
 

This Spaghetti Tuna 

Casserole is Low Carb, 

Keto & Sugar-Free for a 

Quick and easy dinner! 

3g Net Carbs (Sugar-Free, Gluten Free, Low Carb, 

Keto) 
 

This Spaghetti Tuna Casserole is a quick and easy low-carb, 

keto, and sugar-free dinner that you'll love! It's perfect for a 

busy night, and it's great for a quick and easy meal that 

everyone will love! 
Hungry? Tired? This spaghetti casserole is perfect for you! It's 

low carb, keto, and sugar-free, so you can enjoy a delicious and 

nutritious meal without any extra carbs or sugar. It's also quick 

and easy to make, so you'll have it ready in no time! 

 
Nutrition Facts Serves 6 - Per Serving – Calories 295 % / Fat 

20.6g / Cholesterol 80.4mg / Sodium 522mg / Total 

Carbohydrate 3g / Fiber 0.1g / Sugars 1.4g / Protein 23.4g / 

Vitamin A 25% 

 

  

Ingredients 

For the noodles:    

• 4 Packages of NuPasta (any brand of Konjac - 
LIVIVA Low Calorie Keto-Certified Organic 
Shirataki Spaghetti 14 Ounce (Pack of 6) - 
https://amzn.to/3J6po4y )   
    

Cheese Sauce 

• 1 Tbsp Unsalted butter  

• 1 Tbsp garlic 

• 1 cup Unsweetened Almond Milk  
 
1 *Links of Ingredients can be found in the description of 
Video* 

 

• 1/4 cup Heavy Cream   

• 3 oz Cream Cheese  

• 1 cup cheddar cheese  

• 1 tsp Zanthan Gum (Bob's Red Mill, Xanthan Gum 

Powder, 8 oz - https://amzn.to/3Xu4LU8 )  

• 2 (12 ounce) can of shredded tuna in water, 

drained     

For the top: 

• 1 cup Shredded Mexican Blend Cheese   

• 8 Slices mozzarella cheese    

• 8 Tbsp Ricotta Cheese 

  

Instructions: 

https://amzn.to/3J6po4y
https://amzn.to/3Xu4LU8


1. Preheat oven to 350 degrees F. 
2. Rinse Konjac Noodles under cold water for serval 

mins.  
3. Add butter to saucepan on medium heat. Once 

butter is melted add Almond milk, heaving 
whipping cream, cream cheese, cheddar cheese, 
garlic powder, onion powder. When cream 
cheese is melted turn heat to medium high and 
slowly sprinkle xanthan over the sauce mixture 
while stirring. Reduce heat to medium and keep 
stirring until mixture thickens.  

 

4. Add shredded tuna to the cheese sauce and stir 
together, 

5. Turn off heat and add konjac noodles and mix 
noodles completely with the tuna cheese sauce. 

6.  
7. In the 9x11-inch pan or any size close to 9x11 

pan. Add tuna cheese pasta to the dish. Add 
Mozzarella, ricotta and Mexican blend to the top 
of the casserole. 

8. Bake 25-30 minutes then Broil for 5-10 mins or 
until golden brown. Remove and let set for a few 
mins before serving. Enjoy! 

 

  

 
 

 

 


