
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 White Chocolate Cranberry Bark
Hands-on 10 minutes Overall 1 hour

Nutritional values (per serving, 1 piece): Total carbs: 8.4 g, Fiber: 6 g, Net carbs: 2.4 g,

Protein: 1.7 g, Fat: 7.4 g, Calories: 108 kcal,

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

Ingredients (makes 16 servings)

2 bars sugar-free white chocolate (200 g/ 7.1 oz) - you can make

your own

1 tbsp virgin coconut oil (15 ml)

1/2 cup Sugar-Free Dried Cranberries (57 g/ 2 oz)

1/2 cup unsalted pistachio nuts (62 g/ 2.2 oz)

pinch of flaked sea salt

Instructions

Break the white chocolate into small pieces. Use sugar-free white

chocolate sweetened with Erythritol, FOS or Xylitol or make your

own Keto White Chocolate (I use heavy cream powder and

powdered allulose for best results).

1.

To make the dried cranberries, you'll need 4 to 5 hours so it's best

to prepare them one day ahead.

2.

Place the chocolate together with coconut oil in a small saucepan

placed over another saucepan filled with about a cup of boiling

water. Let it melt completely and stir to combine.

3.

Pour the melted chocolate into a 20 cm (8 inch) baking pan or

storage container lined with parchment paper. Top with pistachios,

dried cranberries and flakes of sea salt.

4.

Place in a cool place or in the fridge for 30 to 60 minutes, until set.5.

Remove from the fridge and grab the parchment paper to remove

from the pan. Break into 16 pieces or use a pizza cutter to make

them all more even.

6.

Store in a cool place or in the fridge for up to 2 weeks. To store for

longer, store for up to 3 months.

7.
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