
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 Smoothie Collagen Bombs
Hands-on 10 minutes Overall 2-3 hours

Nutritional values (per jelly): Total carbs: 0.6 g, Fiber: 0.2 g, Net carbs: 0.4 g, Protein: 2.2 g,

Fat: 2.8 g, Calories: 36 kcal,

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

Ingredients (makes about 36 jellies)

1/2 cup gelatin powder (80 g/ 2.8 oz) - do not use collagen powder!

1 cup water (240 ml/ 8 fl oz)

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

1 tbsp almond butter or coconut butter or sunflower seed butter (16

g/ 0.6 oz)

3 tbsp raw cacao powder or Dutch process cocoa powder (16 g/ 0.6

oz)

1/2 tsp vanilla powder or 2 tsp sugar-free vanilla extract

pinch of of sea salt (only if not in the almond butter)

4 tbsp Erythritol or Swerve, or to taste (40 g/ 1.4 oz) -or use any

low-carb sweetener

Instructions

Place the gelatin in a bowl. Add the water and allow to bloom whilst

you make the chocolate smoothie base.

1.

Place all the remaining ingredients (cream or coconut milk, almond

butter, cacao powder, vanilla, salt and sweetener of choice) to a

high speed blender and blitz until smooth.

2.

Pour the chocolate smoothie mix into a saucepan and warm for 30

seconds. Add the bloomed gelatin and stir on a medium-low heat

until the gelatin has fully melted.

3.

Pour the mix into a jug and then into your silicone moulds (about 1

tablespoon/ 15 ml per jelly). Place the moulds on a baking tray and

transfer to the fridge for 2 to 3 hours until fully set.

4.

Remove from the moulds and store in a sealed container in the

fridge for up to a week.

5.
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