
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 Cupcakes With Caramel
Mascarpone Frosting

Hands-on 35 minutes Overall 1 hour 15 minutes

Nutritional values (per serving, 1 cupcake): Total carbs: 7.4 g, Fiber: 2.8 g, Net carbs: 4.6 g,

Protein: 7.1 g, Fat: 36.3 g, Calories: 373 kcal,

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

Ingredients (makes 10 cupcakes)

Muffins:

1/2 cup + 1 tbsp raw cocoa powder (50 g/ 1.8 oz)

2/3 cup almond flour (67 g/ 2.4 oz)

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

5 tbsp butter, ghee or coconut oil, melted (75 ml/ 2.5 fl oz)

3 tbsp full-fat canned coconut cream or dairy cream (45 g/ 1.6 oz)

4 large eggs

1 1/2 tsp gluten-free baking powder

vanilla seeds from 1/2 pod, or 1 tsp sugar-free vanilla extract

1/2 tsp sea salt

Frosting:

1/2 cup Silky Smooth Keto Caramel (120 ml/ 4 fl oz) - about 1/2

recipe

1 cup heavy whipping cream (240 ml/ 8 fl oz)

1 cup mascarpone cheese or full-fat cream cheese (240 g/ 8.5 oz)

2 tbsp low-carb sweetener such as powdered Erythritol or Swerve,

monk fruit or stevia drops, to taste (20 g/ 0.7 oz)

Instructions

Make the Blender Chocolate Keto Cupcakes as per the recipe here.1.

Prepare the Keto Caramel as per the recipe here.. You'll only need

half of the amount but it's easier to make the full recipe (1 cup) and

keep the remaining caramel in the fridge.

2.

Place the heavy whipping cream in a mixing bowl and whip using

an electric thick until just under stiff peaks. Stir through the

mascarpone or cream cheese using a spatula until thick and

combined.

3.

Once the cupcakes are fully cool, pipe the frosting on top and

drizzle with caramel. The caramel should be room temperature and

drizzle of the spoon. Not too hot or cold. If it’s too cold, simply pop

4.

in the microwave for a few seconds to loosen.

Store the cupcakes in the fridge for up to 3 days. It’s best to

add the caramel when ready to serve or it will set (though this

is nice too). Simply store the caramel in a glass jar in the

fridge then pop a little in the microwave for a few seconds,

keep checking it until it’s stirable. If you over heat it, just let it

come back to room temperature before drizzling.

5.
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