
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.

Keto Chocolate & Mint Cheesecake Fluff
Hands-on 15 minutes Overall 2 hours

Nutritional values (per serving, about 130 g/ 4.5 oz): Total carbs: 5.3 g, Fiber: 1.4 g,

Net carbs: 3.9 g, Protein: 5 g, Fat: 31.4 g, Calories: 311 kcal,

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

Ingredients (makes 8 servings)

1/4 cup water, divided (60 ml/ 2 fl oz)

1 tbsp gelatin powder (11 g/ 0.4 oz)

 1/2 cup unsweetened almond milk or water (120 ml/ 4 fl oz)

1/2 cup granulated Erythritol, Swerve or Allulose (100 g/ 3.5 oz)

2 cups heavy whipping cream (480 ml/ 12 fl oz)

225 g full-fat cream cheese (8 oz)

1 tbsp sugar-free vanilla extract (15 ml)

3 tbsp black cocoa powder (27 g/ 1 oz) or Dutch process cocoa

powder

few drops of natural green food coloring

1/2 tsp sugar-free peppermint extract

Instructions

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.

1.

To a medium saucepan add the almond milk (or water) and

sweetener. Heat up over a medium heat and let the sweetener fully

dissolve.

2.

Once hot, add the softened gelatin powder and stir until fully

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

temperature.

3.

Pour the whipping cream, cream cheese and vanilla to a mixing

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

4.

Divide the cheesecake mixture between two bowl (try to use equal

amounts in both).

5.

To the first bowl add the cocoa powder.6.

To the second bowl add the green food coloring and peppermint

extract. Depending on the type of food colouring and the desired

effect, you will need anything between a few drops up to a

tablespoon.

7.

Use an electric mixer and beat the chocolate mixture until well8.

combined, and then slowly drizzle half of the cooled sweet

gelatin liquid while beating.

Repeat for the mint cheesecake mixture. Once you drizzle in

the gelatin liquid, the cheesecake mixture will become runny.

9.

Pour the chocolate cheesecake mixture into a container or a

pie dish, followed by the mint mixture. Use the other side of a

spatula to create swirls.

10.

Refrigerate for at least an hour or until fully set.11.

To serve, spoon into a bowl and enjoy! To store, refrigerate for

up to 5 days.

12.
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