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Introduction

Dear Health-Conscious Bread Lover,

A warm slice of bread with a pat of melted butter is one of life’s greatest 
pleasures. 

But if you value your health (and a trim waistline) then most bread is, 
unfortunately, off the menu…

And that includes most “gluten-free” varieties. These breads usually 
contain high-glycemic starches that spike your blood sugar and brown 
rice flour (which commonly contains unsafe levels of arsenic).

And of course, most of these breads just don’t taste like the “real thing.”

But there is great news for bread lovers…

You don’t have to choose between bread and your health… you just need 
to choose healthy bread!

More than 10 years ago, Wellness Bakeries set out to create a grain-free 
bread – very low in carbohydrates – that tastes so much like the bread 
you’re used to, you’ll never feel like you’re missing out.

It certainly wasn’t easy…

In fact, when we set out on this path, very few people had even heard 
the term “gluten free.” There were no guidebooks (and very few recipes) 
to follow. Over the last decade, we tested hundreds of formulas. Frankly, 
many were flops. Some were good. A few were great…

And ONE was clearly the best of the best!

That formula became Miracle Bread – the world’s first grain-free and 
ketogenic bread mix that tastes like a handcrafted loaf from your 
local bakery. Made with functional, real-food ingredients, this divinely 
delicious alternative has 90% fewer carbs than the average commercial 
bread!

And the real “miracle” is how versatile it can be…
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As you’ll discover in the pages that follow, you can easily whip this one 
simple mix into:

 Hearty Breakfast Breads 
 Sweet (and Carb-Conscious) Dessert Breads 
 Crusty-Chewy Dinner Breads 
 PLUS: Savory Sensations Too!

Inside this book are nearly two dozen Quick & Easy Recipes to rival the 
best artisan breads you’ve ever tasted – all without a gram of grain and 
a just a few net carbs per serving.

And perhaps best of all, you don’t need to be a professional baker to get 
professional results. Making a batch is easy – with an active time of 
about five minutes (and no kneading or bread machine required).

So, if you haven’t already… please add Miracle Bread to your pantry today!

And just wait until the nostalgic aroma fills your home as it bakes in the 
oven… pure bliss!

We sincerely hope that baking these breads brings you great pleasure… 
and that enjoying them brings you closer to the body and health you 
deserve!

To Better Breads… for Better Health!

Kelley & Jon Herring 
www.WellnessBakeries.com

P.S. A few important words about loaf pans...

https://wellnessbakeries.com/products/miracle-bread?utm_source=Bread-Book&utm_medium=organic
http://www.WellnessBakeries.com
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Introduction

You do NOT need a loaf pan to make Miracle Bread. It works just as well 
to make rolls or buns on a simple sheet pan. However, if you do decide 
to make a traditional loaf, it is important to use a properly sized pan. If 
you use a pan that is too large, your bread will spread out… instead of 
rising up.

It will still bake and taste the same… it just won’t be as tall. The best rule 
of thumb is that your batter or dough should be about three-fourths of 
the way up the side of the pan before baking.

The ideal loaf pan size for Miracle Bread is around 7.5” x 3.75”. There 
are a number of brands available online. If you cannot find this EXACT 
size, look for similar variations, like 7.75” x 3.5” or 7.5” x 3.5”.

To Yeast or Not to Yeast… That is the Question
You will note that some recipes in this book include an optional yeast 
preparation. In a moment, we will discuss how to prepare these recipes 
without yeast, if that is what you prefer. But first, a few words on why 
the yeast is included and how it affects these breads.

https://wellnessbakeries.com/products/miracle-bread?utm_source=Bread-Book&utm_medium=organic
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We included yeast preparations, based on popular demand. Many 
people love the old-world flavor of yeast breads. And of course, yeast 
also helps these breads to rise.

Part of the rise in yeast breads is the result of fermentation. As the 
yeast feeds on carbohydrates, carbon dioxide “bubbles” help to expand 
the bread and create the soft, spongy texture we all know and love.

However, because these breads are formulated to be very low in 
carbohydrates, there is virtually nothing for the yeast to consume. And 
that’s why some of these recipes call for a small amount of honey, 
molasses or maple syrup.

We also include an option to add the prebiotic fiber, inulin. This 
provides the yeast a source of carbohydrate to consume, without using 
sugar.

But wait, you ask. How are these breads “keto” if they contain sugar?!

First, it’s important to understand only a teaspoon or two of these 
ingredients are used in these particular recipes. We include just enough 
fermentable substrate for the yeast. As the yeast transforms the energy 
in the carbohydrates, the mixture begins to foam. This is evidence 
that the sugars are being consumed by the yeast – so they won’t be 
consumed by your body.

Once the mixture has “bloomed”, the small amount of sugar is almost 
entirely consumed and very little remains in the final product. The 
end result is a bread that is still VERY low in carbohydrates and fully 
compliant with the ketogenic macronutrient ratio.

For example, if you follow the “Yeast Preparation” for our Keto French 
Bread, you will add two teaspoons of maple syrup or honey to the yeast 
mixture. The final nutritional analysis of this bread reveals just 5g total 
carbohydrate (and 2g net carbs, after fiber is deducted).

By measure of calories, this bread consists of 79 percent healthy fat, 
15 percent protein and just 6 percent carbohydrates. These nutritional 
attributes are well within the range of what is considered “ketogenic.”
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Introduction

What if I Don’t Want to Use Yeast?

We understand some people have dietary restrictions that call for 
avoiding yeast. Others do not wish to add any sugar to the recipe (even 
if it is transformed before you consume the bread). While others simply 
prefer the quickest preparation possible.

That is why yeast is completely optional in every recipe.

And the instructions for making these recipes without yeast are very 
simple…

1. If the recipe calls for Active Dry Yeast – but does NOT call for 
honey, molasses or maple syrup – then the yeast can simply be 
omitted, with no other changes.

2. If the recipe calls for Active Dry Yeast – and DOES include honey, 
molasses or maple syrup – the yeast and the honey, molasses 
or maple syrup can be omitted. Also, skip the steps that call for 
heating the water and blooming the yeast.

The water should not be omitted from the recipe. It should be 
mixed with the other wet ingredients (ie. eggs and oil) before 
combining the wet and dry ingredients and proceeding with the 
recipe as specified.

And with that… let’s bake some bread!
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Ingredients

 � ½ cup filtered water 

 � 2 tsp. yeast* 

 � 2 tsp. inulin, maple syrup or honey*

 � 1 Miracle Bread Mix

 � 3 large pastured eggs 

 � ¼ cup grass-fed butter or coconut oil, melted

 � ¼ cup organic yogurt, sour cream or coconut cream 

 � 1 Tbsp. organic apple cider vinegar 

YIELD: One 7.5” x 3.5” loaf (16 slices)

MIRACLE SANDWICH BREAD
With its sturdy composition, authentic yeast-bread flavor and firm 
golden crust, this may be the only keto bread recipe you’ll ever 
need.

Paleo 
Friendly

Dairy 
free

2 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Slice) 
134 calories, 11g fat, 3 g saturated fat, 5 g monounsaturated fat, 3 g 
polyunsaturated fat, 48 mg cholesterol, 5 g carbohydrate, 2 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 3 g fiber, 5 g protein, 203 mg 
potassium,145 mg phosphorous, 188 mg sodium, 48 mg magnesium 
 
MACRONUTRIENT RATIO 
79% FAT    15% PROTEIN    6% CARBOHYDRATE

Preparation

1. Line a 7.5” x 3.5” pan with unbleached parchment paper. Add the yeast 
and sweetener (if using) to a large bowl. Heat water to 105°F - 110°F 
and pour over yeast. Cover with a kitchen towel to bloom for 7 minutes. 
If yeast does not foam, start over.

2. In another bowl, whisk the eggs, vinegar, sour cream and melted butter.

3. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 
beat to combine. Pour in the Miracle Bread Mix and beat on medium 
speed to fully combine.

4. Scrape batter into prepared loaf pan. For largest rise, do not pat batter 
down. For a smooth top, pat down gently. For a shiny, golden crust, 
gently brush with egg wash. Cover with a kitchen towel and place in a 
draft-free area to rise for 50 minutes. Your bread should rise roughly  
1-2 inches.

5. Preheat oven to 350°F. Transfer risen bread to oven and bake 40-45 
minutes or to internal temperature of 205°F. To prevent over-browning, 
cover loosely with aluminum foil in the last 15 minutes.

6. Cool bread in the pan on a wire rack for 30 minutes. Then remove from 
pan and cool completely on wire rack before slicing.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Ingredients

 � ½ cup filtered water 

 � 2 tsp. active dry yeast*

 � 2 tsp. inulin, maple syrup or honey*

 � 1 Miracle Bread Mix

 � 3 large pastured eggs

 � ¼ cup grass-fed butter or coconut oil, melted 

 � ¼ cup organic yogurt, sour cream or coconut cream 

 � 1 Tbsp. organic apple cider vinegar 

YIELD: Two 9” x 3” baguettes (16 servings)

KETO PALEO FRENCH BREAD
If you love the chewy, golden crust and soft center of a traditional 
French baguette, this ketogenic rendition is sure to please!

Paleo 
Friendly

Dairy 
free

2 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Slice) 
134 calories, 11g fat, 3 g saturated fat, 5 g monounsaturated fat, 3 g 
polyunsaturated fat, 48 mg cholesterol, 5 g carbohydrate, 2 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 3 g fiber, 5 g protein, 203 mg 
potassium,145 mg phosphorous, 188 mg sodium, 48 mg magnesium 
 
MACRONUTRIENT RATIO 
79% FAT    15% PROTEIN    6% CARBOHYDRATE

Preparation

1. Line the bottom of a perforated French bread tray with unbleached 
parchment paper. Add the yeast and 2 tsp. sweetener (if using) to a 
large bowl. Heat water to 105°F - 110°F (41°C - 43°C) and pour over 
yeast. Cover with a kitchen towel to bloom for 7 minutes.

2. In another bowl, whisk the eggs, vinegar, sour cream and melted butter.

3. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 
beat to combine.

4. Pour in Miracle Bread Mix and beat on medium to fully combine. Let 
stand 5 minutes to absorb liquid.

5. Divide dough in half to make two baguettes. Using wet hands, scoop 
batter onto prepared pan and shape, gently smoothing the surface. For 
a shiny, golden crust, gently brush with egg wash. Then using a serrated 
knife or lame cut 3-4 shallow diagonal slashes across the top.

6. Cover with a kitchen towel and place in a draft-free area to rise for 50 
minutes. Your bread will rise roughly 1-2 inches.

7. Preheat oven to 350°F. Transfer risen bread to oven and bake 25-35 
minutes or to internal temperature of 205°F. To prevent over-browning, 
cover loosely with aluminum foil in the last 15 minutes.

8. Allow bread to cool completely before slicing.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Ingredients

 � ½ cup brewed chicory or coffee 

 � 2 tsp. active dry yeast*

 � 2 tsp. molasses*

 � 3 large pastured eggs

 � ¼ cup grass-fed butter or coconut oil, melted 

 � ¼ cup organic yogurt, sour cream or coconut cream

 � 1 Tbsp. organic apple cider vinegar

 � 1 Miracle Bread Mix

 � 2 Tbsp. organic cocoa powder

 � 1 Tbsp. caraway seeds 

YIELD: One 7.5” x 3.5” loaf (16 slices)

KETO PALEO “RYE” BREAD
Real rye flavor… without the rye! This simple bread makes the 
perfect vehicle for corned beef, sauerkraut, Swiss cheese and 
keto Russian dressing. Say yes to Reubens again!

Paleo 
Friendly

Dairy 
free

2 NET 
Carbs



11

Miracle Bread Bakebook

Nutrition Information Per Serving (One Slice) 
138 calories, 11g fat, 3 g saturated fat, 5 g monounsaturated fat, 3 g 
polyunsaturated fat, 48 mg cholesterol, 6 g carbohydrate, 2 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 4 g fiber, 5 g protein, 223 mg 
potassium, 153 mg phosphorous, 189 mg sodium, 53 mg magnesium 
 
MACRONUTRIENT RATIO 
78% FAT    15% PROTEIN    7% CARBOHYDRATE

Preparation

1. Line a 7.5” x 3.5” pan with unbleached parchment paper.  Grind the 
caraway seeds (reserve some unground for topping).

2. Add the yeast and molasses to a large bowl (if using). Heat brewed 
chicory to 105°F - 110°F and pour over yeast. Cover with a kitchen towel 
to bloom for 7 minutes. If yeast does not foam, start over.

3. Meanwhile, mix the dry ingredients in a small bowl. In another bowl, 
whisk the eggs, vinegar, sour cream and melted butter. Add the wet 
ingredients into the yeast mixture. Using a hand held mixer, beat to 
combine. Pour in the dry ingredients and beat on medium to fully 
combine.

4. Scrape batter into prepared loaf pan. For largest rise, do not pat batter 
down. For a smooth top, pat down gently. For a shiny, golden crust, 
gently brush with egg wash. Sprinkle with reserved caraway seeds. 
Cover with a kitchen towel and place in a draft-free area to rise for 50 
minutes. Your bread should rise roughly 1-2 inches.

5. Preheat oven to 350°F. Transfer risen bread to oven and bake 40-45 
minutes or to internal temperature of 205°F. To prevent over-browning, 
cover loosely with aluminum foil in the last 15 minutes.

6. Allow baked bread to cool in the pan on a wire rack for 30 minutes. 
Then remove from pan and cool completely on wire rack before slicing.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Ingredients

 � ½ cup filtered water 

 � 2 tsp. active dry yeast*

 � 2 tsp. inulin, maple syrup or 
honey*

 � 3 large pastured eggs

 � 1 Miracle Bread Mix

 � ¼ cup grass-fed butter or 
coconut oil, melted

 � ¼ cup organic yogurt, sour 
cream or coconut cream

 � 1 Tbsp. organic apple cider 
vinegar

Egg Wash (Optional)

 � 1 egg + 1 tsp. water

Topping (Optional)

 � 2 tsp. sesame seeds for topping 

YIELD: 8 burger buns

KETO BURGER BUNS
With their sturdy composition, these soft and chewy burger buns 
are the keto solution to the classic, carb-loaded American bun!

Paleo 
Friendly

Dairy 
Free

4 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One BUN)
271 calories, 23 g fat, 6 g saturated fat, 10 g monounsaturated fat, 
6 g polyunsaturated fat, 0 mg cholesterol, 10 g carbohydrate, 4 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 7 g fiber, 9 g protein, 408 mg 
potassium, 294 mg phosphorous, 377 mg sodium, 99 mg magnesium 
 
MACRONUTRIENT RATIO 
80% FAT    15% PROTEIN    6% CARBOHYDRATE

Preparation

1. Grease a hamburger pan (we like USA Pans Mini Round Cake Pans) or 
a flat sheet pan.

2. Add the yeast and 2 tsp. sweetener (if using) to a large bowl. Heat 
water to 105°F - 110°F and pour over yeast. Cover with a kitchen towel 
to bloom for 7 minutes.

3. In another bowl, whisk the eggs, vinegar, sour cream and melted butter.

4. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 
beat to combine.

5. Pour in the Miracle Bread Mix and beat on medium to fully combine.

6. Divide batter among wells of pan (or shape the buns on sheet pan). For 
a shiny, golden crust, gently brush with egg wash. Sprinkle with sesame 
seeds.

7. Cover with a kitchen towel and place in a draft-free area to rise for 50 
minutes. Your rolls will rise roughly 1 inch.

8. While your bread is rising, preheat oven to 350°F. Transfer risen bread 
to oven and bake 25-30 minutes to golden brown.

9. Allow bread to cool in the pan on a wire rack for 30 minutes. Then 
remove from pan and cool completely on wire rack before slicing.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Ingredients

 � ½ cup filtered water

 � 2 tsp. active dry yeast*

 � 2 tsp. inulin, maple syrup  
or honey*

 � 3 large pastured eggs 

 � 4 Tbsp. extra virgin olive oil

 � ¼ cup organic yogurt, sour 
cream, coconut cream 

 � 1 Tbsp. organic apple cider 
vinegar

 � 1 Miracle Bread Mix    

Toppings

 � 2 Tbsp. extra virgin olive oil

 � 6 sprigs fresh rosemary

 � ½ tsp flaky sea salt (like Maldon)

YIELD: Two 8” Focaccias (16 slices)

KETO PALEO ROSEMARY FOCACCIA
This keto-friendly flatbread is crispy on the bottom, fluffy on top –  
and a dead ringer for Italy's favorite bread. Enjoy this old-world 
favorite for sandwiches or as it is meant to be served… dipped into 
a high-quality olive oil!

Paleo 
Friendly

Keto 
Friendly

2 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving
156 calories, 14 g fat, 2 g saturated fat, 8 g monounsaturated fat, 3 g 
polyunsaturated fat, 40 mg cholesterol, 5 g carbohydrate, 2 g NET 
carbs, 0 g sugar alcohols, 0.5 g sugar, 4 g fiber, 5 g protein, 205 mg 
potassium, 145 mg phosphorous, 168 mg sodium, 49 mg magnesium 
 
MACRONUTRIENT RATIO 
83% FAT    12% PROTEIN    5% CARBOHYDRATE

Preparation

1. Line two 8" round pans with unbleached parchment paper. Break 
rosemary into small clusters, removing stems.

2. Add the yeast and sweetener (if using) to a large bowl. Heat water to 
105°F - 110°F and pour over yeast. Cover with a kitchen towel to bloom 
for 7 minutes. If yeast does not produce foam, start over.

3. In another bowl, whisk the eggs, vinegar, sour cream and olive oil.

4. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 
beat to combine. Pour in the Miracle Bread Mix and beat on medium to 
fully combine.

5. Scrape batter into prepared pans. Wet your hands and smooth the 
batter. Use your fingers to make indentations. Put the rosemary sprigs 
in some of the holes. Drizzle with remaining olive oil.

6. Cover with a kitchen towel and place in a draft-free area to rise for  
50 minutes. Your bread should rise to about 1 inch.

7. Preheat oven to 350°F. Sprinkle risen focaccia with flaky sea salt and 
transfer to the oven. Bake 25-30 minutes.

8. Cool focaccia in the pan on a wire rack for 10 minutes, then transfer to 
a wire rack to cool completely.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Ingredients

 � ½ cup filtered water 

 � 2 tsp. active dry yeast*

 � 2 tsp. inulin, maple syrup or 
honey*

 � 3 large pastured eggs 

 � 4 Tbsp. melted grass-fed butter 
or extra virgin olive oil

 � ¼ cup organic yogurt, sour 
cream or coconut cream

 � 1 Tbsp. organic apple cider 
vinegar

 � 1 Miracle Bread Mix    

Egg Wash (Optional)

 � 1 egg + 1 tsp. water

Toppings

 � ½ tsp flaky sea salt (like Maldon) 

YIELD: One 10” Ciabatta (16 slices)

EASY ARTISAN BREAD
This no-fuss bread is perfect for toasting and serving with a plate 
of runny eggs or hearty bowl of soup. Punch up the flavor with 
dried herbs or parmesan cheese.

Paleo 
Friendly

Keto 
Friendly

2 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving
134 calories, 11g fat, 3 g saturated fat, 5 g monounsaturated fat, 3 g 
polyunsaturated fat, 48 mg cholesterol, 5 g carbohydrate, 2 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 3 g fiber, 5 g protein, 203 mg 
potassium,145 mg phosphorous, 188 mg sodium, 48 mg magnesium 
 
MACRONUTRIENT RATIO 
79% FAT    15% PROTEIN    6% CARBOHYDRATE

Preparation

1. Line a large pizza stone with unbleached parchment paper and drizzle 
with oil. 

2. Add the yeast and sweetener (if using) to a large bowl. Heat water to 
105°F - 110°F and pour over yeast. Cover with a kitchen towel to bloom 
for 7 minutes. If yeast does not produce foam, start over.

3. In another bowl, whisk the eggs, vinegar, sour cream and olive oil.

4. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 
beat to combine. Pour in the Miracle Bread Mix and beat on medium 
to fully combine. Let stand 2-3 minutes to allow water to absorb and 
batter to thicken.

5. Scrape batter onto parchment paper. Wet your hands and smooth the 
batter into a round, slightly domed shape. For a shiny, golden crust, 
gently brush with egg wash. 

6. Cover with a kitchen towel and place in a draft-free area to rise for  
50 minutes. Your bread should rise to about ½ inch.

7. Preheat oven to 350°F. Sprinkle risen ciabatta with flaky sea salt and 
transfer to the oven. Bake 30-35 minutes to golden.

8. Cool ciabatta in the pan on a wire rack for 10 minutes, then transfer to a 
wire rack to cool completely.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Ingredients

 � 4 Tbsp. filtered water 

 � 2 tsp. active dry yeast*

 � 2 tsp. inulin, maple syrup or 
honey*

 � 3 large pastured eggs 

 � 2 Tbsp. melted grass-fed butter 
or extra virgin olive oil 

 � ¼ cup organic yogurt, sour 
cream, coconut cream 

 � 4 oz. organic full-fat cream 
cheese, softened 

 � 1 Tbsp. organic apple cider 
vinegar

 � 1 Miracle Bread Mix 

 � 2 tsp. xanthan gum or  
konjac fiber

Egg Wash (Optional)

 � 1 egg + 1 tsp. water

Toppings

 � ½ tsp flaky sea salt (like Maldon) 

YIELD: Two 6” boules (16 slices)

GOLDEN KETO BOULE
Our impossibly versatile bread mix shape shifts into a hearty, 
toothsome boule with a chewy, golden crust. 

Paleo 
Friendly

Keto 
Friendly

3 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Slice)
154 calories, 14 g fat, 3 g saturated fat, 7 g monounsaturated fat, 3 g 
polyunsaturated fat, 49 mg cholesterol, 6 g carbohydrate, 3 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 4 g fiber, 6 g protein, 102 mg 
potassium, 28 mg phosphorous, 231 mg sodium, 2 mg magnesium 
 
MACRONUTRIENT RATIO 
79% FAT    15% PROTEIN    6% CARBOHYDRATE

Preparation

1. Line a large pizza stone with unbleached parchment paper and drizzle 
with oil. 

2. Add the yeast and sweetener (if using) to a large bowl. Heat water to 
105°F - 110°F and pour over yeast. Cover with a kitchen towel to bloom 
for 7 minutes. If yeast does not produce foam, start over.

3. In another bowl, whisk the eggs, vinegar, sour cream, cream cheese and 
olive oil or butter.

4. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 
beat to combine. Pour in the Miracle Bread Mix and xanthan or konjac 
and beat on medium to fully combine. Let stand 2-3 minutes to allow 
water to absorb and batter to thicken.

5. Scrape batter onto parchment paper and divide in half. Wet your hands 
and smooth each dough ball into a round, slightly domed shape. For a 
shiny, golden crust, gently brush with egg wash. Cut three shallow slits 
across the top with a sharp knife or lame.

6. Cover with a kitchen towel and place in a draft-free area to rise for  
50 minutes. 

7. Preheat oven to 350°F. Sprinkle boules with flaky sea salt and transfer 
to the oven. Bake 35-40 minutes to golden.

8. Cool in the pan on a wire rack for 10 minutes, then transfer to a wire 
rack to cool completely.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Bread 

 � 1 Miracle Bread Mix – baked as a loaf according to package 
instructions 

Egg Wash Ingredients

 � 4 large pastured eggs 

 � 3 Tbsp. organic heavy cream or coconut milk

 � ½ tsp. cinnamon

 � 1 tsp. vanilla extract

Oil for Frying

 � 4 Tbsp. coconut oil

YIELD: 16 slices (8 servings)

KETO PALEO FRENCH TOAST
With golden edges and the classic syrup-sopping interior, this 
French toast can be made in advance and frozen for a quick, 
comfort-food breakfast anytime.

Paleo 
Friendly

Dairy 
Free

5 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (Two Slices)
385 calories, 36 g fat, 14 g saturated fat, 12 g monounsaturated fat, 
7 g polyunsaturated fat, 210 mg cholesterol, 12 g carbohydrate, 5 g 
NET carbs, 0 g sugar alcohols, 2 g sugar, 7 g fiber, 14 g protein, 229 mg 
potassium, 94 mg phosphorous, 498 mg sodium, 8 mg magnesium 
 
MACRONUTRIENT RATIO 
81% FAT    14% PROTEIN    5% CARBOHYDRATE

Preparation

1. Slice your baked and cooled Miracle Bread into 16 slices.

2. In a shallow dish, whisk together the eggs, cream, cinnamon and 
vanilla. 

3. Add one tablespoon coconut oil to a large, safe non-stick skillet over 
medium heat.

4. Dip slices of bread into the egg mixture, coating well on both sides. 
Place coated slices in pan and cook until golden. Flip and cook other 
side until golden. Do not crowd pan.

5. Repeat with remaining slices. Serve with grass-fed butter and keto-
friendly syrup.
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Rolls

 � 1 package Miracle Bread Mix

 � 3 large pastured eggs 

 � 2 Tbsp. grass-fed butter or 
coconut oil, melted 

 � ¼ cup organic yogurt, sour 
cream or coconut cream 

 � 1 Tbsp. organic apple cider 
vinegar 

 � ¼ cup water 

 � 2 tsp. konjac fiber or xanthan 
gum

 � 2 tsp. active dry yeast (optional)

 � 4 oz. organic full fat cream 
cheese, room temp.

Filling

 � 3 Tbsp. grass-fed butter or 
coconut oil, melted

 � 4 Tbsp. Keto Sweet

 � 3 Tbsp. cinnamon

Glaze

 � 4 oz. organic full fat cream 
cheese, room temp.

 � 4 Tbsp. grass-fed butter, 
softened 

 � 3 Tbsp. Keto Sweet

 � 1 tsp. vanilla extract

 � 1 Tbsp. heavy cream or coconut 
milk

YIELD: 12 cinnamon rolls

KETO PALEO CINNAMON ROLLS
These decadent rolls are pillow soft, with moist spirals of sweet 
cinnamon “sugar” and crowned with a creamy, sweet glaze.

Keto 
Friendly

Grain 
Free

4 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Large Cinnamon Roll) 
296 calories, 28 g fat, 11 g saturated fat, 10 g monounsaturated fat, 
5 g polyunsaturated fat, 99 mg cholesterol, 15 g carbohydrate, 4 g 
NET carbs, 5 g sugar alcohols, 2 g sugar, 5 g fiber, 9 g protein, 156 mg 
potassium, 51 mg phosphorous, 391 mg sodium, 5 mg magnesium 
 
MACRONUTRIENT RATIO 
83% FAT    11% PROTEIN    6% CARBOHYDRATE

Preparation

1. Prepare a 10" pan or two 8” pans by greasing or lining with parchment. 
Preheat oven to 375°F. 

2. In a small bowl, combine the cinnamon and Keto Sweet for the filling.  
Set aside. 

3. In a medium bowl, add the eggs, sour cream, 4 oz. cream cheese, apple 
cider vinegar, water and 2 Tbsp. melted butter or coconut oil. Using a 
hand-held mixer, mix to combine thoroughly. 

4. Pour in the Miracle Bread Mix, konjac or xanthan and yeast. Mix to 
combine. Let stand 1 minute.

5. Grease a sheet of parchment paper. Divide dough into two balls. Place 
one dough ball on the parchment and using oiled or wet hands, pat out 
to a 8” x 10” rectangle with the short end facing you.

6. Pour 1½ Tbsp. melted butter or coconut oil over the dough. Then 
sprinkle with half the Keto Sweet and cinnamon mixture. 

7. Using the parchment, roll up the dough. Pinch the ends. Using a sharp 
knife, cut the dough roll into 6 equal segments. Place the rolls in the 
prepared pan. Repeat the process with the remaining dough and filling.

8. Cover the pan with foil and transfer to the preheated oven. Bake 25-30 
minutes. Uncover and allow to bake another 5 minutes. 

9. While cinnamon rolls bake, make the glaze. Add remaining cream 
cheese and soft butter, remaining Keto Sweet and vanilla to a Magic 
Bullet or small bowl. Blend or beat to combine. To make a thinner glaze, 
simply add more cream by the tablespoon to reach desired viscosity.

10. Spread glaze over cinnamon rolls while they are still warm. 
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Rolls

 � 1 package Miracle Bread Mix

 � 3 large pastured eggs 

 � 2 Tbsp. grass-fed butter or 
coconut oil, melted

 � ¼ cup organic yogurt, sour 
cream or coconut cream 

 � 1 Tbsp. organic apple cider vinegar

 � ¼ cup water

 � 2 tsp. konjac fiber or xanthan gum

 � 2 tsp. active dry yeast (optional)

 � 4 oz. organic full fat cream 
cheese, room temp. (or Kite Hill 
cream cheese)

Filling

 � 3 Tbsp. grass-fed butter or 
coconut oil, melted

 � 4 Tbsp. Keto Sweet

 � 3 Tbsp. cinnamon

Caramel-Pecan Topping

 � 4 Tbsp. butter or coconut oil

 � 3 Tbsp. Keto Sweet

 � ½ cup heavy cream or coconut 
milk

 � 20 drops stevia, to taste 
(optional)

 � 6 oz. pecans, roughly chopped

YIELD: 12 sticky buns

KETO PECAN STICKY BUNS 
Thanks to the Pennsylvania Dutch, sticky buns ("Schnecken") have 
become a mainstay in the States. Our better-for-you version of 
these German rolls contains a mere fraction of the carbs and sugar.

Keto 
Friendly

Grain 
Free

5 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Large Sticky Bun)
390 calories, 38 g fat, 12 g saturated fat, 16 g monounsaturated fat, 
8 g polyunsaturated fat, 100 mg cholesterol, 17 g carbohydrate, 5 g 
NET carbs, 5 g sugar alcohols, 2 g sugar, 7 g fiber, 9 g protein, 208 mg 
potassium, 86 mg phosphorous, 367 mg sodium, 22 mg magnesium 
 
MACRONUTRIENT RATIO 
86% FAT    10% PROTEIN    5% CARBOHYDRATE

Preparation

1. Prepare a 9" round pan by greasing and lining with parchment. Preheat 
oven to 375°F. 

2. In a small bowl, combine the cinnamon and Keto Sweet for the filling.  
Set aside. 

3. Make the caramel. In a small saucepan, melt the 4 Tbsp. butter or 
coconut oil over medium heat. Add the 3 Tbsp. Keto Sweet and heavy 
cream and simmer for 10 minutes, whisking occasionally.

4. Scatter the pecans in the bottom of the pan. Pour the caramel over. Set 
aside. 

5. Make the rolls. In a medium bowl, add the eggs, sour cream, 4 oz. 
cream cheese, apple cider vinegar, water and 2 Tbsp. melted butter. 
Using a hand-held mixer, mix to combine thoroughly. 

6. Pour in the Miracle Bread Mix, konjac or xanthan and yeast. Mix to 
combine. Let stand 1 minute.

7. Grease a sheet of parchment paper. Divide dough into two balls. Place 
one dough ball on the parchment and using oiled or wet hands, pat out 
to an 8” x 10” rectangle with the short end facing you.

8. Pour 1½ Tbsp. melted butter or coconut oil over the dough, then 
sprinkle with half the Keto Sweet and cinnamon mixture.

9. Using the parchment as a guide, roll up the dough. Pinch the ends. Using a 
sharp knife, cut the dough roll into 6 equal segments. Place the rolls in the 
prepared pan. Repeat the process with the remaining dough and filling.

10. Cover the pan with foil and transfer to preheated oven. Bake 25 
minutes. Uncover and bake another 5 minutes. 

11. Cool in the pan for a few minutes. Then invert the rolls onto a plate, 
remove parchment and serve.
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Soup

 � 8 cups grass-fed beef bone 
broth

 � 4 medium white onions, sliced

 � 3 cloves garlic, chopped

 � 4 Tbsp. grass-fed butter

 � 3 whole bay leaves

 � 1 Tbsp. Worcestershire sauce

Bread

 � ½ loaf baked Miracle Bread

Cheese

 � 4 oz. pastured gruyere cheese

YIELD: 8 crocks of soup

INSTANT POT FRENCH ONION SOUP
This classic comfort-food soup comes together in minutes and 
boasts the same rich, umami-broth, toasted French bread and 
melted-cheese topping… with a fraction of the carbs.

Keto 
Friendly

Grain 
Free

8 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving 
298 calories, 22 g fat, 9 g saturated fat, 8 g monounsaturated fat,3 g 
polyunsaturated fat, 79 mg cholesterol, 13 g carbohydrate, 8 g NET 
carbs, 0 g sugar alcohols, 3 g sugar, 5 g fiber, 16 g protein, 318 mg 
potassium, 251 mg phosphorous, 537 mg sodium, 60 mg magnesium 
 
MACRONUTRIENT RATIO 
66% FAT    21% PROTEIN    12% CARBOHYDRATE

Preparation

1. Add butter to the Instant Pot vessel. Turn to Sauté.

2. When butter has melted, add the onions and garlic. Cook, stirring 
occasionally, for 10 minutes.

3. Add the beef bone broth, Worcestershire and bay leaves. Close and 
lock the lid. Turn the pressure to HIGH and the time to 5 minutes.

4. While the soup cooks, slice and lightly toast the pre-baked bread.

5. When the Instant Pot time is up, do a natural release or quick release. 
Remove the bay leaves.

6. Ladle soup into crocks. Top each with a slice of toasted bread and half 
an ounce of gruyere cheese.

7. Transfer to the oven and broil to melt the cheese. Then serve.
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Breadsticks

 � 1 package Miracle Bread Mix

 � 3 large pastured eggs 

 � 2 Tbsp. grass-fed butter, melted 

 � ¼ cup organic yogurt, sour 
cream or coconut cream 

 � 1 Tbsp. organic apple cider 
vinegar

 � ¼ cup water

 � 2 tsp. konjac fiber or xanthan 
gum

 � 4 oz. organic full fat cream 
cheese, room temp.

Topping

 � 4 Tbsp. grass-fed butter, melted

 � 2 tsp. garlic powder

 � ½ tsp. sea salt

 � 2 tsp. dried oregano

 � 1 tsp. dried basil

 � 1 oz. grated Parmesan cheese

 � ½ cup organic marinara sauce

YIELD: 16 breadsticks

KETO-FRIENDLY BREADSTICKS 
These chewy, golden breadsticks get brushed with butter and 
covered with the addictive combination of garlic, Parmesan and 
herbs to create an Italian treat that rivals “The Hut”. 

Keto 
Friendly

Grain 
free

3 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving
185 calories, 17 g fat, 6 g saturated fat, 6 g monounsaturated fat, 3 g 
polyunsaturated fat, 61 mg cholesterol, 6 g carbohydrate, 3 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 3 g fiber, 7 g protein, 109 mg 
potassium, 44 mg phosphorous, 381 mg sodium, 3 mg magnesium 
 
MACRONUTRIENT RATIO 
79% FAT    14% PROTEIN    7% CARBOHYDRATE

Preparation

1. Prepare a large cookie sheet by greasing or lining with parchment. 
Preheat oven to 375°F.

2. In a small bowl, combine the Parmesan cheese, garlic powder, basil, 
oregano and salt.

3. In a medium bowl, add the eggs, sour cream, cream cheese, apple cider 
vinegar, water and 2 Tbsp. melted butter. Using a hand-held mixer, mix 
to combine thoroughly.

4. Pour in the Miracle Bread Mix and the xanthan. Mix to combine.  
Let stand 1 minute.

5. Place dough ball on the parchment and using oiled or wet hands,  
pat out to a 12” x 16” rectangle.

6. Brush the dough with 4 Tbsp. melted butter, then sprinkle with the  
herb-cheese mixture.

7. Using a sharp knife, cut the dough into breadsticks approximately  
1" wide, carefully wiping the knife between slices.

8. Transfer to preheated oven. Bake 20-24 minutes until golden. Serve 
with marinara.
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Crust

 � 1 package Miracle Bread Mix

 � 3 large pastured eggs 

 � 2 Tbsp. extra virgin olive oil 

 � ¼ cup organic yogurt, sour 
cream or coconut cream 

 � 1 Tbsp. apple cider vinegar

 � ¼ cup water

 � 2 tsp. konjac fiber or  
xanthan gum

 � 4 oz. organic full fat cream 
cheese, room temperature

 � 2 tsp. active dry yeast (optional)

 � ½ tsp. garlic powder

ToppingS

 � 1 cup organic marinara sauce

 � 2 oz. pastured ham

 � 8 oz. Italian sausage

 � 6 oz. mozzarella cheese

 � 2 oz. arugula

YIELD: Two 10” pizzas (12 slices) 

KETO MEAT-LOVER’S PIZZA 
This NY-style, thin and crispy crust will hold up to all your favorite 
toppings. Pizza night is back!

Keto 
Friendly

Grain 
free

5 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Slice)
295 calories, 25 g fat, 7 g saturated fat, 10 g monounsaturated fat, 5 g 
polyunsaturated fat, 88 mg cholesterol, 10 g carbohydrate, 5 g NET 
carbs, 0 g sugar alcohols, 2 g sugar, 5 g fiber, 14 g protein, 182 mg 
potassium, 101 mg phosphorous, 625 mg sodium, 9 mg magnesium 
 
MACRONUTRIENT RATIO 
75% FAT    19% PROTEIN    6% CARBOHYDRATE

Preparation

1. Preheat oven to 375°F. Prepare two pizza stones or pizza pans.

2. In a medium bowl, add the eggs, sour cream, 4 oz. cream cheese, apple 
cider vinegar, water and 2 Tbsp. oil.

3. Using a hand-held mixer, mix until thoroughly combine.

4. Pour in the Miracle Bread Mix, yeast (if using), garlic powder and the 
konjac or xanthan.

5. Mix to combine and allow to stand for 1 minute.

6. Grease a sheet of parchment paper. Divide dough into two balls. Place 
one dough ball on the parchment and using oiled hands, pat out to a 
10” circle. Make outer perimeter slightly thicker. Repeat with other ball 
of dough.

7. Transfer to the oven and parbake crusts for 12-15 minutes. Remove 
from oven, add sauce, cheese and meats.

8. Return to oven for 15 minutes (or until crust is golden and cheese is 
melted). 

9. Top with arugula and serve.
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Rolls
 � 1 package Miracle Bread Mix

 � 3 large pastured eggs

 � 2 Tbsp. extra virgin olive oil 

 � ¼ cup organic yogurt, sour 
cream or coconut cream 

 � 1 Tbsp. organic apple cider vinegar

 � ¼ cup water

 � 2 tsp. konjac fiber or xanthan gum

 � 4 oz. organic full fat cream 
cheese, room temperature

 � 2 tsp. active dry yeast (optional)

 � ½ tsp. garlic powder

Filling
 � 1¼ cup mozzarella cheese, 

shredded
 � 1½ cups ricotta cheese
 � 1 egg, whisked
 � 2 tsp. Italian herbs
 � 2 oz. Parmesan cheese, grated
 � 16 oz. Italian sausage, cooked, 

cooled and sliced

Egg Wash (Optional)
 � 1 egg + 1 tsp. water

Marinara
 � 1 cup organic marinara sauce

YIELD: Two 12” x 8” calzones (16 slices)

KETO SAUSAGE CALZONE
This sturdy dough transforms into a crispy golden vessel for 
your favorite fillings. Here we used a beef Italian sausage. Ham, 
prosciutto or meatballs would be equally delicious.

Keto 
Friendly

Grain 
free

4 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Slice)
315 calories, 27 g fat, 10 g saturated fat, 9 g monounsaturated fat, 4 g 
polyunsaturated fat, 106 mg cholesterol, 7 g carbohydrate, 4 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 3 g fiber, 16 g protein, 152 mg 
potassium, 140 mg phosphorous, 540 mg sodium, 9 mg magnesium 
 
MACRONUTRIENT RATIO 
75% FAT    20% PROTEIN    5% CARBOHYDRATE

Preparation

1. Preheat oven to 400°F. In a medium bowl, mix the filling ingredients. 

2. In a medium bowl, add the eggs, sour cream, 4 oz. cream cheese, apple 
cider vinegar, water and 2 Tbsp. oil.

3. Using a hand-held mixer, mix to combine thoroughly.

4. Pour in the Miracle Bread Mix, yeast (if using), garlic powder and the 
konjac or xanthan.

5. Mix to combine and allow to stand 1 minute.

6. Grease two sheets of parchment paper. Divide dough into two balls. 
Place one dough ball on the parchment and using oiled hands, pat out 
to a 10” circle. Repeat with other dough ball. Place the flattened dough 
with the parchment onto baking sheets. 

7. Place half of the calzone filling on one side of the calzone dough. Use 
the parchment to lift the plain, un-topped side and fold over the filling. 
Crimp the edges around the half-moon shape to seal. Repeat with other 
calzone.

8. Brush both with the egg wash (if using). Transfer to the oven and bake 
for 25 minutes or until golden. 

9. Serve with marinara for dipping.
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Ingredients

 � 4 Tbsp. filtered water 

 � 2 tsp. active dry yeast*

 � 2 tsp. inulin, maple syrup or 
honey *

 � 3 large pastured eggs 

 � 2 Tbsp. melted butter or extra 
virgin olive oil 

 � ¼ cup organic yogurt, sour 
cream, coconut cream 

 � 4 oz. organic full fat cream 
cheese, softened 

 � 1 Tbsp. organic apple cider 
vinegar 

 � 1 Miracle Bread Mix 

 � 1 tsp. xanthan gum or konjac 
fiber

Egg Wash (Optional)

 � 1 egg + 1 tsp. water

Toppings

 � ½ tsp flaky sea salt (like Maldon) 

YIELD: 16 rolls

GOLDEN KETO DINNER ROLLS
These dinner rolls are soft and chewy, with golden-cracked crust. 
Feel free to add your favorite herbs, garlic or grated Parmesan 
cheese. 

Keto 
Friendly

Grain 
free

3 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Roll)
154 calories, 14 g fat, 3 g saturated fat, 7 g monounsaturated fat, 3 g 
polyunsaturated fat, 49 mg cholesterol, 6 g carbohydrate, 3 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 4 g fiber, 6 g protein, 102 mg 
potassium, 28 mg phosphorous, 231 mg sodium, 2 mg magnesium 
 
MACRONUTRIENT RATIO 
79% FAT    15% PROTEIN    6% CARBOHYDRATE

Preparation

1. Prepare a large baking sheet with unbleached parchment paper.

2. Add the yeast and sweetener* to a large bowl. Heat water to 105°F - 
110°F and pour over yeast. Cover with a kitchen towel to bloom for  
7 minutes. If yeast does not produce foam, start over.

3. In another bowl, whisk the eggs, vinegar, sour cream, cream cheese and 
olive oil or butter.

4. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 
beat to combine. Pour in the Miracle Bread Mix and xanthan or konjac 
and beat on medium to fully combine. Let stand 2-3 minutes to allow 
water to absorb and batter to thicken.

5. Using wet hands, scoop out a golfball-sized chunk of batter. Smooth 
dough into a round, slightly domed shape and place on parchment. For 
a shiny, golden crust, gently brush with egg wash. 

6. Cover with a kitchen towel and place in a draft-free area to rise for  
50 minutes. 

7. Preheat oven to 350°F. Sprinkle rolls with flaky sea salt and transfer to 
the oven.

8. Bake 22-25 minutes, until golden.

9. Cool in the pan on a wire rack for 10 minutes. Then transfer to a wire 
rack to cool completely.

*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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Bread

 � ½ cup filtered water 

 � 2 tsp. active dry yeast* 

 � 2 tsp. inulin, maple syrup  
or honey*

 � 1 Miracle Bread Mix

 � 3 large pastured eggs

 � ¼ cup grass-fed butter or 
coconut oil, melted

 � ¼ cup organic yogurt, sour 
cream or coconut cream 

 � 1 Tbsp. organic apple cider 
vinegar

Garlic-Butter Topping

 � ¼ cup grass-fed butter, melted

 � 2 Tbsp. extra virgin olive oil 

 � 6 cloves garlic, minced

 � 3 Tbsp. grated Parmesan cheese

 � 2 Tbsp. chopped parsley

YIELD: Two 9” x 3” baguettes (16 servings)

KETO GARLIC BREAD 
These golden loaves of garlic-butter bliss are reminiscent of 
classic Italian trattoria breadbaskets. 

Keto 
Friendly

Grain 
free

3 NET 
Carbs
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Miracle Bread Bakebook

Nutrition Information Per Serving (One Slice)
185 calories, 17g fat, 5 g saturated fat, 7 g monounsaturated fat, 4 g 
polyunsaturated fat, 58 mg cholesterol, 6 g carbohydrate, 3 g NET 
carbs, 0 g sugar alcohols, 1 g sugar, 3 g fiber, 6 g protein, 105 mg 
potassium, 37 mg phosphorous, 278 mg sodium, 3 mg magnesium 
 
MACRONUTRIENT RATIO 
81% FAT    13% PROTEIN    6% CARBOHYDRATE

Preparation

1. Line the bottom of a perforated French bread pan tray with unbleached 
parchment paper. Add the yeast and 2 tsp. sweetener (if using) to a large 
bowl. Heat water to 105°F - 110°F and pour over yeast. Cover with a 
kitchen towel to bloom for 7 minutes.

2. In another bowl, whisk the eggs, vinegar, sour cream and melted butter.
3. Add the wet ingredients into the yeast mixture. Using a hand held mixer, 

beat to combine.
4. Pour in the Miracle Bread Mix and beat on medium speed to fully combine. 

Let stand 5 minutes to absorb liquid. 
5. Divide loose dough in half to make two baguettes. Using wet hands, scoop 

batter onto prepared pan and shape, gently smoothing the surface. For a shiny, 
golden crust, gently brush with egg wash. Then using a serrated knife or lame 
cut 3-4 shallow diagonal slashes across the top.

6. Cover with a kitchen towel and place in a draft-free area to rise for 50 
minutes. Your bread should rise roughly 1-2 inches. While your bread is 
rising, preheat oven to 350°F. Transfer risen bread to oven and bake 25-35 
minutes or to internal temperature of 205°F. (To prevent over-browning, 
cover loosely with aluminum foil in the last 15 minutes)

7. Allow baked bread to cool completely before slicing.  
8. Cut loaves in half lengthwise. Crush garlic cloves. Grate Parmesan. Chop parsley.
9. In a small bowl, combine remaining butter, olive oil and garlic.
10. Toast cut loaves to golden. Spread the butter-garlic-oil mixture evenly over 

the toasted baguettes. Top with Parmesan and parsley.
11. Return to oven and broil until cheese is melted (30 seconds – 1 minute). 

Serve immediately.
*NOTE: Yeast and sweetener are optional. If you wish not to use these 
ingredients, please read the intro for alternate preparation method.
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