BREAKFAST PIZZA

1 recipe fat-head pizza dough (recipe below)

6 0z. cooked bacon chopped

4 slices Canadian bacon chopped

% cup whipping cream

2 eggs

% cup plus % shredded cheddar cheese

1 small onion coarsely chopped and sautéed in bacon grease

% teaspoon garlic powder

Preheat oven to 350 degrees (this is a lower temp than recipe shows below because of the type
of pizza). Make fat-head pizza dough following the directions below. Form dough with a lip
around the edge to “hold” everything in. Bake for 10 minutes. While dough is baking mix eggs,
garlic powder and whipping cream together in a small bowl. Add the bacon, onion and
Canadian bacon to egg mixture. When crust has baked 10 minutes, remove from oven.
Sprinkle first % cup cheese over crust. Pour egg, meat mixture in center of pizza and spread out
evenly. Top with remaining % cup cheese. Put pizza back in the oven for 12-18 minutes or until
egg is cooked through (you may need to lift the cheese a little to check). Enjoy!

Serves 4

calories per fat grams protein carbohydrate net carbs
. . grams per grams per X
serving per serving serving serving per serving
43.23 34.57 9.2 3.75
542.43
(72%) (25%) (7%) (3%)




