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INTRODUCTION

The idea of wonderful, homemade desserts and treats brings back some vivid childhood memories 
and I can almost smell aromas coming from the kitchen where my mom used to prepare some 
amazing treats for the entire family. Inspired by the taste of tender cakes and crispy cookies 
that vividly marked my childhood in the most precious way, I have started to enjoy cooking and 
creating new recipes for myself and my loved ones. 

There is little doubt that the kind of diet most of us are used to today of which junk food, highly 
processed carbs, and sugar are major components, isn’t good for our body and overall health. A 
lot has been said and written about the damage these foods do to our body as we are increasingly 
exposed to unhealthy foods – most of the time without even our knowledge and understanding. 

The main culprit for almost all health problems and issues is the type of food we eat. Most of us 
have replaced the raw and natural ingredients with highly processed foods, have increased the 
intake of bad carbs and sugars, and loaded our meals with empty calories. So, naturally, the need 
to do something about it is quite understandable! So, rather than making some small changes to 
your diet in a bid to keep your health in check, it’s better to completely change the way you eat. 
By doing so, you ensure that you don’t eat anything that your body doesn’t need or might have 
problems digesting. This is the only effective way to lose some extra weight and maintain good 
health. 

The main reason I have decided to create this beautiful collection of sugar-free and low-carb 
treats is to show you all the advantages this lifestyle has to offer. In this cookbook, you will find 
30 perfectly delicious treats for every possible occasion. You can finally eat without feeling the 
guilt or the constant fear this type of food might do to your body. Good health, simplicity, and a 
wonderful taste become the three pillars which I so determinately started to follow in my own 
kitchen and I’m proud to share with you. This diet is all about choosing the right foods your 
body can use for energy while burning the fats it’s been storing for years. I also wanted to give 
you plenty of options that will work for everybody’s taste – creamy cake recipes, refreshing ice 
creams, crispy cookies, or easy milkshakes and smoothies. And the best part?? Well, everything 
tastes ten times better when it’s eaten without any guilt. 

I hope you’ll find that following the low-carb and sugar-free diet is also pretty simple because you 
simply have to reduce the number of carbs and all those unnecessary processed foods you have 
been eating for years and replace them with some easy modifications you’ll find in this book.

These, carefully chosen 30 recipes will help you prepare plenty of delicious treats throughout the 
year – from simple smoothies and milkshakes to fancy cakes to choose from. 

Happy Baking! 
Kara

1



LOW CARB LIFESTYLE
There are so many different diets out there. We’ve all tried them but it’s tough to achieve and 
especially to maintain the weight loss and the health improvement we wish to see, resulting in 
a complete loss of motivation. A lot of people fail at achieving these results every single year 
which puts them in a vicious circle of weight loss and inevitable yo-yo effect. The reason for such 
a frequent weight loss failure lies in a very restrictive diet plan. Because let’s be honest, hardly 
anyone can resist a nice piece of chocolate cake or a serving of delicious ice cream. This is exactly 
where most of us fall into a trap and lose all the efforts we have put into changing our lifestyle. 

But what’s the big deal about avoiding carbs? Different modifications of this popular way of 
eating have been around for a while now, but why is it so effective and popular? In order for your 
body to start burning fats, you need to reduce the levels of glucose in the blood which is your 
primary source of energy. This way you will be forcing your body to turn to some other energy 
sources – the fats stored in your body. In order to achieve these results, you will have to do 
something about the food you eat. You need to increase your body’s ability to utilize fats, reduce 
the levels of insulin and suppress the appetite. 

But the inability to eat whatever we crave can be a frustrating and even depressing experience! 
Luckily, you don’t have to give up your favourite treats at all! This book is here to help you prepare  
mouth-watering desserts you can enjoy all the time. 

TIPS AND TRICKS
There are some simple tips and tricks I wish to share with you so that you can master the art of 
baking almost every recipe you love without any effort. 

If your favourite recipe states sugar, maple syrup, or agave nectar, use the proper amount of your 
favourite sweetener by following the instructions on the box. I like using xylitol because it is a 
plant based sweetener that doesn’t spike our blood sugar levels. 

Flour can be replaced with almond or an almond/coconut flour blend by substituting one cup of 
regular flour with one cup of almond flour plus 2-3 tablespoons of coconut flour. 

Chocolate in your favourite recipes can be replaced with store bought sugar-free chocolate or 
make you own (recipe page 6).

Yogurt, cream cheese and whipped topping are easy, use the plain unsweetened/no sugar added 
version for the recipes that call for these ingredients.

And finally, I think the best option is to use unsweetened almond milk instead of regular milk 
which can be a bit high in sugars. 
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THIS COOKBOOK
The numerous health benefits behind avoiding sugars and following the low-carb diet is 
something a lot of research agrees on and that’s what this book is all about. The recipes in 
this cookbook are real and delicious – just like the ones you’re used to! And that is the most 
important step that will keep you focused on your weight loss and health improvement goals. 

The current food trend is to consume a lot of junk food. This type of food is unhealthy as it is, 
especially if we have already been diagnosed with diseases that can destroy our body. In such 
cases, the need for a change is mandatory and it’s good to know that we can treat ourselves 
through food as our medicine. 

Many of us face health challenges and are trapped between medications, cardboard-tasting 
food choices, and serious restrictions that usually come with managing health problems. There 
is no doubt that living like this can be frustrating, especially if it goes on and on for years. In 
most cases, people end up giving up desserts and make their diet super boring and tasteless 
until food no longer provides enjoyment. 

This book is for all of you who, just like me, are looking for ways to treat themselves with 
healthy and delicious desserts without that constant deprivation of the foods we love. 

For those asking themselves how is it even possible to prepare sugar-free créme brulee, chocolate 
mousse, or tender cheesecake, I must say that the secret lies in learning how to replace white 
flour, sugar, and other unhealthy ingredients with proper substitutions and modified portions. 
The truth is that these foods have negative impacts on your body and you can easily avoid this 
if you’re conscious of the things you’re eating. Be more conscious of the ingredients you put in 
your body and enjoy the wonderful journey you’re on every single day!

WHAT THEY SAY
“Since changing to a low-carb, sugar-free lifestyle my health has improved and I have more 

energy! These recipes are easy and so delicious, and I don’t feel like I’m missing out.”

-Sarah
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PLANNING YOUR DIET AND COOKING
Now that you have seen how easy it is to adopt this simple and healthy lifestyle, it’s time to 
start cooking and preparing the recipes from this book. But, before you do, it’s important that 
we go over some important tips that will make your healthy lifestyle a lot easier. 

For me, as with most other people, cooking and planning my perfect meal plan and eating 
schedule is always on the back burner. It’s quite reasonable actually. Everyday stress, work, 
family, and other dilemmas are what occupies my entire day and I just can’t afford spending 
precious time in the kitchen cooking and cleaning afterward. And when it comes to desserts and 
treats, the situation is even worse! Most people always seem to have more important things to 
do instead of spending the precious time in preparing a wonderful dessert for themselves and 
their loved ones. In such cases, we are often left with poor food choices and guilt that regularly 
comes afterward. Or even worse – we deprive our body of the foods it’s craving which leads to 
uncontrollable binging. If that’s your case too, you simply need to make sure you get started off 
on the right foot. So, before you decide to try out these recipes, it’s important to remember a 
couple of things:

• Planning is always the key to success. The variety of desserts in this cookbook can easily 
confuse you and create a mess in deciding what to prepare.  Instead of feeling confused at 
the last moment and turning to what seems to be an easier option – eating a chocolate, you 
should plan your treats in advance. Go through the entire book and choose the recipes you 
find interesting, write them down and make yourself a meal plan with a shopping list for a 
couple of weeks. This way, you will be well-prepared and stick to your diet plan.

• It’s quite possible that the recipe you try may not turn out to be perfect at the first attempt. 
But that doesn’t mean you should give up. Even experienced cooks have a hard time trying 
some new recipe. You have to remember that it takes time getting used to the baking 
substitutions. But once you have mastered sugar-free and low-carb cooking, it will become 
as easy as breathing. 

• When it comes to planning your diet, keeping the refrigerator well-stocked all the time is the 
key to success. Having to look for some ingredients at the last moment only to find out that 
they are not available can create problems. You have to keep in mind that you are following 
the low-carb diet, so the best thing is to do your research, buy a reasonable stash of some 
common flour substitutes like almond flour, coconut flour or your favourite sweetener.

• Finally, most of these recipes can stay in air-tight containers, refrigerator, or freezer for quite 
some time. This allows you to prepare several batches of your favourite treat and keep it for 
those nasty afternoon cravings we all have. 

I hope my tips will make you adopt and master the right cooking habits. With this, I would like 
to end the first part of this book. The second part outlines 30 amazing low-carb and sugar-free 
treats for everybody’s taste. And now that you have a good idea of what the sugar-free cooking 
is all about, it’s time to try it. Enjoy!

4



RECIPES
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME
 1 HOUR 10 MINUTES

SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME
 1 HOUR 10 MINUTES

SERVES
12

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

SUGAR FREE CHOCOLATE

Ingredients:
100g cacao butter - melted
50g coconut oil - melted
35g cacao powder
35g granulated xylitol/sweetener of choice

Preparation:
1. Stir all ingredients together.
2. Pour onto a tray or into moulds.
3. Set in fridge or freezer.
4. Enjoy straight from the fridge or freezer. 
5. Store in an air tight container in the fridge or freezer for up to 1 month.

Nutrition information per serving: Calories: 278, Protein: 1.8g, Net Carb: 2.4g, Total Fat: 41.7g

PREPARATION TIME
15 MINUTES

COOKING TIME
-

SERVES
4
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CHERRY MUFFINS

Ingredients:
300g almond flour
150g granulated xylitol/sweetener of choice
1 ½ tsp baking powder
80 ml coconut oil - melted
1 tsp vanilla extract
4 eggs
¼ cup cherries - pitted

Preparation:
1. Preheat the oven to 180°c fan forced. Line a 12-cup muffin pan with patty pans or grease 

with butter. 
2. In a bowl of a stand mixer, combine together almond flour, sweetener and baking powder. 

Mix well and add coconut oil and vanilla extract. With a paddle attachment on, beat for 
2 minutes on medium speed. 

3. Gradually add eggs, one at the time, and continue to beat until fully incorporated. 
4. Finally, fold in cherries and divide the batter evenly among the prepared muffin cups.
5. Bake for 20 minutes or until a skewer inserted in the middle comes out clean. 
6. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 177, Protein: 5.5g, Net Carb: 2.6g, Total Fat: 15.5g

PREPARATION TIME
15 MINUTES

COOKING TIME
 20 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

AVOCADO MOUSSE

Ingredients:
2 ripe avocados
250ml heavy cream
50g unsweetened cocoa powder
50g granulated xylitol/sweetener of choice
2 tsp vanilla extract

Preparation:
1. Peel avocados and remove the stone. Dice each avocado and place in a food processor 

along with the remaining ingredients.
2. Process until completely smooth and creamy mixture.
3. Refrigerate for 30 minutes before serving. Optionally, top with some whipped cream or 

fresh berries to serve. 
4. Serve immediately.

Nutrition information per serving: Calories: 258, Protein: 3.7g, Net Carb: 3.3g, Total Fat: 29.0g

PREPARATION TIME
10 MINUTES

COOKING TIME
-

SERVES
4
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BAKED CUSTARD

Ingredients:
150ml unsweetened almond milk
100g granulated xylitol/sweetener of choice
1 tsp vanilla extract
4 eggs
200ml mascarpone

Preparation:
1. Preheat the oven to 180°c fan forced. 
2. Pour the milk in a small, heavy-bottomed pot and heat up over medium heat. Stir in 

sweetener and vanilla extract and bring to a boil, cook for 1-2 minutes. Remove from the 
heat and transfer to a large mixing bowl. 

3. Beat eggs in a separate large mixing bowl and add two tablespoons of the milk mixture 
to bring it up to temperature. Add the rest of the milk mixture and beat with a whisking 
attachment or electric mixer beat on medium speed for 2-3 minutes. 

4. Finally add the mascarpone and continue to beat for another minute. 
5. Divide the mixture among 2 medium ramekins and place in a small baking pan. Add 

enough water to reach half the way of the ramekins and bake for 25 minutes or until set. 
6. Remove from the oven and cool to a room temperature. Refrigerate for at least an hour 

before serving.
7. Store in an air tight container in the fridge for up to 3 days.

Nutrition information per serving: Calories: 461, Protein: 15.0g, Net Carb: 3.0g, Total Fat: 42.2g

PREPARATION TIME
15 MINUTES

COOKING TIME
 30 MINUTES

SERVES
2
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CHOC NUT COOKIES

Ingredients:
1 packet 180 Cakes Chocolate Chip Biscuit Mix
1 egg
40ml your favourite cooking oil
30g almonds - chopped
30g walnuts - chopped
1 tsp vanilla extract

Preparation:
1. Preheat the oven to 180°c fan forced. Line a baking tray with some baking paper and set 

aside. 
2. Stir biscuits mix, eggs and oil in a large bowl with a wooden spoon until just combined.
3. Gently stir in the almonds, walnuts and the choc chips provided. 
4. Drop rounded tablespoons of dough on the prepared baking sheet about 2cm apart and 

gently press to desired shape. Make 10 large biscuits or 15 small biscuits.
5. Bake for 15-20 minutes or until golden.
6. Remove from the oven and cool completely on a wire rack. 
7. Store in an air tight container for up to 5 days.

Nutrition information per serving: Calories: 241, Protein: 6.5g, Net Carb: 1.7g, Total Fat: 28.2g

PREPARATION TIME
10 MINUTES

COOKING TIME
 20 MINUTES

SERVES
10
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

 VANILLA MUG CAKE

Ingredients:
20g butter - melted
40g cream cheese - softened
30g coconut flour
10g granulated xylitol/sweetener of choice
1 egg
1/2 tsp vanilla extract
1/4 tsp baking powder
20g blueberries

Preparation:
1. Melt the butter in your chosen mug.
2. Add all other ingredients except the blueberries to the mug and mix well with a fork.
3. Top with blueberries and microwave on high for 90 seconds.
4. Serve immediately.

Nutrition information per serving: Calories: 330, Protein: 7.6g, Net Carb: 2.0g, Total Fat: 25.1g

PREPARATION TIME
5 MINUTES

COOKING TIME
5 MINUTES

SERVES
1
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ALMOND BUTTER MILKSHAKE

Ingredients:
400ml unsweetened almond milk
50g cream
50g almond butter
30g granulated xylitol/sweetener of choice
1 tsp vanilla extract
1/2 tsp cinnamon

Preparation:
1. Combine the ingredients in a blender and pulse until smooth. 
2. Serve immediately.

Nutrition information per serving: Calories: 185, Protein: 8.2g, Net Carb: 3.0g, Total Fat: 13.1g

PREPARATION TIME
5 MINUTES

COOKING TIME
 -

SERVES
2
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE FUDGE

Ingredients:
250 ml thickened cream
100g sugar free chocolate
60g butter
1 tsp vanilla extract
cacao powder - to dust

Preparation:
1. Place the chocolate and cream in a heavy-bottomed pot and stir on a medium heat until 

chocolate is melted and fully combined with the cream.
2. Take off the heat and stir in the vanilla and butter until the butter has melted and is fully 

incorporated in the chocolate mixture.  
3. Pour into a 7inch/18cm square baking dish and refrigerate for several hours until firm or 

over night.
4. Cut into 12 squares and dust with cacao powder.
5. Store in an airtight container in the fridge for up to a week or freezer for up to a month.

Nutrition information per serving: Calories: 120, Protein: 1.2g, Net Carb: 2.1g, Total Fat: 12.1g

PREPARATION TIME
15 MINUTES

COOKING TIME
 -

SERVES
12
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VANILLA PUDDING

Ingredients:
3 egg yolks
40g granulated xylitol/sweetener of choice
1 tsp vanilla extract
250ml cream

Preparation:
1. In a medium bowl use an electric mixer to whisk the egg yolks, vanilla and sweetener 

until it is pale.
2. In a heavy-bottomed pot warm the cream to body temperature. Pour the cream into the 

eggs and combine, then pour the mixture back into the pot. 
3. Over a low heat, constantly stir the mixture until it begins to thicken. 
4. Once the mixture coats the back of a spoon take it off the heat. 
5. Pour the mixture through a strainer into a clean bowl and continue to stir for 5 minutes 

to cool.
6. Divide the mixture among 2 serving glasses and refrigerate for at least 2 hours before 

serving. 
7. Store in an air tight container in the fridge for up to 3 days.

Nutrition information per serving: Calories: 250, Protein: 6.0g, Net Carb: 2.0g, Total Fat: 25.4g

PREPARATION TIME
15 MINUTES

COOKING TIME
 5 MINUTES

SERVES
2
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CHOCOLATE CHEESECAKE

Ingredients:
For the base:
1 packet 180 Cakes Chocolate Cake Mix
125ml unsweetened almond milk
60g unsalted butter - softened
4 eggs

For the topping:
1 packet 180 Cakes Choc Frosting (provided with Cake Mix) 
500g cream cheese - softened
180g sugar free chocolate - melted
600ml cream - whipped

Preparation:
1. Preheat the oven to 150°c fan forced. Line a 9inch/23cm springform pan with baking 

paper. 
2. First, prepare the base. Combine all the ingredients for the base in a large mixing bowl 

and beat well with a paddle attachment or an electric mixer for 30 seconds on low speed 
then 30 seconds on high speed. 

3. Pour the batter into the prepared pan and bake for 25-30 minutes or until a skewer 
inserted into the centre comes out with moist crumbs clinging. Remove from the oven 
and cool while preparing topping. 

4. To prepare the topping. Combine the packet of Chocolate Frosting and the cream cheese 
in a large mixing bowl and beat well with a paddle attachment or an electric mixer for 
3-4 minutes on medium speed, then beat in the melted chocolate and finally gently fold 
in the whipped cream with a whisk.

5. Pour the mixture over the cooled base set in the refrigerate for 4 hours before serving. 
6. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 330, Protein: 7.4g, Net Carb: 4.9g, Total Fat: 28.9g

PREPARATION TIME
25 MINUTES

COOKING TIME
 30 MINUTES

SERVES
12

 

24

https://180cakes.com/product/rich-chocolate-cake-mix-with-chocolate-frosting/


Super Easy - Made with 180 Cakes Packet Mix
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BLUEBERRY ICE CREAM

Ingredients:
200ml cream - whipped
200ml mascarpone
150g blueberries
40g granulated xylitol/sweetener of choice
3 egg yolks
1 orange zest

Preparation:
1. Combine all the ingredients except the whipped cream in a blender and process until 

completely smooth.
2. Fold into the whipped cream with a whisk.
3. Transfer to plastic container and freeze for 4 hours before serving. 
4. Optionally, top with fresh berries, nuts, or some goji berries. 
5. Store in an air tight container in the freezer for up to a month.

Nutrition information per serving: Calories: 247, Protein: 5.0g, Net Carb: 3.1g, Total Fat: 30.4g

PREPARATION TIME
10 MINUTES

COOKING TIME
 -

SERVES
5
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Want to try our products?

Shop now at www.180cakes.com 
or click the product to go directly 
to the shop!
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

STRAWBERRY PANNACOTTA

Ingredients:
5g unflavored powdered gelatin
2 Tbs cold water
500ml thickened cream
40g granulated xylitol/sweetener of choice
1 lemon zest and juice
300g strawberries - sliced, diced or pureed

Preparation:
1. Combine the gelatin and the cold water and set aside to dissolve.
2. Place the sweetener and cream in a heavy-bottomed pot and stir on a medium heat until 

it begins to boil.
3. Remove from heat and stir in the gelatin mixture and the lemon juice and zest until fully 

combined.
4. Divide the mixture evenly between 4 serving glasses. Refrigerate for several hours until 

firm or over night.
5. Take the pannacotta out of the fridge 15-30 minutes before serving. Decorate with straw-

berries to serve.
6. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 337, Protein: 4.4g, Net Carb: 2.9g, Total Fat: 43.4g

PREPARATION TIME
20 MINUTES

COOKING TIME
 -

SERVES
4
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

 

CHOC PISTACCHIO TRUFFLES

Ingredients:
180g sugar free chocolate
180ml cream
60g unsalted butter - diced
1 tsp vanilla extract
40g pistacchios - crushed for coating

Preparation:
1. Place the chocolate and cream in a heavy-bottomed pot and stir on a medium heat until 

chocolate is melted and fully combined with the cream.
2. Take off the heat and stir in the vanilla and butter until the butter has melted and is fully 

incorporated in the chocolate mixture.  
3. Pour into a container and refrigerate for several hours until firm or over night.
4. Once firm shape tablespoons (approximately 20g each) of the mixture into 20 round 

balls.
5. Finish by rolling the balls in the crushed pistacchios.
6. Store in an airtight container in the fridge for up to a week.

Nutrition information per serving: Calories: 90, Protein: 1.3g, Net Carb: 2.2g, Total Fat: 9.3g

PREPARATION TIME
20 MINUTES

COOKING TIME
 -

SERVES
20
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CLASSIC PANCAKES

Ingredients:
100g almond flour
30g coconut flour
15g coconut oil - melted
30g granulated xylitol/sweetener of choice
30g unsweetened almond milk
1 egg
2 tsp baking powder
1 tsp vanilla extract, optional

Preparation:
1. In a medium mixing bowl, combine together all ingredients with an electric mixer on 

medium speed until completely incorporated and smooth.
2. Melt some butter in a pan over medium heat. Pour about ¼ cup of the batter and cook 

for 1 minute. Carefully flip and continue to cook for 20-30 seconds.
3. Remove from the pan and serve immediately.

Nutrition information per serving: Calories: 125, Protein: 4.1g, Net Carb: 3.6g, Total Fat: 9.2g

PREPARATION TIME
5 MINUTES

COOKING TIME
 10 MINUTES

SERVES
6
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

RASPBERRY BROWNIES

Ingredients:
1 packet 180 Cakes Brownie Mix
3 eggs
100g unsalted butter - melted
100g raspberries

Preparation:
1. Preheat the oven to 150°c fan forced. Line a 7inch/18cm square pan with baking paper. 
2. In a medium mixing bowl, combine packet mix, eggs and butter and stir with a wooden 

spoon until just combined. 
3. Pour half the brownie mixture into the prepared pan, sprinkle with raspberries and top 

with the rest of the brownie mixture.
4. Bake for 25 minutes or until a skewer inserted into the centre comes out with moist 

crumbs clinging. Let cool in tin completely.
5. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 201, Protein: 4.3g, Net Carb: 1.7g, Total Fat: 12.4g

PREPARATION TIME
15 MINUTES

COOKING TIME
 25 MINUTES

SERVES
16
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

AVOCADO AND MANGO ICE CREAM

Ingredients:
For the mango layer:
½ mango, cut into chunks
300ml heavy cream
100 ml coconut milk
50g sweetener of choice
1 tbsp lemon zest

Preparation:
1. For the mango layer, add all ingredients in a food processor and process until smooth 

mixture. 
2. Divide the mixture among 4 ice cream moulds and freeze for 30 minutes.
3. Meanwhile, combine the remaining ingredients in a food processor and process until 

nice and creamy mixture.
4. Remove moulds from the freezer and add the avocado layer. Freeze for 4 hours before 

serving. 
5. Store in an airtight container in the freezer for up to 3 months.

Nutrition information per serving: Calories: 182, Protein: 1.8g, Net Carb: 3.4g, Total Fat: 17.8g

PREPARATION TIME
20 MINUTES

COOKING TIME
 -

SERVES
12

For the avocado layer:
½ avocado, cut into chunks
400ml coconut milk
50g sweetener of choice
1 tsp vanilla extract
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

LEMON MERINGUE PARFAIT

Ingredients:
For the lemon layer:
4 egg yolks
90g butter - diced
80g granulated xylitol/sweetener of choice
1 lemon zest and juice

For the meringue layer:
2 egg whites
60g granulated xylitol/sweetener of choice
30ml water
1/4 tsp cream of tartar 

Preparation:
1. For the lemon layer, combine all ingredients for the lemon layer in a heavy-bottomed pot 

over a low heat and whisk constantly until it becomes a smooth curd consistency. 
2. Remove from heat and divide evenly between 4 serving glasses.
3. For the meringue layer, put the water and the sweetener in a heavy-bottomed pot 

over a medium heat until it begins to boil (it is not necessary to mix) and use a kitchen 
thermometer to monitor the temperature. You must use a thermometre because the 
xylitol will not change colour. 

4. Once the syrup reaches 122°c imediately whip the egg whites and the cream of tartar in 
a large mixing bowl and beat well with a whisk attachment or an electric mixer on high 
speed until  soft peaks form. 

5. Then slowly and carefully pour in the hot syrup. Be careful not to pour the syrup into the 
beaters or it could flick up at you. Continue to beat until completely cooled. 

6. Divide the meringue evenly between 4 serving glasses and serve immediately. 

Nutrition information per serving: Calories: 333, Protein: 9.5g, Net Carb: 2.9g, Total Fat: 32.3g

PREPARATION TIME
30 MINUTES

COOKING TIME
 -

SERVES
4
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE CREPES

Ingredients:
For the crepes:
120g cream cheese - softened
4 eggs
25g almond meal
25g unsweetened cocoa powder
25g granulated xylitol/sweetener of choice
1/2 tsp vanilla extract

For the topping:
50g cream - whipped
Berries for topping, optional

Preparation:
1. In a blender or in a large bowl with an electric mixer combine together all the ingredients 

for the crepes and mix until combined and smooth. 
2. Grease a large non-stick pancake pan with some oil or butter and heat up over medium-

high heat. Pour in about ¼ cup of the batter and cook for 20 seconds.
3. Carefully, flip and continue to cook for 10-15 seconds.
4. When done, serve with whipped cream and fresh berries or your favourite toppings. 

Serve immediately.  

Nutrition information per serving: Calories: 232, Protein: 9.0g, Net Carb: 3.4g, Total Fat: 20.3g

PREPARATION TIME
10 MINUTES

COOKING TIME
10 MINUTES

SERVES
6
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STRAWBERRY CHEESECAKE

Ingredients:
700g cream cheese - softened
200g plain Greek yogurt
200g granulated xylitol/sweetener of choice
100g strawberries - pureed
1 tsp vanilla extract
1 tbsp lemon zest
4 eggs

Preparation:
1. Preheat the oven to 140°c fan forced. Grease a round 8inch/20cm springform pan and 

set aside.
2. In a large mixing bowl, combine together all ingredients except the eggs. With a paddle 

attachment on, beat for 2-3 minutes on medium speed.
3. Now add eggs, one at the time, beating constantly. Finally, add sweetener and continue 

to mix until completely smooth. 
4. Pour the mixture into the prepared springform pan and bake for 50 minutes or until al-

most set. 
5. Remove from the oven and cool to a room temperature. Transfer to the refrigerator for 

at least 4 hours (preferably overnight). 
6. When ready to serve, carefully run a knife around the edge and gently remove the 

springform edge. 
7. Optionally, top with some fresh fruit or sugar-free whipped cream before serving. 
8. Store in an air tight container in the fridge for up to 3 days.

Nutrition information per serving: Calories: 295, Protein: 10.5g, Net Carb: 3.0g, Total Fat: 26.8g

PREPARATION TIME
15 MINUTES

COOKING TIME
 50 MINUTES

SERVES
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

SUNFLOWER CUPCAKES

Ingredients:
For the cupcakes:
1 packet 180 Cakes Vanilla Cupcake Mix
4 eggs

For the frosting:
1 packet 180 Cakes Vanilla Frosting (provided with Cake Mix)
60g butter - softened
60g cream cheese - softened
1 tsp vanilla extract
To colour: Natural yellow food colouring (optional)
To decorate: poppy seeds

Preparation:
1. Preheat the oven to 140°c fan forced. Line a 12-cup cupcake pan with patty pans. 
2. Place the eggs in a large mixing bowl and beat well with a whisk attachment or an electric 

mixer for 4 minutes on high speed until light and fluffy. 
3. Use a whisk to gently fold in the Vanilla Cupcake Mix.
4. Divide mixture evenly between patty pans and bake for 15-20 minutes or until a skewer 

inserted in the center comes out clean. 
5. To prepare the frosting, place all the frosting ingredients in a medium bowl including the 

colouring if you are using it, and beat well with a whisk attachment or an electric mixer 
for 1 minute on high speed until light and fluffy.

6. To decorate, take the cooled cupcakes and pipe a couple of circles of buttercream petals 
over each cupcake and sprinkle some poppy seeds in the centre.

7. Store in an air tight container for up to 4 days.

Nutrition information per serving: Calories: 243, Protein: 7.1g, Net Carb: 1.3g, Total Fat: 22.3g

PREPARATION TIME
20 MINUTES

COOKING TIME
20 MINUTES

SERVES
12
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https://180cakes.com/product/vanilla-cupcake-mix-with-vanilla-bean-frosting/


Super Easy - Made with 180 Cakes Packet Mix
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https://180cakes.com/product/vanilla-cake-mix-with-vanilla-bean-frosting/
https://180cakes.com/product/vanilla-cupcake-mix-with-vanilla-bean-frosting/
https://180cakes.com/product/chocolate-cupcake-mix-with-chocolate-frosting/
https://180cakes.com/product/rich-chocolate-cake-mix-with-chocolate-frosting/


Want to try our products?

Shop now at www.180cakes.com 
or click the product to go directly 

to the shop!
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE SEMIFREDDO

Ingredients:
300ml cream
50g sugar free chocolate
3 egg yolks
40g granulated xylitol/sweetener of choice
1 tsp vanilla extract

Preparation:
1. Place the chocolate and cream in a heavy-bottomed pot and stir on a medium heat until 

chocolate is melted and fully combined with the cream.
2. In a medium bowl use an electric mixer to whisk the egg yolks, vanilla and sweetener 

until it is pale.
3. Use a whisk to gently fold the chocolate mixture into the egg mixture.  
4. Pour into a container and freeze for 2 hours before serving. 
5. Store in an airtight container in the freezer for up to 1 month.

Nutrition information per serving: Calories: 292, Protein: 5.3g, Net Carb: 3.8g, Total Fat: 32.4g

PREPARATION TIME
15 MINUTES

COOKING TIME
-

SERVES
4
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

SESEME COOKIES

Ingredients:
120g unsalted butter - softened
70g tahini
40g granulated xylitol/sweetener of choice
1 tsp vanilla extract
1 egg
30g coconut flour
1/4 tsp baking powder
seseme seeds to sprinkle on top (optional)

Preparation:
1. Preheat the oven to 180°c fan forced. Line a baking tray with some baking paper and set 

aside. 
2. Place the butter, tahini, vanilla and sweetener in a medium mixing bowl and beat well 

with a whisk attachment or an electric mixer for 2 minutes on high speed until light and 
fluffy. 

3. Add the egg and beat for a further 2 minutes on high speed.
4. Add the coconut flour and baking powder and mix until fully combined.
5. Drop rounded tablespoons of dough on the prepared baking sheet about 2cm apart to 

make 12 biscuits and sprinkle with seseme seeds.
6. Bake for 10-12 minutes or until golden.
7. Remove from the oven and cool completely on a wire rack. 
8. Store in an air tight container for up to 5 days.

Nutrition information per serving: Calories: 117, Protein: 2.1g, Net Carb: 1.2g, Total Fat: 11.2g

PREPARATION TIME
10 MINUTES

COOKING TIME
10 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

ONE PAN PANCAKE

Ingredients:
130g almond flour
30g coconut flour
30g granulated xylitol/sweetener of choice
6 eggs
150g cream
40g coconut butter - melted
1 lemon zest
60g cream cheese
30g red currants (can be replaced with any berries)

Preparation:
1. Preheat the oven to 190°c fan forced. Grease a 9inch/23cm cast-iron skillet with some 

cooking oil and set aside. 
2. In a large mixing bowl, combine together almond flour, coconut flour, and sweetener. 

Mix well with a paddle attachment and add eggs, one at the time, beat well on medium 
speed to combine.

3. Now, add cream, coconut butter, lemon zest, and cream cheese. Mix until completely 
smooth.

4. Transfer the batter in the prepared pan and sprinkle with currents. 
5. Bake for 25 minutes or until lightly golden and baked through. Serve immediately.

Nutrition information per serving: Calories: 197, Protein: 6.8g, Net Carb: 3.0g, Total Fat: 16.6g

PREPARATION TIME
15 MINUTES

COOKING TIME
 25 MINUTES

SERVES
8
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

COCONUT THUMBPRINTS

Ingredients:
200g almond flour
30g coconut flour
150g granulated xylitol/sweetener of choice
90g unsweetened cocoa powder
220g unsalted butter - softened
60ml thickened cream
2 egg yolks
1 tsp vanilla extract
Whipped cream for topping, optional

Preparation:
1. Preheat the oven to 180°c fan forced. Line a baking sheet with baking paper.
2. In a medium bowl, combine together almond flour, coconut flour, sweetener and cocoa 

powder. Mix well and set aside.
3. Place butter to a bowl of a stand mixer and beat well until completely creamy. Add egg 

yolks, vanilla extract, and cream. Continue to beat until fully incorporated. 
4. Gradually add the almond mixture to the mixing bowl and continue to mix for 2-3 minutes 

on medium speed. 
5. Drop large tablespoons of the dough on the prepared baking sheet about 2cm apart and 

gently press the centre with your thumb. 
6. Bake for 10 minutes. When done, remove from the oven and transfer to wire rack to 

cool.
7. Optionally, top each cookie with whipped cream and some berries.
8. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 300, Protein: 3.4g, Net Carb: 3.6g, Total Fat: 29.9g

PREPARATION TIME
20 MINUTES

COOKING TIME
10 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACCHIO CAKE

Ingredients:
For the crust:
1 packet 180 Cakes Vanilla Almond Biscuit Mix
150g butter - melted

For the filling:
800g cream cheese - softened 
150g granulated xylitol/sweetener of choice
100g pistacchios - chopped
100g sour cream - softened
50g coconut oil - softened
1 tsp vanilla extract

Preparation:
1. Preheat the oven to 160°c fan forced. Grease a 9inch/23cm springform pan and set 

aside. 
2. First, prepare the crust. In a large mixing bowl, combine together Vanilla Almond Biscuit 

Mix and melted butter.
3. Press into the base of the prepared pan and put in the fridge while you prepare the 

filling. 
4. To prepare the filling. Combine all the ingredients for the filling in a large mixing bowl 

and beat well with a paddle attachment or an electric mixer on medium speed until 
smooth. 

5. Pour the mixture over the chilled crust and put in the oven in a water bath to bake for 
one hour or until a skewer inserted into the centre comes out clean.

6. When done, remove from the oven and cool completely before serving. Optionally, 
sprinkle with some chopped pistachios before serving.

7. Store in an air tight container in the fridge for up to 4 days.

Nutrition information per serving: Calories: 406, Protein: 10.0g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
15 MINUTES

COOKING TIME
 60 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHERRY ICE CREAM

Ingredients:
6 egg yolks
150g granulated xylitol/sweetener of choice
400ml unsweetened almond milk
120ml thickened cream
50g cherries, pitted

Preparation:
1. In a medium heavy-bottomed pan, whisk together egg yolks, sweetener and almond 

milk. Place pan over a medium heat and bring to a simmer. Cook for 8-10 minutes stirring 
constantly. 

2. Now, add cream. Stir well and continue to cook for 2-3 minutes.
3. Remove from the heat and transfer to a food processor. Add cherries and process until 

completely smooth.
4. Cool the mixture to a room temperature and transfer to a medium container. Freeze for 

at least 4 hours before serving.
5. Store in an air tight container in the freezer for up to a month.

Nutrition information per serving: Calories: 258, Protein: 5.5g, Net Carb: 2.6g, Total Fat: 25.0g

PREPARATION TIME
20 MINUTES

COOKING TIME SERVES
4
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

HAZELNUT TRUFFLES

Ingredients:
80g sugar free chocolate
70ml cream
1 tsp vanilla extract
100g hazelnuts - roasted and crushed

Preparation:
1. Place the chocolate, cream and vanilla in a heavy-bottomed pot and stir on a medium 

heat until chocolate is melted and fully combined with the cream.
2. Take off the heat and stir in 50g of the hazelnuts, so it is fully incorporated in the chocolate 

mixture.  
3. Pour into a container and refrigerate for several hours until firm or over night.
4. Once firm shape tablespoons (approximately 20g each) of the mixture into 20 round 

balls.
5. Finish by rolling the balls in the crushed hazelnuts.
6. Store in an airtight container in the fridge for up to a week.

Nutrition information per serving: Calories: 83, Protein: 2.0g, Net Carb: 1.6g, Total Fat: 6.9g

PREPARATION TIME
15 MINUTES

COOKING TIME
-

SERVES
10
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

BERRY SMOOTHIE

Ingredients:
350ml unsweetened almond milk
150g plain Greek yogurt
60g granulated xylitol/sweetener of choice
50g raspberries
30g blackberries
1 tsp vanilla extract
¼ tsp cinnamon powder

Preparation:
1. Combine all ingredients in a blender and puree until smooth. Serve immediately. 

Nutrition information per serving: Calories: 93, Protein: 6.3g, Net Carb: 5.0g, Total Fat: 3.9g

PREPARATION TIME
5 MINUTES

COOKING TIME
-

SERVES
4
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
Fo

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

COCONUT CAKE

Ingredients:
For the cake:
4 eggs
50g granulated xylitol/sweetener of choice
100g coconut flour (or desiccated coconut)
100g butter - melted
1/2 lemon zest and juice

For the frosting:
200 cream cheese - softened
20g granulated xylitol/sweetener of choice
1/2 lemon zest and juice

Preparation:
1. Preheat the oven to 170°c fan forced. Line a 8inch/20cm springform tin with baking pa-

per. 
2. For the cake, place the eggs and sweetener in a large mixing bowl and beat well with a 

whisk attachment or an electric mixer for 4 minutes on high speed until light and fluffy. 
3. Then add the remaining cake ingredients to the egg mixture and gently fold together 

with a whisk.
4. Pour into the lined tin and bake for 30 minutes or until a skewer inserted into the centre 

comes out clean.
5. To prepare the frosting, place all the frosting ingredients in a medium bowl and beat well 

with a whisk attachment or an electric mixer for 1 minute on high speed until light and 
fluffy.

6. Spread the frosting on the cooled coconut cake.
7. Store in an air tight container for up to 4 days.

Nutrition information per serving: Calories: 141, Protein: 4.6g, Net Carb: 1.3g, Total Fat: 13.0g

PREPARATION TIME
15 MINUTES

COOKING TIME
30 MINUTES

SERVES
8
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

TIRAMISU

Ingredients:
For the sponge:
1 packet 180 Cakes Vanilla Cake Mix
4 eggs

For the filling and topping:
250g mascarpone
200ml thickened cream
200ml cooled coffee
1 packet 180 Cakes Vanilla Frosting (provided with Cake Mix)
unsweetened cacao powder for dusting

Preparation:
1. Preheat the oven to 140°c fan forced. Line a 8inch/20cm square cake tin with baking 

paper. 
2. Place the eggs in a large mixing bowl and beat well with a whisk attachment or an electric 

mixer for 4 minutes on high speed until light and fluffy. Use a whisk to gently fold in the 
Vanilla Cake Mix.

3. Pour mixture into cake tin and bake for 30 minutes or until a skewer inserted in the 
center comes out clean. 

4. To prepare the filling, put the mascarpone, cream and frosting mix in a medium bowl 
and beat well with a whisk attachment or an electric mixer on high speed until fluffy.

5. To assemble the tiramisu line the 8inch/20cm square cake tin with fresh baking paper. 
Cut the cooled cake into fingers, dip them quickly in the coffee and place in the bottom  of 
the tin. spread a thick layer of the cream mixture ontop and repeat the layering process 
until you finish all the cake and cream mixture. Dust with cacao powder.

6. Refrigerate for 4 hours before serving. 
7. Store in an air tight container in the fridge for up to 4 days.

Nutrition information per serving: Calories: 273, Protein: 8.9g, Net Carb: 2.6g, Total Fat: 35.7g

PREPARATION TIME
30 MINUTES

COOKING TIME
30 MINUTES

SERVES
12
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Super Easy - Made with 180 Cakes Packet Mix
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Want to try our products?

Shop now at www.180cakes.com 
or click the product to go directly 

to the shop!
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CONCLUSION

I hope this book made you understand that a delicious yet healthy low-carb and sugar-free des-
sert is not impossible. With this wonderful collection of 30 low-carb and sugar-free treats, you 
can finally adopt some healthy eating habits in the easiest possible way. Furthermore, it was 
carefully designed to prepare you for every possible occasion with a wide range of different des-
serts for everybody’s taste.

A healthy lifestyle can be a beautiful combination of great ingredients that take no time at all 
to transform your usual treat into something really special. Eat more fresh and healthy foods 
instead of those highly processed meals loaded with unnecessary carbs your body is fighting 
against. 

By now, you have realized what some simple modifications can do when used properly. There is 
no need to avoid comfort foods in order to lose some weight. This cookbook offers a wide range 
of treats you will absolutely fall in love with and that is what makes it so special. Your body is 
satisfied with good and delicious treats.

This cookbook has been created to guide you through a wonderful journey that you are on. Be 
creative, experiment on your own, and make sure to check my website for some more cooking 
tips and fabulous recipes:
https://180cakes.com/

Stay Sweet! 
Kara
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