
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.

Silky Smooth Keto Buttercream Frosting 4
Ways

Hands-on 10 minutes Overall 10 minutes

Nutritional values (per serving, about 28 g/ 1 oz basic frosting): Total carbs: 0.8 g,

Fiber: 0 g, Net carbs: 0.8 g, Protein: 0.1 g, Fat: 11.5 g, Calories: 104 kcal,

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

Ingredients (makes about 250 g/ 8.8 oz
frosting)

Basic Frosting:

1 stick unsalted butter, at room temperature (113 g/ 4 oz)

1/2 cup powdered sweetener of choice - Swerve, Erythritol or

Allulose work best (120 g/ 4.4 oz)

Optional: 2 tbsp heavy whipping cream (30 ml)

Flavourings:

Vanilla: add 1-2 tsp sugar-free vanilla extract, or seeds from 1/2 - 1

vanilla pod or 1/4 - 1/2 tsp vanilla bean powder

Cinnamon: 1/2 - 1 tsp cinnamon

Chocolate: add 1/4 cup cacao or cocoa powder (22 g/ 0.8 oz) and a

pinch of sea salt

Salted caramel: add 1/4 cup Homemade Salted Keto Caramel

Sauce (60 ml/ 2 fl oz)

Instructions

Dice butter and add to a stand mixer bowl with the powdered

sweetener.

1.

Use a hand mixer or a stand mixer fitted with a paddle or whisk

attachment. Mix on a low speed for 1 to 2 minutes until the butter

and sweetener come together.

2.

Optionally add in flavouring of choice (see recipe post for options:

vanilla, cinnamon, chocolate or sated caramel) and beat on slow for

another minute.

3.

Increase speed and mix until light and fluffy and beat for another

minute. The mixture should roughly double in size.

4.

If the frosting is too thick, you can optionally add 1 to 2 tablespoons

of cream and beat for a few more seconds.

5.

Use immediately to frost cupcakes or decorate cakes. One batch

will be enough to decorate 6 to 8 cupcakes, and a double batch will

be enough to decorate an 8 to 9 inch (20 to 23 cm) cake.

6.

This keto buttercream frosting can be stored in the fridge up to

a week if making ahead. When you’re ready to use it, simply

bring back to room temperature, and re-whip to bring back to a

fluffy consistency.

7.
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