
    
      
        
          
        
      

    


80 recipes pastas homemade Italian pizza doughs with paleo keto recipes doughs
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Margherita pizza, handmade Italian gnocchi, and paleo/keto-friendly pizza and pasta doughs.
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Pizza Margherita:
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Ingredients:

* Regular or Keto/Paleo pizza dough

1 quart tomato sauce

* Sliced fresh mozzarella cheese

* Basil leaves, fresh

* Extra virgin olive oil

* Season with salt and pepper to taste

Instructions:

* Preheat the oven to 350°F.

* Preheat your oven to its maximum temperature (typically 475-500°F or 245-260°C).

Making the Dough:

*  On a floured surface, roll out the pizza dough to the appropriate thickness.

Prepare the Pizza:

* Roll out the dough and place it on a pizza stone or baking sheet.

* Evenly distribute the tomato sauce over the dough.

* Top with fresh mozzarella cheese slices.

* Garnish with fresh basil leaves. Drizzle with olive oil and season with salt and pepper to taste.

Bake the Pizza:

* Place the pizza in the preheated oven. Bake for 10-15 minutes, or until the crust is brown and the cheese is melted and bubbling.

* Serve:

* Remove from the oven, cool for a few minutes before slicing and serving.
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Homemade Italian Gnocchi:
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Ingredients:

* 2 pounds peeled and cooked potatoes 

* 1 1/2 cups almond flour (keto) or cassava flour (paleo) 

* 1 big egg * Salt to taste

Instructions:

* Prepare the potatoes:

* Boil the peeled potatoes until fork tender. Mash them well.

Prepare the Dough:

* Allow the mashed potatoes to cool slightly before serving.

* Combine the mashed potatoes, almond/cassava flour, beaten egg, and salt in a large mixing dish. Mix everything together until a dough forms.

Gnocchi Shape:

* Cut the dough into little pieces.

* Make a long rope out of each half and cut it into bite-sized pieces.

* For added texture, make fork marks on each piece.

Make Gnocchi:

* Bring a kettle of salted water to a boil.

* Place the gnocchi in a pot of boiling water. They are done when they float to the surface (typically after 2-3 minutes).

Serve:

* Serve the gnocchi with your favourite sauce.
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Recipe for a Marinara pizza and Linguine with paleo/keto-friendly doughs and pasta.
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Marinara Pizza:  
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Ingredients:

* Pizza Dough (Regular or Keto/Paleo)

* 1 cup marinara sauce

* Fresh mozzarella cheese, shredded

* Fresh basil leaves

* Olive oil

* Salt and pepper to taste

Instructions:

* Preheat the Oven:

* Preheat your oven to the highest setting (around 475-500°F or 245-260°C).

Roll Out the Dough:

* Roll out the pizza dough on a floured surface to your desired thickness.

Make the Pizza:

* Roll out the dough and place it on a pizza stone or baking sheet.

* Evenly distribute the marinara sauce over the dough.

* Top with shredded fresh mozzarella cheese.

* Garnish with fresh basil leaves.

* Drizzle with olive oil and season with salt and pepper to taste.

Cook the Pizza:

* Place the pizza in a preheated oven.

* Bake for 10-15 minutes, or until the crust is brown and the cheese is melted and bubbling.

* Serve:

* Remove from the oven, cool for a few minutes before slicing and serving.
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Linguine Paleo/Keto:
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Ingredients:

* 1 pound zucchini or spaghetti squash (preferred for paleo)

* 1 pound spiralized zucchini or (for keto) shirataki noodles

* Extra virgin olive oil

* 2 minced garlic cloves

* 1 crushed tomato can (14 oz)

* Chopped fresh basil

* Season with salt and pepper to taste

Instructions:

To make the noodles:

* For paleo, bake spaghetti squash until fork tender. Scrape the strands out.

* For keto, properly rinse shirataki noodles or spiralize zucchini into noodles.

Prepare the Sauce:

* Heat olive oil in a skillet and sauté minced garlic until fragrant.

* Cook for a few minutes after adding the smashed tomatoes.

* Season to taste with salt and pepper.

Make the Noodles:

* Toss the cooked noodles into the sauce.

* Toss until the noodles are covered and thoroughly cooked.
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Recipes For Neapolitan Pizza Dough Penne with paleo and keto-friendly
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Ingredients:

For the Pizza Dough Penne:

2 cups almond flour

1 cup coconut flour

4 large eggs

1/4 cup olive oil

1 teaspoon baking powder

1/2 teaspoon xanthan gum (optional, for texture)

1/2 teaspoon salt

For the Paleo Keto Tomato Sauce:

1 can (14 oz) crushed tomatoes (check for no added sugar)

2 cloves garlic, minced.

1 tablespoon olive oil

1 teaspoon dried oregano

1 teaspoon dried basil

Salt and pepper to taste

Additional Toppings:

Fresh mozzarella, sliced.

Fresh basil leaves

Olive oil for drizzling

Instructions:

Penne with Pizza Dough:

To make the dough:


•  Whisk together almond flour, coconut flour, eggs, olive oil, baking powder, xanthan gum (if using), and salt in a large mixing basin.

•  Continue to mix until a dough forms. It should be pliable but not too sticky.



Penne Shape:


•  Cut the dough into tiny pieces and roll each one into a thin rope.

•  Form the penne shape by cutting the ropes into bite-sized pieces.







Prepare Penne:


•  Heat a saucepan of salted water to boiling.

•  Place the penne in the boiling water and cook until it floats to the surface, signalling that it is done. This should just take 3-4 minutes.

•   Using a slotted spoon, remove the penne and put aside.



To prepare the Paleo Keto Tomato Sauce:

Make the Tomato Sauce:


•  Heat the olive oil in a saucepan over medium heat. Sauté the minced garlic until fragrant.

•   Stir in the smashed tomatoes, oregano, basil, salt, and pepper.

•   Simmer for 15-20 minutes, or until the sauce thickens. Season with salt and pepper to taste.



Putting Together the Neapolitan Pizza Dough Penne:

Combine the Penne and the Sauce:


•  Combine the cooked penne with the tomato sauce.



Optional Toppings:


•  Arrange fresh mozzarella slices on top of the penne and sauce combination.



Bake:


•  Preheat the oven to 375 degrees Fahrenheit (190 degrees Celsius).

•   Spoon the penne mixture into a baking dish.

•   Bake for 15-20 minutes, or until the cheese melts and bubbles.



Finally,


•  Remove from the oven and sprinkle with fresh basil leaves to serve.

•   Drizzle with olive oil and season with salt and pepper to taste.



Serve:


•  Serve your Paleo and Keto-friendly Neapolitan Pizza Dough Penne immediately.
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Recipes for Pesto Veggie Pizza with Farfalle and Penne using paleo keto recipes for the dough and pasta involves. 
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Ingredients:

For the Pasta Dough (Farfalle):


	2 cups almond flour

	1 cup coconut flour

	4 large eggs

	2 tablespoons olive oil

	Salt to taste



For the Pesto Sauce:


•  2 cups fresh basil leaves

•  1/2 cup pine nuts

•  1/2 cup grated Parmesan cheese.

•  2 cloves garlic

•  1/2 cup olive oil

•  Salt and pepper to taste






For the Pizza Toppings:


•  1 zucchini thinly sliced.

•  1 bell pepper (red or yellow) thinly sliced.

•  1 cup cherry tomatoes, halved.




	1 cup baby spinach leaves

	1/2 cup black olives, sliced (optional)

	1 cup shredded mozzarella cheese (or a dairy-free alternative for paleo)









Instructions:

1. Make the Pasta Dough:


	In a large mixing bowl, combine almond flour, coconut flour, eggs, olive oil, and salt.

	Knead the dough until well combined and forms a ball. If it's too dry, add a little more olive oil.

	Wrap the dough in plastic wrap and let it rest in the refrigerator for at least 30 minutes.









2. Roll and Cut the Pasta:


	Preheat your oven to 350°F (175°C).

	Roll out the dough between two sheets of parchment paper until it's about 1/8 inch thick.

	Cut the dough into farfalle and penne shapes using a knife or pasta cutter.

	Place the pasta on a baking sheet and bake for 8-10 minutes or until they are firm but not overly crispy.












3. Make the Pesto Sauce:


	In a food processor, combine fresh basil, pine nuts, Parmesan cheese, garlic, salt, and pepper.

	While the processor is running, slowly drizzle in the olive oil until the pesto reaches your desired consistency.









4. Prep Pizza Toppings:


	Preheat your oven to 400°F (200°C).

	Spread a thin layer of the pesto sauce over the pre-baked farfalle and penne pasta on a baking sheet.

	Arrange the zucchini slices, bell pepper slices, cherry tomatoes, baby spinach, and optional black olives on top.









5. Add Cheese and Bake:


	Sprinkle the shredded mozzarella cheese (or dairy-free alternative) over the pizza.

	Bake in the preheated oven for 15-20 minutes or until the cheese is melted and bubbly.









6. Serve:

	Slice the Pesto Veggie Pizza Pasta into portions and serve hot.
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Recipes for Roasted Vegetable Pizza Pasta:


[image: ]




Ingredients:

For the Pasta Dough (Fusilli and Penne):


	2 cups almond flour

	1 cup coconut flour

	4 large eggs

	2 tablespoons olive oil

	Salt to taste









For the Roasted Vegetables:


	1 zucchini, sliced.

	1 red bell pepper, sliced.

	1 yellow bell pepper, sliced.

	1 red onion, sliced.

	1 cup cherry tomatoes, halved.

	2 tablespoons olive oil

	1 teaspoon dried oregano

	Salt and pepper to taste









For the Pizza Sauce:


	1 cup sugar-free tomato sauce

	2 cloves garlic, minced.

	1 teaspoon dried basil

	Salt and pepper to taste









For Toppings:


	1 cup shredded mozzarella cheese (or a dairy-free alternative for paleo)

	Fresh basil leaves for garnish



Instructions:

1. Make the Pasta Dough:


	In a large mixing bowl, combine almond flour, coconut flour, eggs, olive oil, and salt.

	Knead the dough until well combined and it forms a ball. If it's too dry, add a little more olive oil.

	Wrap the dough in plastic wrap and let it rest in the refrigerator for at least 30 minutes.









2. Roll and Cut the Pasta:


	Preheat your oven to 350°F (175°C).

	Roll out the dough between two sheets of parchment paper until it's about 1/8 inch thick.

	Cut the dough into fusilli and penne shapes using a knife or pasta cutter.

	Place the pasta on a baking sheet and bake for 8-10 minutes or until firm but not overly crispy.









3. Roast the Vegetables:


	Preheat your oven to 400°F (200°C).

	In a large mixing bowl, toss the sliced zucchini, bell peppers, red onion, and cherry tomatoes with olive oil, dried oregano, salt, and pepper.

	Spread the vegetables on a baking sheet and roast in the preheated oven for 20-25 minutes or until they are tender and slightly caramelized.









4. Make the Pizza Sauce:

	In a small saucepan, combine sugar-free tomato sauce, minced garlic, dried basil, salt, and pepper. Simmer for 5-7 minutes until the flavours meld.








5. Combine Pasta, Roasted Vegetables, and Sauce:

	In a large mixing bowl, toss the baked fusilli and penne pasta with the roasted vegetables and pizza sauce until well coated.








6. Add Cheese and Bake:


	Transfer the pasta mixture to a baking dish.

	Sprinkle the shredded mozzarella cheese (or dairy-free alternative) over the top.

	Bake in the preheated oven for an additional 15-20 minutes or until the cheese is melted and bubbly.









7. Garnish and Serve:

	Garnish the Roasted Vegetable Pizza Pasta with fresh basil leaves before serving.
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Recipes for Spinach and Feta Pizza Dough Orecchiette 
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For the Pasta:


	2 cups almond flour

	1 cup coconut flour

	4 large eggs

	1/4 cup olive oil

	1 teaspoon baking powder

	1/2 teaspoon xanthan gum (optional, for texture)

	1/2 teaspoon salt









For the Spinach and Feta Sauce:


	2 cups fresh spinach, chopped.

	1/2 cup crumbled feta cheese.

	2 cloves garlic, minced.

	1/4 cup pine nuts

	1/4 cup olive oil

	Salt and pepper to taste









Additional Ingredients:


	Cherry tomatoes, halved.

	Kalamata olives, sliced.

	Red onion thinly sliced.

	Grated Parmesan cheese (optional for topping)









Instructions:

For the Pasta:

	Prepare the Dough: 
	In a large bowl, combine almond flour, coconut flour, eggs, olive oil, baking powder, xanthan gum (if using), and salt.

	Mix until a dough forms. It should be pliable and not too sticky.












	Shape Orecchiette: 
	Divide the dough into small portions. Roll each into a thin rope.

	Cut small, bite-sized pieces from the rope and press each piece with your thumb to create the characteristic orecchiette shape.












	Cook Orecchiette: 
	Bring a pot of salted water to a boil.

	Drop the orecchiette into the boiling water and cook until they float to the surface, indicating they are cooked. This should take around 3-4 minutes.

	Remove the orecchiette with a slotted spoon and set aside.






For the Spinach and Feta Sauce:

	Prepare Spinach and Feta Sauce: 
	In a pan, sauté chopped fresh spinach, minced garlic, and pine nuts in olive oil until the spinach wilts and the garlic is fragrant.

	Stir in crumbled feta cheese until it starts to melt.

	Season with salt and pepper to taste.












Assembling Spinach and Feta Pizza Dough Orecchiette:

	Cook Additional Ingredients:


	Sauté halved cherry tomatoes, sliced Kalamata olives, and thinly sliced red onion in a separate pan until softened.








	Combine Orecchiette, Spinach and Feta Sauce, and Vegetables:



	Combine the cooked orecchiette with the spinach and feta sauce.

	Toss in the sautéed veggies until everything is nicely mixed.









	Serve: 	Plate the Spinach and Feta Pizza Dough Orecchiette and, if desired, top with grated Parmesan cheese.







	[image: ]

	 
	[image: ]





[image: ]


Recipes For Mediterranean Pizza Dough Tagliatelle:
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Ingredients:

For the Pasta Dough (Tagliatelle):


	2 cups almond flour

	1 cup coconut flour

	4 large eggs

	2 tablespoons olive oil

	Salt to taste









For the Mediterranean Pizza Sauce:


	1 cup sugar-free tomato sauce

	2 cloves garlic, minced.

	1 teaspoon dried oregano

	1 teaspoon dried basil

	Salt and pepper to taste









For Toppings:


	1 cup cherry tomatoes, halved.

	1/2 cup Kalamata olives, sliced.

	1/2 cup artichoke hearts, quartered.

	1/2 cup red onion thinly sliced.

	1/2 cup feta cheese (or a dairy-free alternative for paleo)

	Fresh basil leaves for garnish

	Olive oil for drizzling









Instructions:

1. Make the Pasta Dough:


•  Combine almond flour, coconut flour, eggs, olive oil, and salt in a large mixing basin.

•   Knead the dough until it forms a ball and is thoroughly incorporated. Add a bit extra olive oil if it's too dry.

•  Wrap the dough in plastic wrap and refrigerate it for at least 30 minutes.





2. Roll and Cut the Pasta:


•  Preheat the oven to 350°F/175°C.

•   Roll out the dough between two sheets of parchment paper. 

•  Roll out the parchment paper until it's approximately 1/8 inch thick.

•  To make tagliatelle, cut the dough into thin strips.

•  Bake the pasta for 8-10 minutes, or until firm but not excessively crispy, on a baking sheet.





3. Make the Mediterranean Pizza Sauce:


	In a small saucepan, combine sugar-free tomato sauce, minced garlic, dried oregano, dried basil, salt, and pepper.

	Simmer for 5-7 minutes until the flavours meld.









4. Prepare Toppings:

	In a skillet, sauté the cherry tomatoes, Kalamata olives, artichoke hearts, and red onion until they are slightly softened.








5. Combine Pasta, Sauce, and Toppings:

	Toss the baked tagliatelle with the Mediterranean pizza sauce and sautéed toppings until well coated.








6. Add Cheese and Garnish:


•  Top the spaghetti with crumbled feta cheese (or a dairy-free substitute).

•  Drizzle with olive oil and top with basil leaves.



7. Serve:

	Plate the Mediterranean Pizza Dough Tagliatelle in bowls or on a serving platter.
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Recipes Caprese Rotini with homemade Italian Pizza dough Rotini 
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For the Pasta Dough (Rotini):
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