
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 No-Bake Chocolate Espresso Mini
Tarts

Hands-on 15 minutes Overall 1 hour 15 minutes

Nutritional values (per serving, 1/2 mini tart): Total carbs: 6.4 g, Fiber: 3.2 g,

Net carbs: 3.2 g, Protein: 4 g, Fat: 29.4 g, Calories: 296 kcal,

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

Ingredients (makes 4 mini tarts)

Crust:

3/4 cup almond flour (75 g/ 2.7 oz)

2 tbsp dark cocoa powder (11 g/ 0.4 oz)

2 tbsp virgin coconut oil (30 ml)

1 tbsp granulated Erythritol or Swerve (10 g/ 0.4 oz)

1 tsp sugar-free vanilla extract (4 g/ 0.15 oz)

pinch sea salt

Filling:

1/2 cup melted virgin coconut oil (120 ml/ 4 fl oz)

1/3 cup coconut cream (80 g/ 2.8 oz)

2 tbsp cocoa powder or Dutch process cocoa powder (11 g/ 0.4 oz)

1/3 cup unsweetened chocolate chunks, melted (57 g/ 2 oz)

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

1 tbsp instant coffee powder

1/4 tsp sugar-free vanilla extract

pinch sea salt

Instructions

 For the crust, mix together all of the ingredients until a crumbly

dough forms.

1.

Divide in half and press into two 10 cm/ 4” mini tart pans.2.

 For the filling, bring the coconut cream to a low simmer and add in

the espresso powder. Stir until the powder has dissolved and

transfer to a bowl.

3.

Add the remaining ingredients to the bowl and mix until smooth,

divide the mixture between the two tart pans.

4.

Transfer to the refrigerator and chill and firm up for at least one

hour before serving. Optionally, top with a few coffee beans.

5.

Store refrigerated for up to 5 days. Just before serving, leave for 5-6.

10 minutes at room temperature for easy cutting.
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