Keto Copycat Red Lobster Cheddar Bay Biscuits

PREP TIME: 15 MINUTES COOK TIME: 10 MINUTES TOTAL TIME: 25 MINUTES COURSE: APPETIZER
CUISINE: AMERICAN SERVINGS: 9 BISCUITS

A keto and low carb biscuit recipe that tastes like Red Lobster Cheddar Bay Biscuits

|ngrec|ients:

® 1% cups superfine almond flour

o Y tspsalt

® 1 thsp aluminum-free baking powder
e 1 tsp garlic powder

o 2 large eggs

e 1/2 cup sour cream

® 4 thsp unsalted butter melted

® 1/2 cup shredded cheddar cheese

garlic butter topping:

o 2 thsp butter, melted
® 1/2 tsp garlic powder
e 1tbsp parsley, minced

Directions:

1. Preheat oven to 450°F. Lightly grease muffin cavities of a 12-cup muffin pan.

2.In a large bowl, whisk together almond flour, salt, baking powder, garlic powder.

3. In a small bowl, combine eggs, sour cream, butter. Whisk until smooth. Pour into |arge bowl with dry
ingredients.

4. Mix with a whisk or spoon until batter is evenly mixed. It will be quite thick. Stir in cheese.

5. Scoop % cup of batter and place into muffin mold. The batter is sticky so you will likely need to use a
spatula to scrape and remove all the batter from the measuring cup. Repeat until all batter is used up

6. Bake biscuits about 10-11 minutes or until tops are golden and toothpick inserted comes out clean.

7. Use a thin spatula to loosen edges of biscuits. Remove biscuits from muffin pan.

8. In a small bowl, dissolve garlic powder into melted butter. Stir in parsley. Brush onto tops of biscuits

while the biscuits are still hot and butter is still liquid. Biscuits are best eaten warm.

Notes:

® |t's best to bake these in a muffin pan because the batter is very liquid and will spread out too much if
you try to bake them free form on a baking sheet.
® The key to making these taste like Red Lobster Cheddar Bay biscuits is the garlic butter finish. Don’t

leave this step out!



Nutrition Facts
Keto Copycat Red Lobster Cheddar Bay
Biscuits
Amount Per Serving (1 biscuit)
Calories 240 Calories from Fat 198
% Daily Value*
Fat 22g 34%
Saturated Fat 8g 50%
Cholesterol 69mg 23%
Sodium 130mg 6%
Potassium 176mg 5%
Carbohydrates 5g 2%
Fiber 2g 8%
Sugar 1g 1%
Protein 7g 14%
Vitamin A 465IU 9%
Vitamin C 0.7mg 1%
Calcium 163mg 16%
Iron 1.1mg 6%
Net Carbs 3g 6%
* Percent Daily Values are based on a 2000 calorie
diet.

The nutrition information provided are only estimates based on an online nutritional calculator. | am not a
certified nutritionist. Please consult a professional nutritionist or doctor for accurate information and any

dietary restrictions and concerns you may have.
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