
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.

World's Best Keto Chocolate Cake
Hands-on 15 minutes Overall 1 hour 15 minutes

Nutritional values (per serving, 1 slice): Total carbs: 8 g, Fiber: 3 g, Net carbs: 5 g,

Protein: 6.7 g, Fat: 30.3 g, Calories: 310 kcal,

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

Ingredients (makes 12 servings)

Chocolate cake:

2 bars 90% dark chocolate (200 g/ 7.1 oz)

1 stick unsalted butter (113 g/ 4 oz)

4 large eggs, at room temperature

3/4 cup granulated Erythritol or Swerve (150 g/ 5.3 oz)

1 cup almond flour (110 g/ 3.5 oz)

1/4 cup raw cacao powder or Dutch process cocoa powder (22 g/

0.7 oz)

1 tsp sugar-free vanilla extract

Optional: 1 tsp gluten-free baking powder

Chocolate ganache:

3/4 bar 90% dark chocolate (75 g/ 2.7 oz)

2 tbsp heavy whipping cream or coconut milk (30 ml)

1 tbsp powdered Erythritol or Swerve (10 g/ 0.4 oz)

1/3 stick unsalted butter (38 g/ 1.3 oz)

Instructions

Preheat oven to 170 °C/ 340 °F (conventional), or 150 °C/ 300 °F

(fan assisted). Line the base and sides of a 20 cm/ 8" springform

pan with non-stick baking paper.

1.

To make the cake, roughly chop the chocolate and the butter, and

add in a saucepan over low heat. Stir until melted. Add the vanilla

and stir through.

2.

Add the erythritol, almond meal and cacao to a bowl and stir to

combine. Add the eggs and stir through until combined.

3.

Slowly pour in the chocolate mixture, stirring until it’s all mixed

through and smooth.

4.

Pour into the prepared tin and cover with foil. Bake 40-45 minutes

or until firm to touch on top.

5.

Remove the foil and allow the cake to cool completely in the

tin.

6.

To make the ganache, add all ingredients to a small saucepan

(you can use the same one as before to reduce washing up!),

and melt over the lowest possible heat, stirring constantly.

7.

Set aside and let it cool down or chill in the fridge for 10-15

minutes. Stir to combine before frosting the cake. Worried that

your ganache may split? Check our tips in the recipe above!

8.

To serve, remove the chilled cake from the fridge. Spread the

ganache on with a knife.

9.

Lasts up to 5 days in a sealed container at room temperature.

Freeze for up to 3 months (slice and separate each slice with

a piece of parchment.)

10.
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