
©2019 Kuntry Keto 
 

Ok Already!! Fathead Dough 

From Kuntry Keto 

Every Keto food blog includes a Fathead Dough recipe. I have tried to avoid it, but 
many have asked.  
I do not use fathead dough for pizza, but do use for many other recipes, so 
excluding it on my blog is just kind of dumb. ( I never said I was smart by the 
way. )  
You can do biscuits, rolls, cookies, pizza crust, and just about anything with this 
dough. Everything depends on the seasonings you incorporate. Below is just my 
basic fathead dough.  
 
Ingredients: 
2 ounces Cream Cheese 
2 cups Mozzarella, shredded 
2 eggs beaten 
1 cup almond flour 
pinch of Himalayan Pink Salt 
1. In a microwavable bowl combine cream cheese and mozzarella. Microwave for 
30 seconds at a time until cheeses are melted. Mix, mix, mix and I mean mix well 
until cheeses are well combined.  
2. Beat the eggs and combine with almond flour.  
3. Pour cheese mixture into egg & almond flour and again mix really really well.  
4. Dough can be sticky, just dust it with almond flour to form into a ball, wrap 
with plastic and refrigerate until firm.  
You can cut into sections to use a little at a time. Just freeze it.  
 
****** I am giving macros for entire dough ball. You will never use the entire thing. 
If a recipe has you to cut dough into 16 pieces divide the macros by 16. Do this for 
each serving of whatever you use dough for. ******  
 
Macros for 1 dough ball. (remember to divide and freeze for future use) 
22 g Net Carbs 92 g Protein 
162 g Fat 1913 Calories 
**Remember Macros can change depending on the ingredients you use. The 
macros posted are strictly based on the ingredients I used creating recipe.  
 


