
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 Lemon Poppy Seed Cupcakes
Hands-on 10 minutes Overall 40 minutes

Nutritional values (per cupcake): Total carbs: 7.1 g, Fiber: 2.8 g, Net carbs: 4.3 g,

Protein: 8.3 g, Fat: 23 g, Calories: 252 kcal,

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

Ingredients (makes 12 cupcakes)

Muffins:

3 cups almond flour (300 g/ 10.6 oz)

3/4 cup granulated Swerve or Erythritol (150 g/ 5.3 oz)

1 tbsp poppy seeds

1/2 tsp gluten-free baking powder

2 large eggs, lightly beaten

zest of 1 lemon

juice of 1 lemon

1 tsp sugar-free vanilla extract

2 tbsp melted butter (30 ml)

1/2 cup Greek full-fat yoghurt (125 g/ 4.4 oz)

Frosting:

1/4 cup powdered Swerve or Erythritol (40 g/ 1.4 oz)

1/3 cup + 1 tbsp full-fat cream cheese, at room temperature (100 g/

3.5 oz)

3 1/2 tbsp butter, at room temperature (50 g/ 1.8 oz)

1 tbsp lemon juice (15 ml)

2 tsp poppy seeds

Note: These muffins are more on the dense side. If you prefer fluffier

muffins, add 1-2 tsp of baking powder and 2-3 large eggs. Keep in

mind that this will also result in more muffins or bigger muffins.

Instructions

Preheat oven to 160 °C/ 320 °F (conventional), or 140 °C/ 285 °F

(fan assisted). In a large bowl, combine almond meal, Swerve,

poppy seeds and baking powder. Mix well.

1.

Add the remaining ingredients and stir to combine.2.

Divide the mixture across a 12-capacity muffin tin (about 65 g/ 2.3

oz each). Bake 20 - 25 mins. Allow to cool in the pan for 10

3.

minutes, then move to a cooling rack to cool completely.

To make the frosting, use either a hand held or stand mixer to

beat the butter and cream cheese together.

4.

Add the powdered Swerve and lemon juice, and continue

beating another 2-3 minutes or until light and fluffy.

5.

Add a scoop of the frosting to each cupcake, then sprinkle with

the remaining poppy seeds.

6.

Enjoy immediately or store up to 5 days in a sealed container

in the fridge.  To make the cupcakes fancier with more

frosting, simply double the ingredients for the frosting and

decorate using a piping bag.

7.
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