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INTRODUCTION

Hi! I’m Timothy Woods, an advocate for the Carnivore Diet, and a pure
health-enthusiast.
 
Thank you for subscribing to Carnivore Style! I am ecstatic to share
with you these healthy and palatable recipes. I have discovered these
recipes through my quest to find the best diet for me.
 
I spent 10 years trying out different diets like Paleo, Atkins, Keto, and
Mediterranean. You might not believe it, I even tried to be vegan for a
while! I have gone through these changes because of how I feel about
myself, not just physically but also mentally. I wasn’t happy with how
I looked, wasn’t very fit, and terribly unhealthy. When I discovered the
Carnivore Diet, it really did change how I feel about myself. I used to
be prone to severe bouts of depression, but this lifestyle even
improved my mental state.
 
Who would have thought that you can eat the thing you love the most
(yes, meat!) and still lead a healthy life? Yes, you can enjoy meat and
other animal products for the rest of your life without feeling guilty
about it. To show you just that, I compiled these “9 Unconventional
Carnivore Recipes” that I hope can help you achieve the goal you
desire for your heart, body, and mind. Each recipe helps me be
physically fit and mentally sharp.
 
Indeed, we glow differently when we are happy with how we look and
how we feel inside.
 
Dig in, meat lovers.
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Pork Rind
Nachos

4

Heat your oven to 400 F. Lightly grease a
rimmed casserole dish with butter (a 9 x 13-
inch baking dish will be excellent).
Heat the butter in a large frying pan over
medium-high heat. Season with salt and
pepper.
Add the ground beef. Stir and break the meat
for 5 minutes until it's no longer raw. Drain
well.
Spread the pork rinds in a single layer on the
prepared pan. Top with the cooked ground
beef, then sprinkle the cheese evenly on top.
Bake for 5 minutes (or until the cheese is
melted). Serve immediately. 

1.

2.

3.

4.

5.

1 tablespoon butter or ghee (extra for the pan)
1 lb lean ground beef
1 teaspoon sea salt
1/2 teaspoon black pepper (optional)
1 (4 oz bag) pain pork rinds
4 oz shredded Monterey Jack cheese (1 cup)

PREPARATION: 10 MINUTES

COOKING: 10 MINUTES

READY IN: 20 MINUTES

ingredients directions
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Pat the pork belly using a paper towel until it
is completely dry.
Preheat the oven to 350 F and line a roasting
pan with foil (for easy cleanup). Add 3/4 of
water into the pan. Place a cooking rack on
top of the roasting pan to hold the pork.
Add the pork belly, skin side up on the rack,
making sure it's flat, so it cooks evenly.
Spread 1 cup of salt across the skin and place
the cooking pan into the top half of the oven.
Bake for 40 minutes or until the meat looks
cooked.
Remove the pan and raise the oven temp to
465 F. Remove the salted rust from the pork
along with any excess.
Place the pan back in the oven once it's
reached 465 and bake for another 30 minutes.
The skin should be crisp by then and ready to
serve in bite-size pieces.

1.

2.

3.

4.

5.

6.

Pork Belly
Bites

PREPARATION: 10 MINUTES

COOKING: 1 HOUR AND 10 MINUTES

READY IN: 1 HOUR AND 20 MINUTES

ingredients directions
2 lb pork belly
1 cup table salt
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Bacon-Wrapped
Meatloaf

Preheat the oven to 400 F and grease a
medium baking dish with butter.
In a large bowl, combine ground beef, cheese,
parmesan, eggs, and season with salt and
pepper. Shape into a large loaf and wrap with
bacon.
Cook until bacon is crispy, and the beef is
cooked through about 1 hour. If bacon is
cooking too quickly, cover dish with foil.
Let meatloaf cool for 10 minutes then slice
and serve.

1.

2.

3.

4.

Ingredients Directions
1 tablespoon butter
2 lbs ground beef
1 cup shredded cheddar
1/4 cup grated Parmesan
2 eggs
sea salt and pepper (optional), to taste
6 strips bacon
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PREPARATION: 10 MINUTES

COOKING: 1 HOUR

READY IN: 1 HOUR & 20 MINUTES

6



Mix the gelatin with sparkling mineral water at
room temperature.
Mix the meat with egg yolks and one whole
egg and then add the gelatin mixture. Crumble
the feta cheese with your hands and add it to
the meat, mixing well.
Place the meat mixture between two
parchment papers and roll it out to create a
thin crust. It should be approaximately 1/4"
thick.
Bake the crust in the oven for 10 minutes at
400 F.
Cut mozzarella into skinny slices and place
them on top of the crust. Top with thin slices
of meats.
Bake for another 10 minutes but turn your
oven to roasting option so that the cheese
melts and turns gold.
Slice and serve. It's delicious, served both hot
and cold.

1.

2.

3.

4.

5.

6.

7.

ingredients directions

16 oz fatty ground beef
1 whole egg
3 large egg yolks
3.5 oz goat or sheep feta
1 tablespoon beef gelatine
1/2 cup sparkling water
1 teaspoon sea salt
1 teaspoon black pepper (optional)

6 oz mozzarella
8 slices thin prosciutto
6 slices thin bacon

CRUST

TOPPING

Meatzza
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PREPARATION: 10 MINUTES

COOKING: 20 MINUTES

READY IN: 30 MINUTES
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Carnivore
Burgers

Dice the speck as small as possible. You can
use a mincer to get it more ground/chopped.
Put all ingredients in a large bowl.
You can split the mixture into 8 patties. Use
your hand to roll into a patty shape.
Heat grill/BBQ on high, then turn it down to
low before putting the patties on it. Use a
spatula to flatten each patty.
Cook each side for 5 minutes.
Add your favorite toppings (cheese, bacon, or
egg) and serve.

1.

2.
3.

4.

5.
6.

ingredients directions
500 g ground pork (minced)
500 g ground beef (minced)
200 g speck (or bacon)
1 teaspoon of salt
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PREPARATION: 5 MINUTES

COOKING: 10 MINUTES

READY IN: 15 MINUTES



Preheat the oven at 400 F.
Mix the ground beef, ground pepperoni, and
egg to form a mixture.
From the mixture, form small meatballs
according to your preferred size.
Place on a parchment paper-lined baking tray
and bake for 15 minutes.
Turn the meatballs after 10 minutes.
Put cocktail sticks through the meatballs.
Serve as an appetizer and enjoy its terrific
flavors.

1.
2.

3.

4.

5.
6.
7.

ingredients directions
1 lb (445 g) ground beef or chicken
1/4 lb (110 g) pepperoni slices, minced
1 egg, whisked
Salt and pepper, to taste

Pepperoni
Meatballs
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PREPARATION: 15 MINUTES

COOKING: 15 MINUTES

READY IN: 30 MINUTES
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Line two large rimmed baking sheets with
parchment paper in the oven (preheat to 225 F).
Unfold the skirt steak, and cut the beef
crosswise against the grain into strips (should
be 2 inches wide). TIP: If you want to slice the
beef even thinner, put in the freezer for 20
minutes before slicing.
Using the meat pounder, pound the strips so
that they are thinner and more even in
thickness.
Put the beef strips in a large bowl along with the
spices.
Toss the mixture with your hands until
thoroughly coated.
Lay the beef strips on the two baking sheets, not
touching each other.
Bake it for 3 hours. Rotate the position of the
baking sheets midway until beef is brown and
dry.
To catch any drips, remove to a cooling rack
placed on a foil or tray.
Allow to cool and dry about 1 hour.
Put in an airtight container and it can last up to
2 weeks.

1.

2.

3.

4.

5.

6.

7.

8.

9.
10.

Ingredients Directions
1.5 lb skirt steak (or flank steak)
1 tablespoon coarse kosher salt
1/2 teaspoon black pepper
1 tablespoon garlic powder (optional)
1 tablespoon chili powder (optional)

Homemade
Beef Jerky
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PREPARATION:  30 MINUTES

COOKING: 3 HOURS

READY IN: 4.5 HOURS
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Carnivore
Waffles

Set the waffle maker to medium-high heat.
Whisk the egg and add in mixing pan with
cheese, ground pork rinds, and salt.
Pour the mixture at the center of the waffle
iron.
Close the maker and let cook for about 3-5
minutes.
Remove from the maker and serve.

1.
2.

3.

4.

5.

Ingredients Directions
1 egg
½ cup ground pork rinds
⅓ cup mozzarella cheese
1/16 teaspoon of salt
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PREPARATION:  10 MINUTES

COOKING: 5 MINUTES

READY IN: 15 MINUTES
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Prepare a medium-sized saucepan over
moderate heat and melt the pork fat.
Add the wings once the temperature hits 200
degrees, and cook for 30 to 40 minutes.
Maintain 200 degrees temperature (or close),
and watch the oil occasionally.
Remove the wings from the fat, and preheat
the broiler to high.
Put the wings on a roasting pan and set under
the broiler.
Cook for 5 minutes, flip halfway or until the
skin is crisp.
Set aside while you prepare the table. (It
usually tastes way better on game nights, I
must say.)

1.

2.

3.

4.

5.

6.

7.

Slow-Fried
Chicken Wings

Ingredients Directions
10 chicken wings
2 1/2 cups of pork, duck, or beef fat
2 tablespoons of butter
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PREPARATION:  10 MINUTES

COOKING: 40 MINUTES

READY IN: 50 MINUTES
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There you have my favorite Carnivore Diet recipes so far. I hope you are as
excited to prepare them as I am to share them with you!
 
Each recipe made me feel great about myself and helped me maintain the body I
want. I hope it does the same for you. Each dish is made to be loved and enjoyed
even by your friends who don’t follow a particular diet.
 
And don’t forget to come back and visit Carnivore Style for more recipes, meal
plans, and informational content to help you with your journey to a healthier
lifestyle.
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