CHEESE ROLLS, ENGLISH MUFFINS, BISCUITS

Adapted from Becky Gaisford’s Amazing Recipe

3 C shredded mozzarella

4 Tablespoons cream cheese
1% C almond flour

1 tsp xantham gum

1 egg, room temp

1 Tablespoon Granulated garlic
1 Tablespoon yeast

2 Tablespoons very warm water
2 TBSP butter, melted

Preheat oven to 400 degrees

In a small bowl dissolve the yeast in warm water and allow it to sit and activate for 2 minutes.

In @ microwave safe dish, place the mozzarella cheese and cream cheese and microwave in 30 sec
increments, stirring in between, until fully melted. This can also be done on the stove but make sure you
stir consistently so it does not burn.

In a bowl, add almond flour, xanthan gum and granulated garlic, stir.
Place the dry ingredients in your stand mixer with the dough hook.
Add the egg, yeast mixture and melted butter; mix well.

Add the hot melted cheese to the stand mixer and allow it to knead the dough until all the ingredients are
fully combined.

(Note: you may need to unwind cheese to get it totally mixed)
Divide dough and place in muffin cup pan (9 jumbo, 12 regular or 24 mini).
Bake 10-14 minutes or until deep golden brown. Store in refrigerate and reheat before eating.



