
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 Refrigerator Layer Cake in a Jar
Hands-on 30 minutes Overall 2 hours

Nutritional values (per serving, 1 jar): Total carbs: 9.2 g, Fiber: 3.4 g, Net carbs: 5.7 g,

Protein: 8.4 g, Fat: 44.1 g, Calories: 456 kcal,

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

Ingredients (makes 4 servings)

1/2 recipe homemade Keto Graham Crackers, about 12 crackers

 1/2 cup homemade Keto Crème Anglaise (120 ml/ 4 fl oz)

1/2 cup heavy whipping cream (120 ml/ 4 fl oz)

2 tsp powdered Erythritol or Swerve

1 tbsp cacao powder

Instructions

Make the Keto Graham Crackers according to the recipe. You'll

only need half of the crackers (about 12 crackers). Don’t worry too

much about cutting them up evenly as you will be crushing them up

for these layer cakes.

1.

While the crackers are chilling in the freezer, make the the Keto

Crème Anglaise according to the recipe and allow to cool

completely in the fridge.

2.

Whip the cream and Erythritol together until just thickened.3.

Crush the crackers by either placing them in a thick plastic bag and

rolling over them with a rolling pin, or you can crush them by

pulsing in a food processor. If crushing in a bag, you may need to

do it in batches so that they don’t burst out of the bag when

crushing.

4.

Place a layer of the biscuits in the bottom of each glass. Layer with

the custard (about 2 tablespoons per glass), whipped cream and

crackers until the glasses are filled.

5.

Make sure they are level at the top, and then sprinkle with cacao

powder. Place in the fridge at least two hours before serving.

6.

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-refrigerator-layer-cake-in-a-jar
https://KetoDietApp.com
https://ketodietapp.com/Blog/lchf/homemade-low-carb-graham-crackers
https://ketodietapp.com/Blog/lchf/low-carb-creme-anglaise
https://amzn.to/21R4qbm
https://amzn.to/2Jt1fUt
https://amzn.to/1MeYDot
https://ketodietapp.com/Blog/lchf/homemade-low-carb-graham-crackers
https://ketodietapp.com/Blog/lchf/low-carb-creme-anglaise
https://ketodietapp.com/Blog/lchf/low-carb-creme-anglaise
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

