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Air fryer cheesy dough bites with = -~
tzatziki U

We impressed even the most committed bread lovers
with this twist on fathead dough. These Cheesy dough : —
bites have that gratifying crunch on the outside and are === = - SR i LT 0
deliciously chewy inside. The air fryer keeps them light and fluffy, but they work just as well in a
hot oven. Enjoy this low carb snack with cool, tangy tzatziki for the ultimate dough bite
experience. What's that? Enough talk? You want the recipe?!

16Servings Instructions

Ingredients

Cheesy dough bites Cheesy dough bites

6 oz. (1%2 cups) @ Melt the mozzarella and cream cheese in a non-stick
mozzarella cheese, pan over medium heat or in a bowl in the microwave.
shredded Stir until thoroughly combined.

2 tbsp cream cheese

1 cup (4 oz.) almond flour @ Add the almond flour, half the amount of Parmesan

cheese, egg, white wine vinegar, and baking powder.
Form a smooth dough by kneading it with your hands or
using an electric mixer with dough hooks.

1 oz. finely grated
Parmesan cheese,

divided
11
arge egg @ Divide the dough into balls with your fingers or a small
1 tsp white wine vinegar cookie scoop; they should be about 1-1/2 inches (4 cm)
Y2 tsp baking powder in diameter. Roll them in the remaining Parmesan
cheese.

Tzatzikidip @ Preheat the air fryer to 400°F (200°C). When it's hot,

6 oz. cucumber, finely place the dough bites in the basket and cook for 8

chopped minutes.

1 cup (67 0z.) Greek

yogurt (0% fat)

2 garlic cloves, minced Tzatziki dip

1 tbsp fresh dill, finely ) ) o
@ Rinse and finely chop the cucumber, or grate it using

chopped

the coarse side of a grater. The skin adds color and
texture to the sauce, but you may want to peel and
deseed the cucumber depending on the variety —
¥z tbsp olive oil please see tips below.

salt and ground black
pepper, to taste
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Combine Greek yogurt, cucumber, garlic, dill, and
ground black pepper in a bowl. Add salt to taste. Drizzle
with olive oil before serving.

Tips
If you use an English cucumber (which is long, has thin skin,

and relatively small seeds) for the tzatziki, there is no need to
peel or deseed it.

For thicker tzatziki, place the grated cucumber in a colander or
sieve and sprinkle with salt. Combine and let the liquid drain for
5-10 minutes. Wrap the cucumber in a tea towel and squeeze
out excess liquid.

Tzatziki will keep for about three days in the fridge.

There are 2 grams of net carbs per serving, including tzatziki.

Oven method

Preheat the oven to 410°F (210°C). Proceed with the recipe
through Step 2, and bake for 12 minutes.
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