DINNER ROLLS (soft and chewy and keto!)

1 % cup almond flour

5 tablespoons ground psyllium husk powder
2 teaspoons baking powder

1 teaspoon salt

2 teaspoons apple cider vinegar

1 % cups boiling water

3 egg whites

Preheat the oven to 350 degrees. Mix the dry ingredients in a bowl.

Bring the water to a boil. Add vinegar and egg whites to the dry ingredients and
mix well. Pour in boiling water and use a hand mixer to mix about 30 seconds.

Grease hands well and separate dough into 8-10 even balls of dough. Place on a
parchment lined baking sheet. Bake on lower rack of oven for 50-60 minutes,
depending on the size of your rolls. You should hear a hollow sound when
tapping on the top of the bun.

Store in fridge or freezer.

To see this recipe made, please visit “living our keto life” on Facebook.



