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Fluffy Keto Strawberry Cream
Hands-on 15 minutes Overall 2 hours

Nutritional values (per serving, about 150 g/ 5.3 oz): Total carbs: 6.6 g, Fiber: 1.2 g,

Net carbs: 5.4 g, Protein: 3.1 g, Fat: 23 g, Calories: 248 kcal,

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

Ingredients (makes 6 servings)

2 1/2 cups strawberries (360 g/ 13 oz)

1/4 cup granulated Erythritol or Swerve (50 g/ 1.8 oz) or stevia

drops, to taste

3/4 cup water, divided (180 ml/ 6 fl oz)

1 tbsp gelatin powder (11 g/ 0.4 pz)

1 1/2 cups heavy whipping cream or coconut cream (360 ml/ 12 fl

oz)

1 tsp sugar-free vanilla extract

Instructions

To a medium saucepan add the strawberries (reserve about 4

strawberries for topping), sweetener, and 1/2 cup (120 ml) water.

You could even use frozen strawberries and use them all in the

cream (none for topping).

1.

In a small cup or bowl, sprinkle the gelatin over the remaining 1/4

cup (60 ml) cold water and let stand for a couple minutes to soften.

2.

Using a spatula, break the strawberries into smaller pieces. Cook

over medium-low heat, stirring frequently, until the sweetener has

dissolved.

3.

Transfer to a blender or use an immersion blender and process

until smooth.

4.

Pour the strawberry mixture back into the saucepan and add the

bloomed gelatin. Heat up over a medium heat until the gelatin has

just dissolved.

5.

Take off the heat and set aside to cool down to room temperature.

You can speed this up by placing the saucepan in a bowl filled with

ice water.

6.

Add the whipping cream (or coconut cream) and vanilla to a mixing

bowl and use an electric mixer or a stand mixer to whip until fluffy.

For best results, use a chilled bowl to whip the cream. Add the

cooled strawberry puree.

7.

Beat until well combined. Pour into a container or a pie dish and8.

refrigerate for at least an hour or until set.

Thinly slice the remaining strawberries and fold on top on the

chilled strawberry cream. Refrigerate until ready to serve.

9.

Serve as an after dinner dessert or for breakfast.10.

To store, refrigerate for up to 5 days.11.

The #1 Keto Diet App

Free Download

1,500+ delicious keto recipes

Trialed & tested for best results

Optimized for nutrition

Never feel hungry

Planner & tracker

Track all macros including net carbs

Scan products

Create your own meals

Advanced tracking

Track ketones, blood glucose & lipids

Stay hydrated with water tracking

Track your mood & energy levels

Macro calculator

Calculate your ideal fat, protein & carb intake

Set any goal: weight loss, maintenance or weight gain

Your macros update based on your progress

Progress

Monitor your macros, water intake, mood & energy

Body weight, body fat and body measurements

Ketones, blood glucose & lipids

Evidence-based content

Expert articles to help you make informed choices

Guides & free diet plans

New daily content

And so much more...!

Complete Keto Diet guide

Integrated shopping basket

Restaurants & guide to eating out

Free Download

https://ketodietapp.com/Blog/lchf/fluffy-keto-strawberry-cream
https://KetoDietApp.com
https://amzn.to/1MeWd9t
https://amzn.to/2Jt1fUt
https://amzn.to/1ikpkhl
https://amzn.to/1ikr2zi
https://amzn.to/1Mf24vo
https://amzn.to/1MeYS34


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.

 App Store

 Google Play

 App Store

 Also available on Google Play

 Google Play

 Also available on App Store

More great content on KetoDietApp.com

Keto calculator

Best keto recipes

Complete keto diet food list

Expert articles & ketogenic guides

Keto Diet App

Free & premium keto diet plans

https://itunes.apple.com/us/app/ketodiet/id575004207
https://play.google.com/store/apps/details?id=com.ketodietapp.ketodiet.full
https://itunes.apple.com/us/app/ketodiet/id575004207
https://play.google.com/store/apps/details?id=com.ketodietapp.ketodiet.full
https://play.google.com/store/apps/details?id=com.ketodietapp.ketodiet.full
https://itunes.apple.com/us/app/ketodiet/id575004207
https://ketodietapp.com/Blog/page/KetoDiet-Buddy
https://ketodietapp.com/Blog/category/Recipes
https://ketodietapp.com/Blog/lchf/Keto-Diet-Food-List-What-to-Eat-and-Avoid
https://ketodietapp.com/Blog/?tag=/tagSubExperts
https://ketodietapp.com/
https://ketodietebooks.com

