooking Time: 65



MinutesIngredients: For the bread dough: 10 tbsp. coconut flour 9 tbsp. melted butter 2/3
cup granulates swerve sweetener ½ tsp. baking powder 1 tbsp. heavy whipping cream 1 ½
tsp. vanilla extract ½ tsp. cinnamon 3 tbsp. sour cream 6 large eggs ½ tsp. salt ¾ cup
blueberries For the topping: 2 tbsp. heavy whipping cream 1 tbsp. swerve sweetener 1
tsp. melted butter 1/8 tsp. vanilla extract ¼ tsp. lemon zestDirections: Gather all the
ingredients for the bread and plug in the bread machine having the capacity of 2 pounds of
bread recipe. Take a large bowl, crack eggs in it and then beat in cream, butter, and vanilla until
combined. Take a separate large bowl, place coconut flour in it, then stir in sweetener and
baking powder until mixed and fold in blueberries. Add egg mixture into the bread bucket, top
with flour mixture, shut the lid, select the “basic/white” cycle or “low-carb” setting and then press
the up/down arrow button to adjust baking time according to your bread machine; it will take 3 to
4 hours. Then press the crust button to select light crust if available, and press the “start/stop”
button to switch on the bread machine. When the bread machine beeps, open the lid, then take
out the bread basket and lift out the bread. Meanwhile, in a bowl, beat the vanilla extract, butter,
heavy whipping cream, lemon zest, and confectioner swerve. Mix until creamy. Then drizzle the
icing topping on the bread. Enjoy.Nutrition Info: Calories 155, Fat 13 g, Carb 4 g, Protein 3 g11.
Keto Blueberry BreadIngredients: 1 cup of fresh blueberry puree (blended) 2 cups of
almond fine flour ½ cup of almond milk, unsweetened 2 eggs Coconut flour, a third cup full
Swerve (Keto sweetener), a third cup full Heavy cream, a third cup Salt, half a teaspoon
Baking powder, one teaspoon melted unsalted butter, quarter a cup ½ tsp. of Keto molasses
2 tsp. of active dry yeastDirections: Combine in a mixing container the almond flour, sweetener,
coconut flour, salt, and baking powder. Get another mixing container and combine the fresh
blueberry puree, unsweetened almond milk, cream that is heavy, unsalted melted butter, and
Keto molasses. As per the instructions on the manual of your machine, pour the ingredients in
the bread pan, taking care to follow how to mix in the yeast. Place the bread pan in the machine,
and select the sweet bread setting, together with the crust type, if available, then press start
once you have closed the lid of the machine. When the bread is ready, using oven mitts, remove
the bread pan from the machine. Use a stainless spatula to extract the bread from the pan, and
turn the pan upside down on a metallic rack where the bread will cool off before slicing it.12.
Cinnamon BreadServings: 10 SlicesCooking Time: 4 HoursIngredients: 3 tablespoons sour
cream 3 eggs, pasteurized 2 teaspoons vanilla extract, unsweetened ¼ cup / 60 grams
melted butter, grass-fed, unsalted 2 cups / 200 grams almond flour 1/3 cup / 65 grams
erythritol sweetener 2 tablespoons cinnamon 1 teaspoon baking soda 1 teaspoon baking
powderDirections: Gather all the ingredients for the bread and plug in the bread machine having
the capacity of 2 pounds of bread recipe. Take a large bowl, place sour cream in it and then beat
in eggs, vanilla, and butter until combined. Take a separate large bowl, place flour in it, and then
stir in sweetener, cinnamon, baking powder, and soda until mixed. Add egg mixture into the
bread bucket, top with flour mixture, shut the lid, select the “basic/white” cycle setting and then
press the up/down arrow button to adjust baking time according to your bread machine; it will



take 3 to 4 hours. Then press the crust button to select light crust if available, and press the
“start/stop” button to switch on the bread machine. When the bread machine beeps, open the
lid, then take out the bread basket and lift out the bread. Let bread cool on a wire rack for 1 hour,
then cut it into ten slices and serve.Nutrition Info: 169 Cal, 14.5 g Fat, 5.4 g Protein, 4.2 g Carb, 2
g Fiber, 2.2 g Net Carb13. Chocolate Zucchini BreadServings: 14 SlicesCooking Time: 4
HoursIngredients: 1 cup / 200 grams grated zucchini, moisture squeezed thoroughly 1/3
cup / 60 grams ground flaxseed ½ cup / 100 grams almond flour ½ teaspoon salt 2 ½
teaspoons baking powder 1 ¼ tablespoon psyllium husk powder 1/3 cup / 60 grams of cocoa
powder 4 eggs, pasteurized 1 tablespoon coconut cream 5 tablespoons coconut oil ¾
cup / 150 grams erythritol sweetener 1 teaspoon vanilla extract, unsweetened ½ cup / 115
grams sour cream ½ cup / 100 grams chocolate chips, unsweetenedDirections: Wrap zucchini
in cheesecloth and twist well until all the moisture is released, set aside until required. Gather all
the ingredients for the bread and plug in the bread machine having the capacity of 2 pounds of
bread recipe. Take a large bowl, place flaxseed and flour in it, and then stir salt, baking powder,
husk, and cocoa powder in it until mixed. Take a separate large bowl, crack eggs in it and then
beat in coconut cream, coconut oil, sweetener, and vanilla until combined. Blend in half of the
flour mixture, then sour cream and remaining half of flour mixture until incorporated and then fold
in chocolate chips until mixed. Add batter into the bread bucket, shut the lid, select the “basic/
white” cycle setting and then press the up/down arrow button to adjust baking time according to
your bread machine; it will take 3 to 4 hours. Then press the crust button to select light crust if
available, and press the “start/stop” button to switch on the bread machine. When the bread
machine beeps, open the lid, then take out the bread basket and lift out the bread. Let bread
cool on a wire rack for 1 hour, then cut it into fourteen slices and serve.Nutrition Info: Cal 187, Fat
15.9 g, Protein 6.2 g, Carb 8.8 g, Fiber 5.2 g, Net Carb 3.6 g14. Keto Coconut
BreadIngredients: ½ cup of coconut flour Flaxseed flour, half a cup Xanthan gum, one
teaspoon Salt, a quarter teaspoon Cinnamon, one teaspoon 6 eggs Melted oil of coconut,
1/3 cup Coconut milk, melted, 1/3 cup 2 tsp. of Swerve (Sweetener) 1 tsp. of baking
powder that doesn’t contain aluminumDirections: In a container, combine the coconut flour, salt,
xanthan gum, Swerve sweetener, cinnamon powder, flaxseed flour, and baking powder. Get
another container and combine the eggs, coconut oil, and coconut milk. As per the instructions
on the manual of your machine, pour the ingredients in the bread pan, taking care to follow how
to mix in the yeast. Place the bread pan in the machine, and select the sweet bread setting,
together with the crust type, if available, then press start once you have closed the lid of the
machine. When the bread is ready, using oven mitts, remove the bread pan from the machine.
Use a stainless spatula to extract the bread from the pan and turn the pan upside down on a
metallic rack where the bread will cool off before slicing it.15. Raspberry BreadServings: 12
SlicesCooking Time: 50 MinutesIngredients: 1 cup (100g) raspberries ¼ cup (50g) of your
favorite sugar substitute 1½ tsp. keto baking powder 2 cups (200g) almond flour 4 Tbsp.
sour cream 4 Tbsp. unsalted butter, melted 2 whole eggs 1 tsp. vanilla 1 tsp. lemon



extract ½ lemon, juicedDirections: Prepare all of the ingredients for your bread and gather
your measuring tools (a cup, a spoon, kitchen scales). Add all of the ingredients (except the
raspberries) to the bread machine pan following the instructions for your device. Close the
cover. Set your bread machine program to CAKE for 40 – 50 minutes. After the signal, add the
raspberries to the dough. Press START. Check for doneness with a toothpick. The approximate
baking time is 45 minutes. Wait until the program is complete. When done, take the bucket out
and let it cool for 5-10 minutes.Shake the loaf from the pan and let cool for 30 minutes on a
cooling rack.Slice, serve, and enjoy the taste of fragrant sweet keto bread.Nutrition Info: Calories
168; Net Carbs 8.3g, Total Fat 14.8g; Saturated Fat 3.8g; Cholesterol 39g; Sodium 138mg; Total
Carbohydrate 11.1g; Dietary Fiber 2.8g; Total Sugars 6.3g; Protein 5.3g, Vitamin D 5mcg,
Calcium 64mg, Iron 1mg, Potassium 39mg16. Sweet Ginger BreadIngredients: Almond
flour, one cup Coconut flour, a quarter cup Baking powder, one teaspoon Eggs, three
Freshly brewed coffee, a quarter cup 1 tsp. Keto molasses ¼ tsp. of nutmeg powder 2 tsp.
of ginger ground Salt, half a teaspoon Baking soda, quarter a teaspoon 1 tsp. of cinnamon
unsalted melted butter, half a cup 3 tsp. of stevia powder 1 tsp. of vanilla extract,
pureDirections: Combine in a mixing container the almond flour, sweetener stevia, nutmeg
powder, ginger powder, cinnamon powder, coconut flour, baking powder, and baking soda. Get
another mixing container and combine the pure vanilla extract, Keto molasses, freshly brewed
coffee, and unsalted melted butter. As per the instructions on the manual of your machine, pour
the ingredients in the bread pan, taking care to follow the instructions in mixing in the yeast.
Place the bread pan in the machine, and select the sweet bread setting, together with the crust
type, if available, then press start once you have closed the lid of the machine. When the bread
is ready, using oven mitts, remove the bread pan from the machine. Use a stainless spatula to
extract the bread from the pan, and turn the pan upside down on a metallic rack where the bread
will cool off before slicing it.17. Chocolate Chip BreadIngredients: ¼ cup of unsweetened
cocoa powder 6 eggs ¼ cup of chocolate chips that are both low-carb and sugar-free ½
cup of Swerve (Keto sugar replacement) Baking soda, one teaspoon Coconut oil, half a cup
Salt, half a teaspoon Coconut flour, half a cup Powder of protein, unflavored, a third cup
Almond flour, a third cup Active dry yeast, one teaspoonDirections: Combine the almond flour,
unsweetened cocoa powder, low-carb and sugar-free chocolate chips, Swerve, baking soda,
coconut flour, and protein powder with salt. In another bowl, mix the eggs and coconut oil
together. Pour both the dry and wet ingredients into the bread machine pan according to the
instructions provided to you on the manual, and add the yeast last by prying a small hole in the
middle and pouring it, making sure that it doesn’t touch the liquid ingredients. Select the sweet
bread setting on the machine and the crust type, if available, and press start. When the bread is
ready, extract it, and place it on a mesh metal surface to cool. Slice it and serve.18. Lemon
Raspberry Loaf
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