
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Easy Low-Carb Blondies
Hands-on 15 minutes Overall 40 minutes

Nutritional values (per serving): Total carbs: 8.1 g, Fiber: 4 g, Net carbs: 4.1 g, Protein: 6.9 g,

Fat: 22.6 g, Calories: 252 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 12 servings)

2 large eggs

1/2 cup Sukrin Gold or Swerve (120 g/ 4.2 oz)

1/2 cup Almond & Cashew Butter or other nut butter of choice (125

g/ 4.4 oz)

3/4 stick butter, melted (80 g/ 2.8 oz)

1 1/2 cups almond flour (150 g/ 5.3 oz)

1/3 cup + 1 tbsp coconut flour (50 g/ 1.8 oz)

1/2 tsp baking soda

1/4 tsp sea salt

1/4 cup sugar-free chocolate chips such as Lily's (45 g/ 1.4 oz)

4 large squared 85% dark chocolate such as Lindt, broken into

smaller pieces (40 g/ 1.4 oz)

Optional: sea salt flakes

Instructions

Preheat oven to 180 °C/ 355 °F (conventional), or 160 °C/ 320 °F

(fan assisted).

1.

Add the eggs, low-carb sweetener, nut butter and butter to a large

bowl and mix until smooth.

2.

Then add the almond and coconut flours, baking soda and salt. Mix

until it all comes together and forms a dough — it will be quite thick

at this point. Stir through the choc chips and press into a wide loaf

pan.

3.

Scatter with the chocolate pieces and press them lightly into the

dough.

4.

Bake for 18 to 25 minutes until edges are slightly golden and the

centre is just set. Err on the side of caution here — these are best

slightly under-baked so that they are at their gooey best!

5.

Once done, remove from the oven, sprinkle with a little salt

(optional) and cool in the pan for 5 minutes, before transferring to a

rack to finish cooling. Store in an airtight container for up to a week,

6.

or freeze for up to three months.
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