
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.

Healthy Mexican Chocolate Fudgesicles
Hands-on 20 minutes Overall 4 hours

Nutritional values (per popsicle): Total carbs: 7.8 g, Fiber: 2.7 g, Net carbs: 5.1 g,

Protein: 3.8 g, Fat: 27.3 g, Calories: 274 kcal,

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

Ingredients (makes 8 popsicles)

Fudgesicles :

2 cans coconut milk (800 ml/ 27 fl oz total)

3 ounces unsweetened chocolate, or dark chocolate with at least

85% cocoa solids (85 g)

1/4 cup cacao powder (22 g/0.8 oz)

3/4 cup powdered erythritol or Swerve (120 g/4.2 oz)

1 tsp vanilla powder or 2 to 3 tsp sugar-free vanilla extract

2 tsp ground cinnamon

1/2 tsp ground nutmeg

1/4 tsp salt

1/8 tsp cayenne pepper

Optional: liquid stevia to taste

Chocolate drizzle:

2 ounces 90% dark chocolate, or dark chocolate with at least 85%

cocoa solids) (57 g)

2 tbsp melted virgin coconut oil (30 ml)

Optional: unsweetened shredded coconut, or roughly chopped nuts

such almonds, hazelnuts, or pecans

Instructions

Add the coconut milk to a saucepan. Bring to a simmer over

medium heat. Remove from the heat, add the unsweetened

chocolate, and let it melt. Add the cocoa powder, erythritol, vanilla,

cinnamon, nutmeg, salt, and cayenne pepper. Mix until well

combined. Set aside to cool to room temperature.

1.

When cool, taste and stir in liquid stevia if you prefer more

sweetness. Pour into popsicle molds (about 1/3 cup/80 ml each).

Add popsicle sticks and freeze for 3 to 4 hours.

2.

When the popsicles are set, melt the dark chocolate and coconut oil

in a saucepan or a microwave. Let it cool slightly (the drizzle

3.

shouldn’t be too hot).

To easily remove the popsicles from the molds, fill a saucepan

as tall as the popsicles with warm (but not hot) water and dip

the popsicle molds in for 15 to 20 seconds. Return the

popsicles to the freezer for 5 to 10 minutes before drizzling.

Optionally, sprinkle each with your preferred topping before

the drizzle hardens. Serve immediately, or freeze for up to 6

months.

4.

More great content on KetoDietApp.com

Keto calculator

Best keto recipes

Complete keto diet food list

Expert articles & ketogenic guides

Keto Diet App

Free & premium keto diet plans

https://ketodietapp.com/Blog/lchf/keto-mexican-chocolate-fudgesicles
https://KetoDietApp.com
https://amzn.to/1ikrVrH
https://amzn.to/2hPj3Ad
https://amzn.to/1Ktqa6v
https://amzn.to/1MeYDot
https://amzn.to/21R4qbm
https://amzn.to/2Jt1fUt
https://amzn.to/28M9zx3 
https://amzn.to/1MeYS34
https://amzn.to/1Mf1aiJ
https://amzn.to/2mzVoF1
https://amzn.to/2y7XoKB
https://amzn.to/1Ktqa6v
https://amzn.to/1ikpNjK
https://amzn.to/1Ktrmqv
https://amzn.to/1Hy2IQS
https://amzn.to/2qAmB89
https://amzn.to/1TZeR6K
https://ketodietapp.com/Blog/page/KetoDiet-Buddy
https://ketodietapp.com/Blog/category/Recipes
https://ketodietapp.com/Blog/lchf/Keto-Diet-Food-List-What-to-Eat-and-Avoid
https://ketodietapp.com/Blog/?tag=/tagSubExperts
https://ketodietapp.com/
https://ketodietebooks.com

