
 

Crustless Deep & Delicious Pizza  

3g Net Carb (Low Sugar, Low Carb, Keto) 
 

Without the crust you lower the sugar and carbs 

while increasing the flavors of this crustless deep and 

delicious pizza recipe. You cut the crust and increase 

the taste. When cutting the sugars and carbs you 

need to increase the flavors, so you want more, not 

for the craving of the carbs and sugars but because 

of the added flavors to the recipe. Love food for the 

taste, not for the sugars and carbs. Enjoy! 
 

 
2 Foil Pie Pans 
4 Servings per Pan: Calories: 500kcal / Carbs: 4g / Protein: 

25g / Fat: 44g / Fiber: 1g / Net Carbs 3g 

 

 

Ingredients 
• ½ - 1 lbs. Ground Beef or Chicken 

• 1.5 cups low sugar, low carb Marinara Sauce (¾ 
cup per pan)  

• 4 Tbsp Italian Seasoning (2Tbsp per Pan) 

• 1Tbsp Black Pepper (½ Tbsp per Pan) 

• ½ cup Parmesan Cheese (¼ cup per Pan) 

• ¼ cup Green Onion (half per Pan 
 
*Links of Ingredients can be found in the description of Video* 

Note: The color of your almond flour and flax seed will give 

you a different color of coating but it will all taste the same. 

 

 

• 1 cup Mushrooms (½ cup per Pan) 

• 2-3 cups Cheese (1-1.5 per Pan) 

• 24-30 Sliced Pepperoni (12-15 per Pan) 

• ¼ cup Red Onion (half per Pan) 

• 5 Strips Chopped Bacon (half per Pan) 

 
 

Instructions: 

1. Per cook your ground meat and bacon. 
2. Add half ground meat to each foil pie pan dish, 

add sauce (Link in description of video of a low 
carb low sugar sauce, Italian seasoning and black 
pepper to Pan. Combine all ingredients together.  

3. Add ¼ cup of Parmesan Cheese to each pan and 
combine. 

4. Add half of the bacon, red onion, green onion and 
mushrooms to the top of each Pan. 

 

5. Add your cheese to the top of all the ingredients, 
then add your pepperoni to the top of the 
cheese. 

6. Bake on 400F for 15-20 mins. Make sure the 
cheese is melted and the pepperoni is not over 
cooked. 

7. Let cool for a few mins before serving, Enjoy! 



  

  

 


