
 

Lemon Pepper Broccoli Salad 

5g Net Carb (Low Sugar, Low Carb, Keto) 
 

Taking Broccoli to an all-new level of delicious, even 

for people that don’t like broccoli. All the ingredients 

came together for a very powerful taste that will 

keep you making this salad on a regular basis. The 

Cheese, Bacon and Sunflower seeds really made 

bland broccoli come to life. The lemon Pepper was 

new to me, and it really out did itself. Why use 

lemon juice when you have the Seasoning. If you try 

this recipe, please share your views of this recipe 

under the comment section of this video on my 

YouTube Channel. Enjoy! 
 

 
Serving 6 - Calories: 459 / Protein: 14.8 g / Fat: 41.9 g / 

Net Carbs: 4.1 g 

Ingredients 
• 1/4 cup Punkin Seeds 

• 10 Slices of Bacon, cut into 1/2”pieces  

• 4 Average Heads or 8 cups, cut into small florets  

• 1 cup - Shredded cheddar  
 
*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. 

 

 

• 6 Green Onion or Scallions, sliced  

• ½ cup Mayo – ½ cup Sour Cream 

• 1.5 Tbsp - Lemon Pepper Seasoning  

• ¼ cup Red Onion (Optional) Nutritional Valve 
based on using Red Onion. 

 
 

Instructions: 

1. Cook Bacon and Slice in ½” Pieces. Use paper 
towel to remove grease from bacon. 

2. Cut Broccoli into small Florets.  
3. In a Small mixing Bowl add Mayo, Sour Cream 

and Lemon Pepper Seasoning and mix will. 
4. Add Remaining Ingredients to a Large Salad Bowl 

and mix everything together.  

5. Add Salad Dressing mixture to the salad bowl and 
mix until everything is coated. 

6. Let sit in refrigerator for an hour or so before 
serving, Enjoy! 

 



  

 
 

 

 


