
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.

Rich Keto Chocolate Cheesecake
Hands-on 25 minutes Overall 2 hours 30 minutes

Nutritional values (per serving, slice): Total carbs: 14.6 g, Fiber: 6.5 g, Net carbs: 8.1 g,

Protein: 11.8 g, Fat: 52.1 g, Calories: 516 kcal,

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

Ingredients (makes 12 servings)

Crust:

3 cups almond flour (300 g/ 10.6 oz)

1 cup + 1 tbsp cacao powder (90 g/ 3.2 oz)

1/3 cup powdered Erythritol or Swerve (53 g/ 1.9 oz)

1 1/2 sticks unsalted butter, melted (170 g/ 6 oz)

6 large squares 90% dark chocolate, melted (60 g/ 2.1 oz)

Filling:

500 g full-fat cream cheese (1.1 lb)

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

1 tbsp virgin coconut oil (15 ml)

1 1/2 bars dark chocolate (150 g/ 5.3 oz)

1/3 cup powdered Erythritol or Swerve (53 g/ 1.9 oz)

1 tsp sugar-free vanilla extract

Instructions

Preheat oven to 170 °C/ 340 °F (fan assisted), or 190 °C/ 375 °F

(conventional). Grease and line a 20 cm (8 inch) springform pan.

1.

Place all of the dry crust ingredients into a mixing bowl and whisk to

combine.

2.

Melt the butter and add it to the bowl. Stir through until well

combined.

3.

Press around sides and base of pan, bringing it up the sides as

much as you can. Bake for 15 minutes. Remove and let cool.

4.

Melt the extra 60 g/ 2.1 oz of dark chocolate and paint a generous

layer inside the crust. This will not only taste delicious but will help

stop the crust from softening too much.

5.

In a small saucepan, melt the rest of the chocolate, along with the

coconut oil and set aside to cool.

6.

Place the cream cheese and sweetener into the bowl in your stand7.

mixer and beat until soft and fluffy.

Add the chocolate in a steady stream until it is all combined.

Add the cream and the vanilla and continue beating until a

light and fluffy result is achieved.

8.

Pour into the prepared shell and chill for at least two hours.9.

Dust with cacao powder and garnish with an extra drizzle of

melted chocolate, if desired.

10.

Slice and serve.11.

Store, covered, in the fridge for up to 5 days.12.
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