Almond Butter Bread

3 eggs separated
Pinch of salt

1 C. almond butter
1 whole egg

1 tsp. baking soda

Heat oven to 325 and line loaf pan with parchment paper.

Beat egg whites w/ pinch of salt until stiff. Mix almond butter, 3 egg yokes, 1 whole egg
and baking soda with electric mixer. Fold 1/3 of egg whites into almond butter mixture to
soften. Gently fold remaining egg whites to mixture. *Try not to deflate the egg whites.

Bake 30 to 40 min. Remove from oven and slice. Freeze for future use.



