
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 Cranberry Curd Tarts
Hands-on 30 minutes Overall 3 hours

Nutritional values (per serving, 1 tartlet): Total carbs: 11.7 g, Fiber: 4.5 g, Net carbs: 7.2 g,

Protein: 8.9 g, Fat: 33 g, Calories: 366 kcal,

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

Ingredients (makes 8 tartlets)

2 cups almond flour (200 g/ 7.1 oz)

4 tbsp flax meal (28 g/ 1 oz)

pinch of sea salt

2 tbsp unsalted butter, ghee or coconut oil (30 ml)

1 large egg

2 cups Low-Carb Cranberry Curd (480 ml/ 16 fl oz)

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

Instructions

Prepare the Low-Carb Cranberry Curd. Make sure the curd is

chilled before using ad topping.

1.

To prepare the pie crust, preheat the oven to 160 °C/ 320 °F (fan

assisted), or 180 °C/ 355 °F (conventional). Place the almond flour,

flax meal and a pinch of salt into a bowl and mix to combine. (Note:

You could use an equivalent amount of ground sunflower seeds for

a nut-free option.) Add softened butter (or ghee or coconut oil) and

egg.

2.

Use a spoon or your hand to mix until thick dough is formed. Place

the dough between two pieces of cling film and roll using a rolling

pin. Transfer the dough (without the cling film) into a 9-inch (23 cm)

tart pan, or into 8 individual 4-inch (10 cm) pans.

3.

Bake for 8 to 10 minutes, until lightly browned and crisped up.4.

Remove the pie crusts from the oven and let it cool down

completely before adding the topping.

5.

Spoon the cranberry curd filling into each of the tartlets (about 1/4

cup per each tart).

6.

In a bowl, whip the cream (or coconut cream) until fluffy. Use a

spoon to add a dollop of the whipped cream on top of each of the

tarts.

7.

Place in the fridge for an hour.8.

Optionally sprinkle with cinnamon and serve.9.

Store in the fridge for up to 5 days.10.
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