
Keto Diet For Thanksgiving: The Ultimate Low
Carb Recipes During The Holidays
Thanksgiving is a time for family, friends, and food. But if you're following a
keto diet, you may be wondering how you can enjoy the holiday without
sabotaging your progress.

Don't worry, we've got you covered. This cookbook is filled with delicious
low carb recipes that will help you stay on track during the holidays.
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Here's a sneak peek of what you'll find inside:

Low Carb Thanksgiving Stuffing

Keto Turkey

Low Carb Green Bean Casserole
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Keto Pumpkin Pie

Low Carb Mashed Potatoes

And much more!

With these recipes, you can enjoy all of your favorite Thanksgiving dishes
without sacrificing your keto diet.

Low Carb Thanksgiving Stuffing

This low carb stuffing is made with almond flour, pork rinds, and celery. It's
the perfect side dish for your keto turkey.



Ingredients

1 cup almond flour

1 cup pork rinds, crushed

1/2 cup celery, diced

1/4 cup onion, diced

https://autobiography.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InhualwvQTJGSXh4azVaM0owRVVrMWdrZU5oQld0XC9ncHdkKzJcLytBS2tIYUx1NjIyTTVyYzZTRGdnU0RjWW9WS3pkdnh0TmJmeVQ5M1BzNEZxV1dlZTNuWE9wWnBEMWJSTis3T1Q3bXlKamRvQktMZ3ZMVmd3aTAyM2hra2VcL1IwdVhRRXZpdFpjZnRIcHJENzlWV0taXC9DUDJcLzdZQ3FDanpcL3JFMENCcFwvcmhUYlZ0azRhTXFKc0R3UFwva1NoZlpGVjhRR3RBcGh2d2diMXh1RGtsRElTemJyanJQRDV2UGZGVWxhU0cwK2hhWm89IiwiaXYiOiIzZmJlNTMzMmZiYjgzNDM3MWE5NDJjZWFjNzUyYzcwNiIsInMiOiIwZmNjMDMwYTQ2MjYxOTg2In0%3D


1/4 cup butter

1/4 cup chicken broth

1/4 teaspoon salt

1/4 teaspoon black pepper

Instructions

1. Preheat oven to 350 degrees F (175 degrees C). 2. In a large bowl,
combine almond flour, pork rinds, celery, onion, butter, chicken broth, salt,
and pepper. 3. Mix well until all ingredients are combined. 4. Pour mixture
into a 9x13 inch baking dish. 5. Bake for 20 minutes, or until golden brown.

Keto Turkey

This keto turkey is roasted with butter, garlic, and herbs. It's a delicious and
easy way to cook your Thanksgiving turkey.



Ingredients

1 whole turkey (12-14 pounds)

1/2 cup butter, softened

1 tablespoon garlic powder

1 tablespoon dried thyme

1 tablespoon dried rosemary

1 teaspoon salt

1 teaspoon black pepper

Instructions
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1. Preheat oven to 325 degrees F (165 degrees C). 2. Remove turkey from
refrigerator and let it come to room temperature for 1 hour. 3. In a small
bowl, combine butter, garlic powder, thyme, rosemary, salt, and pepper. 4.
Rub butter mixture all over the turkey. 5. Place turkey in a roasting pan and
roast for 3-4 hours, or until the internal temperature reaches 165 degrees F
(74 degrees C).

Low Carb Green Bean Casserole

This low carb green bean casserole is made with fresh green beans, cream
cheese, and a crispy almond flour topping.



Ingredients

1 pound fresh green beans, trimmed

1/2 cup cream cheese, softened

1/4 cup sour cream

1/4 cup grated Parmesan cheese
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1/4 teaspoon salt

1/4 teaspoon black pepper

1/2 cup almond flour

1/4 cup butter, melted

Instructions

1. Preheat oven to 350 degrees F (175 degrees C). 2. In a large pot, bring
water to a boil. Add green beans and cook until crisp-tender, about 5
minutes. Drain green beans and set aside. 3. In a medium bowl, combine
cream cheese, sour cream, Parmesan cheese, salt, and pepper. 4. Add
green beans to cream cheese mixture and stir to combine. 5. Pour mixture
into a 9x13 inch baking dish. 6. In a small bowl, combine almond flour and
melted butter. 7. Sprinkle almond flour mixture over green bean mixture. 8.
Bake for 20 minutes, or until topping is golden brown.

Keto Pumpkin Pie

This keto pumpkin pie is made with a
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Ancient Wisdom for Your Healthy, Happy, and
Beautiful Life
In our fast-paced modern world, it can be easy to lose sight of the simple
yet profound principles that have guided humans for centuries. The book,
"Ancient Wisdom for Your...

The Bully Tales From The Sheep Pen: A Must-
Read for Anyone Who Has Ever Been Bullied
Bullying is a serious problem that affects millions of people every year. It
can take many forms, from physical violence to verbal abuse to social...
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