
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.

The Best Keto Baked Chocolate Donuts
Hands-on 15 minutes Overall 25 minutes

Nutritional values (per serving, 1 donut): Total carbs: 10.5 g, Fiber: 4.9 g, Net carbs: 5.6 g,

Protein: 10.5 g, Fat: 29.5 g, Calories: 324 kcal,

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

Ingredients (makes 6 donuts)

Donuts:

3 large eggs

1/4 cup melted butter, ghee or coconut oil (60 ml/ 2 fl oz)

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

1/3 cup granulated Erythritol, Swerve or Lakanto (67 g/ 2.4 oz)

1/3 cup raw cacao powder (29 g/ 1 oz)

1 + 3/4 tsp gluten-free baking powder

1/8 tsp sea salt

3/4 tsp vanilla powder or 1 1/2 tsp sugar-free vanilla extract

Topping:

6 large squares 90% dark chocolate such as Lindt (60 g/ 2.1 oz)

Optional: 2 tbsp cacao nibs, nuts, coconut chips or shredded

coconut for topping

Instructions

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

310 °F (fan assisted). Crack the eggs in a bowl and add melted

butter or ghee.

1.

Beat the eggs and butter together using an electric whisk.2.

Add all the remaining ingredients.3.

Process until smooth.4.

Generously grease a non-stick donut pan with a little oil or butter.

Transfer the dough to a piping bag, or use a spoon and add to your

donut pan.

5.

Bake for 12 to 15 minutes or until you can insert and remove a

toothpick without any crumbs stick-ing. (Note: based on feedback,

10 minutes may be enough, especially if you want to keep them

moist.)

6.

Meanwhile, break the chocolate into chunks and place in a glass

bowl over a pan of boiling water. Turn the heat on the stove to

7.

medium and allow the chocolate to melt, stirring occasionally.

When the donuts are cooked, allow to cool and dip half in

melted chocolate, either on the side or on top.

8.

Optionally, top with cacao nibs, chopped nuts, cocoanut flakes

or shredded coconut.

9.

Place in the fridge to set for 10 minutes or on a wire rack in the

kitchen for 30 minutes.  Store in a sealed Tupperware for 4

days or freeze for up to 3 months.

10.
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