
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.

How to Use Leftover Egg Yolks: Make Low-
Carb Lemon Curd

Hands-on 15-20 minutes Overall 20-30 minutes

Nutritional values (per serving, 1/4 cup/ 60 ml): Total carbs: 2.9 g, Fiber: 0.3 g,

Net carbs: 2.6 g, Protein: 2.2 g, Fat: 39.5 g, Calories: 138 kcal,

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

Ingredients (makes 8 servings, 1 3/4 - 2
cups)

3 tbsp fresh lemon zest (~ 3 lemons), unwaxed

3/4 cup fresh lemon juice (~ 4 lemons, 180 ml/ 6 fl oz)

6 large egg yolks

1/2 cup powdered Erythritol or Swerve, or other healthy low-carb

sweetener from this list (80 g / 2.8 oz)

100 g butter, ghee or virgin coconut oil (3.5 oz)

Optional: 15-20 drops liquid Stevia

Optional: 1 tbsp arrowroot powder or 1-2 tsp gelatine powder mixed

with 2 tbsp water (recommended if used for pie topping)

Note: When looking for ingredients, try to get them in their most natural

form (organic, without unnecessary additives).

Instructions

Start by washing and zesting the lemons...1.

... and then halve and juice them.2.

In a bowl, mix the egg yolks with powdered erythritol and add stevia

(if used for additional sweetness).

3.

Pour in the lemon juice and add the lemon zest. Mix until well

combined.

4.

Place the bowl over a saucepan filled with simmering water and stir

constantly; make sure the water doesn’t touch the bottom of the

bowl.

5.

Keep stirring for 8-10 minutes or until the custard starts to thicken.

Then take off the heat. If you are planning to use the curd in a pie,

add the thickener mixed with water (arrowroot or gelatine).

6.

Add butter cut into small pieces and mix until melted and well

combined. Don't worry if the curd is not smooth or looks scrambled.

To fix it, you can use a blender or a food processor and pulse for

just a few seconds.

7.

Place the bowl with the curd in a larger bowl filled with ice water8.

(cold water with ice cubes) and mix until the curd is chilled.

When done, place in an airtight jar and keep refrigerated for

up to 10 days. Lemon curd works great as a dip with grain-free

crackers, poured over berries, as topping in parfaits such as

Eton Mess or filling in pies (arrowroot or gelatine should be

added for a firmer texture). Enjoy!

9.
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