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The Best Keto Bread Ever – Oven recipe 

 
To make a loaf you’ll need to add:  Water, 1 teaspoon of Honey, 2 eggs, 2 TBS of room temperature butter 
to Keto Store supplied: flaxseed, oat fibre, vital wheat gluten, xanthan gum, powdered sweetener, salt, yeast  
 

Get this   with these    and do this to them  
Water   Measuring Cup  Measure 240ml just hot to the touch water  
  Bowl or Stand Mixer  Put the water into a mixing bowl or stand mixer bowl 
Bag #1 Yeast     Tip bag of yeast into the bowl   
1 tsp Honey    Stir honey into the yeast and water and set aside 
 
2 eggs   Small bowl + fork Lightly beat the eggs, set aside 
 
2 TBS Butter Knife   Chop the butter up into 1cm cubes, set aside  
 
Bag#2  Large Mixing Bowl Empty all the dry ingredients into the bowl 
     Add the yeast water 
     Add the eggs 
     Add the butter  

    Mix to incorporate  
 
If you have a stand mixer, then put on a Knead setting for 5 mins 
If not, hand knead for 7 mins using Bag#3 LSA to sprinkle on the kneading surface 
If you’re a first timer, YouTube have great videos on “how to knead bread”. 

     
  Loaf tin   Shape the dough with your hands to fit into your loaf tin  

 
Spray oil   Tear off some cling wrap, spray it with oil  
Cling wrap  Loosely cover the dough in the loaf tin 
   Pull the cling wrap up in the middle to give the dough room to rise  
 
Warm environment Put the loaf tin with dough into a warm environment to rise. 
   A microwave with a mug of boiled water in it is ideal.  
   Don’t turn the microwave on though! ;) Leave it there for 2 hrs 
 
Timer    Set the oven to 190◦ C and pre-heat for 20 mins  

   Remove the cling film and place in the middle of the oven    
   Bake for 25 minutes  
Cool down Remove from oven and place the tin of cooked bread lying on  

its side for 10 mins to cool down.  
 

To slice, turn the bread upside down so it doesn’t squash flat by cutting through the crust.    
Store in the fridge up to 7 days, or in the freezer up to 1 month. 
 

Macros 

For the entire Bread Loaf: Calories 1128, Fat 40g, Protein 155g, Net Carbs 19g, 22g Fibre, 343 Sodium 
Per slice (assuming 18 slices): Calories: 63, Fat: 2.3g, Protein: 8.6g, Net Carbs: 1.07g, 1.24g fibre 19 Sodium 
 

Recipe Acknowledgements  
We have based our recipe on the original from Diedre’s Kitchen in 2015, which was popularised by King 
Keto in 2019 and promoted again in 2020 by Elle_Herself on Instagram. We have made enhancements to 
the blend of ingredients for optimum performance as our vital wheat gluten now has lower carbs at 9gm 
per 100gm.    
 

Make it again Order the Best Keto Bread Ever – Oven Recipe Pack here 

https://ketostore.nz/products/the-best-keto-bread-ever?variant=36058836271253

