
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.

Low-Carb Apple & Blueberry Skillet Cake
Hands-on 15 minutes Overall 55 minutes

Nutritional values (per serving): Total carbs: 7.9 g, Fiber: 3.2 g, Net carbs: 4.8 g,

Protein: 4.2 g, Fat: 13.1 g, Calories: 166 kcal,

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

Ingredients (makes 6 servings)

1/2 medium apple, cored (85 g/ 3 oz)

1 tbsp Sukrin Gold, Swerve or Erythritol (10 g/ 0.4 oz)

1/4 tsp cinnamon

1/8 tsp cloves

1/8 tsp nutmeg

1 tbsp butter or ghee (14 g/ 0.5 oz)

1/2 cup frozen or fresh wild blueberries (75 g/ 2.7 oz)

Batter

1/4 cup almond flour (25 g/ 0.9 oz)

1/2 cup coconut flour (60 g/ 2.1 oz)

1/2 tsp gluten-free baking powder

1/8 tsp sea salt

1/2 tsp cinnamon

3 tbsp granulated Swerve or Erythritol (30 g/ 1.1 oz)

1/2 tsp sugar-free vanilla extract

1 3/4 cup unsweetened almond milk (415 ml/ 14 fl oz)

3 tbsp butter, ghee or virgin coconut oil (43 g/ 1.5 oz)

1 large egg, lightly whisked

Instructions

Preheat the oven to 190° C/ 375° F (conventional), or 170° C/ 340°

F (fan assisted). Heat butter in ovenproof 20 cm/ 8 " skillet over

medium to high heat.

1.

Thinly slice the apple, and add to the skillet. Cook a few minutes

until starting to brown on each side.

2.

Add the Sukrin and spices, and cook another minute, stirring.

Remove from heat, and set aside.

3.

To make the batter, add all the dry ingredients to a mixing bowl and

stir to combine.

4.

Whisk in the wet ingredients. The batter will be fairly thick.5.

Pour over the batter over the apples, and then sprinkle the

berries on top. Bake for 35 - 40 minutes or until a skewer

comes out clean.

6.

Serve with yoghurt or whipped cream.7.

Best enjoyed hot straight after cooking, however it will last a

few days in an airtight container in the fridge.

8.
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