
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 Low-Carb Creme Patissiere
Hands-on 30 minutes Overall 3-4 hours

Nutritional values (per serving, 2 tbsp/ 30 ml): Total carbs: 0.8 g, Fiber: 0.1 g,

Net carbs: 0.7 g, Protein: 1.1 g, Fat: 8.5 g, Calories: 85 kcal,

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

Ingredients (makes about 2 1/2 cups/ 600
ml)

1/2 tsp gelatin powder, or up to 1 tsp for a firmer set

1 tbsp water (15 ml)

6 large egg yolks

1/2 cup + 2 1/2 tbsp granulated Erythritol or Swerve (85 g/ 3 oz), or

to taste

1 tbsp sugar-free vanilla extract or about 1 tsp vanilla powder

pinch of sea salt

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

1 1/2 cups unsweetened almond milk or any nut or seed milk (360

ml/ 12 fl oz)

1 stick unsalted butter, chopped into 6 to 8 pieces (113 g/ 4 oz)

Instructions

Sprinkle the gelatin in a small bowl filled with 1 tbsp of water and

set aside.

1.

In a medium saucepan, heat the heavy whipping cream and

almond milk over a medium-high heat.

2.

While it’s heating, place the egg yolks into a bowl together with the

sweetener, vanilla and salt. Using a hand mixer or a balloon whisk,

beat until smooth and frothy.

3.

Once the milk starts boiling and foam starts to form, take off the

heat. Use a ladle to gradually temper the hot mixture into the egg

mixture. Keep whisking constantly or the mixture will curdle.

4.

When the eggs have been tempered, add the egg mix back into the

hot milk in the saucepan.

5.

Whisk vigorously and cook over a medium heat until it starts to

thicken, about 2 minutes. Cook for another 3 to 4 minutes.

6.

Take off the heat and add the bloomed gelatin, and then stir in the

butter.

7.

Pour the mixture into a container and let it cool down to room8.

temperature. You can speed up the chilling by placing the

container in ice water and stir occasionally until cool.

Cover with a lid and refrigerate for at least 3 hours or

overnight. This will help the custard set and thicken. This low-

carb crème pâtissière can be stored in the fridge in a sealed

container for up to a week.

9.
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