
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 Tiramisu Brownie Slice
Hands-on 15 minutes Overall 40 minutes

Nutritional values (per serving, 1 slice): Total carbs: 4.9 g, Fiber: 2.2 g, Net carbs: 2.7 g,

Protein: 3.6 g, Fat: 15.8 g, Calories: 160 kcal,

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

Ingredients (makes 16 servings)

Brownies:

1 stick unsalted butter, melted (113 g/ 4 oz)

1/2 cup granulated Swerve or Erythritol (120 g/ 4.2 oz)

3/4 cup raw cacao cocoa powder or Dutch process cocoa powder

(65 g/ 2.3 oz)

1/4 tsp sea salt

1 tsp sugar-free vanilla extract

2 large eggs, room temperature

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

1/4 cup 90% chocolate chips (45 g/ 1.6 oz)

1 tbsp instant espresso powder

Frosting:

1/2 block cream cheese or mascarpone cheese, room temperature

(113 g/ 4 oz)

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

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

1 tsp cacao cocoa powder or instant espresso powder, for dusting

Optional: 1-2 tsp sugar-free rum extract

Instructions

 Preheat oven to 175 °C/ 350 °F (conventional), or 155 °C/ 310 °F

(fan assisted) and either grease or line an 20 x 20 cm/ 8 x 8" pan

with parchment.

1.

In a large bowl whisk together the brownie layer ingredients until

smooth.

2.

Scoop into a greased 20 x 20 cm/ 8 x 8" brownie pan, use a spatula

to spread evenly, and transfer to the oven. Bake for 30 minutes

until set.

3.

In another large bowl combine the topping ingredients (except for4.

espresso powder) with a handheld mixer. Beat for 3-4 minutes

until light and fluffy.

Once the brownies have cooled top with the frosting and dust

with espresso powder (the best way to do that is to use a fine

mesh sieve).

5.

Cut into 16 slices and serve.6.

Store in an airtight container in the refrigerator for up to 5

days.

7.
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