
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 Roasted Strawberry Coffee Cake
Hands-on 25 minutes Overall 1 hour 25 minutes

Nutritional values (per serving, 1 slice): Total carbs: 5.1 g, Fiber: 2.1 g, Net carbs: 3 g,

Protein: 6.6 g, Fat: 19.5 g, Calories: 217 kcal,

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

Ingredients (makes 10 servings)

Roasted strawerries:

150 g whole strawberries (5.3 oz)

1 tsp granulated Erythritol or Swerve

1/2 tsp sugar-free vanilla extract

Cake:

1 1/2 cups almond flour (150 g/ 5.3 oz)

1/2 tsp gluten-free baking powder

4 large eggs

3/4 stick unsalted butter or ghee, melted (85 g/ 3 oz)

1 tbsp sugar-free vanilla extract

4 tbsp granulated Erythritol or Swerve (40 g/ 1.4 oz)

Streusel topping:

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

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

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

1 tbsp slivered almonds

Instructions

Preheat oven to 175 °C/ 350 °F (fan assisted), or 195 °C/ 380 °F

(conventional).

1.

Quarter your strawberries and then toss them with the vanilla and

sweetener. Spread out on a lined baking tray and cook for 15

minutes.

2.

In a large mixing bowl, whisk together the eggs, melted butter,

sweetener and vanilla.

3.

Add your dry ingredients and mix until well combined.4.

Fold half of the strawberries though the batter, gently. Pour batter

into a greased and lined loaf tin and swirl the other half of the

berries through the top.

5.

Place the streusel ingredients into a small bowl and rub the

butter through with your fingertips until it resembles large

crumbs.

6.

Scatter over the top of the cake. Bake for 45 minutes until

cooked in the centre.

7.

Enjoy sliced with a cup of boosted coffee. Store, wrapped in

cling wrap or foil, for up to five days. Cake will soften over time

but can be lightly toasted to freshen.

8.
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