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Enjoy these great Low Carb Dessert Recipes today! Net Carbs listed for each recipe to help you
keep track of your dieting! Are you trying to cut the carbs out of your life? Are you dealing with
immense daily cravings for carbs while in the process of trying to eliminate them? If the answer
is yes, you are not alone. Millions of people battle with the removal or at least moderation of
carbohydrates from their daily diet. Why is it that we find it so difficult to give them up?Firstly,
carbs just happen to be some of the most delicious food choices out there (let’s admit it).
Secondly, studies have shown that carbohydrates can be addictive/ habit forming. When
carbohydrates are eaten, it releases serotonin in the brain and makes us feel better. Because of
this link, we attribute eating certain junk foods to our own personal happiness/satisfaction which
creates a damaging cycle of poor food choices and subsequently poor health. Lastly,
carbohydrates are EVERYWHERE! It has become so hard to avoid them in our daily diet.The act
of cutting carbs out of ones diet takes serious discipline, mental fortitude, and of course a recipe
book which contains delicious low carb recipes, easing the transition away from carbohydrate
heavy foods we know and love into similar versions that are way more healthy more us!I have
been battling carbohydrates and doing my best to remove them from my life for many years. It
has been a long road, but one I wouldn’t change for anything. Since removing carbs from my diet
over ten years ago, I have lost over 100 lbs and feel like I have really gotten my life back. I can go
running and play with my children at the park, things that I likely would have had to miss out on
had I not taken charge of my diet.One of the most fortunate parts about my health journey is that
I have collected an amazing assortment of low carbohydrate recipes which I am excited to share
with the world. When eating them, they’re sure to remind you of the real thing and make you feel
like you aren’t missing out on any delicious food because of your dietary restrictions. Please
enjoy this collection of Low Carb Diet Dessert Recipes!

From Publishers WeeklyTortillas aren't just for beans and beef anymore. Here Davis tours the
world's cuisines, finding inspiration for fillings presented country by country in this slender
cookbook. The raison d'etre? The chance to eat classic dishes of international origin without
needing a spoon or fork: just wrap it in a tortilla, instead. Feel like eating Italian osso buco
without the bother of rice, pasta or plates? Make the meaty veal stew in an hour and 15 minutes,
and then spoon it into a warmed flour tortilla, sprinkle with a little lemon-parsley gremolata, and
eat it out of hand. Or try lamb meatball burritos scented with cumin that one might find wafting
through a Moroccan market, a rich Alsatian onion and potato burrito a la Francaise, or a moo-
shu vegetable burrito. The burrito can even be fashioned as a dessert, as Davis shows in her
recipes for a pear souffle burrito. Burrito-lovers will find more than 70 recipes at their disposal.
Yet, the two most probable audiences for this somewhat improbable book are the legions of



children who refuse to eat with cutlery-and hosts who hate to clean lots of silverware after a
party.Copyright 1994 Reed Business Information, Inc. --This text refers to an alternate
kindle_edition edition.
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Low Carb DessertsAssortment of Delicious Low Carb Diet Dessert Recipes!Chris
McMorrisCopyright ©All rights reserved. No part of this book may be reproduced, stored in a
retrieval system, or transmitted in any form or by any means, electronic, mechanical,
photocopying, recording, scanning, or otherwise, without the prior written permission of the
publisher.DisclaimerAll the material contained in this book is provided for educational and
informational purposes only. No responsibility can be taken for any results or outcomes resulting
from the use of this material.While every attempt has been made to provide information that is
both accurate and effective, the author does not assume any responsibility for the accuracy or
use/misuse of this information.IntroductionAre you trying to cut the carbs out of your life? Are
you dealing with immense daily cravings for carbs while in the process of trying to eliminate
them? If the answer is yes, you are not alone. Millions of people battle with the removal or at
least moderation of carbohydrates from their daily diet. Why is it that we find it so difficult to give
them up?Firstly, carbs just happen to be some of the most delicious food choices out there (let’s
admit it). Secondly, studies have shown that carbohydrates can be addictive/ habit forming.
When carbohydrates are eaten, it releases serotonin in the brain and makes us feel better.
Because of this link, we attribute eating certain junk foods to our own personal happiness/
satisfaction which creates a damaging cycle of poor food choices and subsequently poor health.
Lastly, carbohydrates are EVERYWHERE! It has become so hard to avoid them in our daily
diet.The act of cutting carbs out of ones diet takes serious discipline, mental fortitude, and of
course a recipe book which contains delicious low carb recipes, easing the transition away from
carbohydrate heavy foods we know and love into similar versions that are way more healthy
more us!I have been battling carbohydrates and doing my best to remove them from my life for
many years. It has been a long road, but one I wouldn’t change for anything. Since removing
carbs from my diet over ten years ago, I have lost over 100 lbs and feel like I have really gotten
my life back. I can go running and play with my children at the park, things that I likely would
have had to miss out on had I not taken charge of my diet.One of the most fortunate parts about
my health journey is that I have collected an amazing assortment of low carbohydrate recipes
which I am excited to share with the world. When eating them, they’re sure to remind you of the
real thing and make you feel like you aren’t missing out on any delicious food because of your
dietary restrictions. Please enjoy this recipe book, full of Low Carb Dessert Recipes, from my
home to yours!*Contains Carb Totals For Each Recipe To Track Your Dieting!TABLE OF
CONTENTSCookie Dough TrufflesWhite Chocolate Pistachio BarWalnut FudgeCoffee Ricotta
MousseDouble Berry Ice CreamChocolate Peanut Butter FudgeCheesecake MousseJello
PopsPeanut Butter Chia PuddingTiramisuFrosty Key Lime TreatMini Apple Pie TartsMini
Tiramisu CupsPeach SherbertBerry Chocolate CupcakesRicotta CakeChocolate Coconut
CandyZesty MeringueWhite Chocolate Fat BombHazelnut TrufflesMini Chocolate Protein
MuffinsSugar Free BrowniesEasy Peanut Butter Chocolate CookiesPeanut Butter



CookiesBlueberry SconesChocolate CheesecakeAlmond Butter Chocolate Chip CookiesLemon
Poppyseed Protein CookiesChocolate CakePumpkin PieLemon SquaresStrawberry
ShortcakeApple Zucchini CrispMock Rice PuddingAlmond Raspberry CupcakesChocolate
DonutChocolate Walnut CookiesCoconut CookiesDouble Chocolate CookiesPinwheel
CookiesChewy Ginger CookieCinnamon Coconut Peanut Butter CookiesNutella
BrowniesSalted Caramel and Almond BarkProtein Cookie Dough BitesCream Cheese
CookiesCaramel Pecan Turtle CookieGirl Scout CookiePumpkin Spice CookiePistachio
Shortbread CookieThin Mint CookiesPlum CakeFlourless Apple CakeAvacodo Fudge
BrownieThumbprint CookieApple CookiesCherry Coconut MaroonsApplesauce Raisin
CookiesLemon Cashew CookiesGingerbread CupcakesChocolate Peanut Butter
CupcakesCookie Dough TrufflesIngredients:Chocolate Chips:2 oz cocoa butter cup Swerve
confectioners1 teaspoon toffee extract or a few drops toffee oil⅛ teaspoon Celtic sea salt¼ oz to
1 oz unsweetened baking chocolate (depending on how dark you like it)Cookie Dough:½ cup
butter or coconut oil cup Swerve confectioners8 oz cream cheese, softened1 teaspoon stevia
glycerite1 teaspoon vanilla extract¼ teaspoon almond extractChocolate Coating:1 cups heavy
cream (or full-fat coconut milk if dairy sensitive)¾ cup Swerve confectioners (or equivalent)1
teaspoom vanilla extract3 oz unsweetened baking chocolate, chopped fineDirections:To make
the chocolate chips: Place cocoa butter in a double boiler and heat on medium high until fully
melted (or microwave safe bowl and heat on high for one minute, check and heat for 30 seconds
until melted). Melting cocoa butter takes longer than traditional fats. Stir in natural sweetener. Stir
in extracts and salt. Place a piece of parchment onto a baking sheet. Place small ¼ inch dollops
of chocolate about ½ inch apart on the parchment. Continue with chocolate. Place in the freezer
or fridge until set.To make the cookie dough hearts: In a small saucepan, melt butter over
medium-high heat (heat until it turns brown, not black). Add natural sweeteners until sweeteners
dissolve and the mixture bubbles just a little. Using a hand mixer on low speed, add in extracts
and cream cheese. Mix until combined. Once the mixture is totally cool (you don’t want the
chocolate to melt), stir in the chunks of “healthified” chocolate. Place in fridge to harden for at
least 2 hours or overnight.Place dough on a flat surface and roll out dough to 1 inch thick. Using
a cookie cutter (heart shaped), cut into shapes. Place the hearts on a piece of parchment or a
grate for drizzling. NOTE: if cookie dough hearts are frozen, the chocolate sauce hardens
nicely.Meanwhile make the chocolate sauce. In a small saucepan over medium heat, stir
together the heavy cream, natural sweeteners and extract. Bring to a light simmer then remove
from heat and add the finely chopped chocolate. Stir until smooth and the chocolate is totally
melted. Drizzle over each cookie dough heart.Number of Serving: 12Net Carbs Per Serving:
3gWhite Chocolate Pistachio BarIngredients:Protein base:8 tablespoons protein powder vanilla-
flavoured or untasted8 tablespoons of ground peanuts1 tablespoons coconut flour40 ml almond
milkPistachio layer:2 tbs protein powder vanilla-flavoured or untasted3-4 tbs ground pistachiosa
few drops of waterChocolate coating:40 g sugar-free white chocolateDirections:To prepare the
topping, mix the dry ingredients and slowly add the almond milk. Be careful, you will have to end



up with a relatively firm mixture so that you can make six small bars out of it. Eventually you can
put it in the fridge for a while to make it stiffer.To prepare the pistachio layer, first grind the
pistachios into rough crumbs. Add the protein powder and a touch of water to make it into a
thick, sticky mixture, then spread it on the small bars.Melt the chocolate over boiling water and
either dip the bars in the coating or try to use a knife to coat the bars.Number of Servings: 6Net
Carbs Per Serving: 6gWalnut FudgeIngredients:½ cup butter softened½ cup cream cheese
softened3 tablespoon dark cocoa powder2 tablespoon granulated sweetener of choice or more,
to your taste1 teaspoon vanilla¼ cup walnut piecesDirections:Mix the softened butter and the
softened cream cheese until there are no lumps.Add the cocoa, sweetener and vanilla. Mix
thoroughly.Add the walnuts and gently mix.Place into a lined dish, or plate. Put in the fridge to
set.Slice and serve.Number of Servings: 12Total Carbs Per Serving: 2.2g (1.1 net)Coffee Ricotta
MousseIngredients:2 1/2 teaspoons dry gelatin1/2 cup hot brewed coffee2 cups Ricotta
cheese1 teaspoon instant espresso1 teaspoon vanilla extract1 teaspoon vanilla liquid
steviapinch salt1 cup heavy whipping creamoptional: shaved sugar free chocolate to
garnishDirections:Pour the gelatin into the hot coffee an stir until dissolved. Set aside to cool
slightly.Add the ricotta, espresso, vanilla extract, stevia and salt to a stand mixer.Blend until
combined well.Pour in cooled coffee gelatin mixture and blend until smooth.Pour in whipping
cream and blend on high until thickened and whipped.Spoon into serving dishes and garnish
with shaved chocolate if desired.Place in refrigerator for 2 hours then enjoy!Number of Servings:
10Total Carbs Per Serving: 2.5gDouble Berry Ice CreamIngredients:1 16 - ounce package
frozen unsweetened strawberries or 4 cups fresh strawberries, hulled3/4 cup sugar1 unflavored
gelatin4 cups whole milk4 eggs, beaten1 12 - ounce package frozen unsweetened red
raspberries or 3 cups fresh red raspberries1/4 cup frozen orange juice concentrate,
thawedDirections:Partially thaw frozen strawberries, if using. Mash strawberries slightly to break
up; set aside.In a large saucepan, combine sugar and gelatin. Stir in milk. Cook and stir over
medium heat until mixture just starts to boil. Remove from heat. Whisk about 1 cup of the hot
mixture into beaten eggs; return all to saucepan. Cook and stir for 1 to 2 minutes or until an
instant-read thermometer registers 175 degrees F and mixture coats the back of a clean metal
spoon. Do not boil. Stir in strawberries, raspberries, and orange juice concentrate. Cover and
chill for 4 to 24 hours. (Mixture will be very thick after chilling.)Transfer the mixture to a 4- or 5-
quart ice cream freezer; freezeNumber of Servings: 20Total Carbs Per Serving: 14g (13g
net)Chocolate Peanut Butter FudgeIngredients:For the peanut butter layer:1/2 cup creamy or
crunchy drippy peanut butter*1/3 cup coconut butter1 tablespoon pure maple syrup (or coconut
palm syrup)For the chocolate layer:1/2 cup creamy or crunchy drippy peanut butter1/3 cup
coconut butter1 tablespoon unsweetened cocoa powder (or raw cacao powder)1 tablespoon
pure maple syrup (or coconut palm syrup)Optional: Coarse sea salt, for sprinkling on
topDirections:Line an 8x4 inch loaf pan with parchment paper (this makes it easy to remove the
fudge from the pan later).To make the peanut butter layer: In a medium bowl mix together peanut
butter, coconut butter and maple syrup. Mix until smooth.To make the chocolate layer: In a



medium bowl, mix together peanut butter, coconut butter, cocoa powder and maple syrup. Mix
until smooth and combined.Add the chocolate fudge layer to the loaf pan and spread evenly
towards the sides. Tap the pan on the counter a few times to get any air bubbles out and also to
help distribute the layer evenly.Next add the peanut butter layer on top. Use a rubber spatula to
gently spread over the chocolate layer towards the edges of the pan, being careful not to mix
them. You can sprinkle sea salt on top if your PB doesn’t contain salt. I love the sweet and Place
in freezer for 10-15 minutes or until the fudge hardens.Once the fudge has hardened, remove
from the pan and allow to sit at room temperature for 5 minutes before cutting into squares. Do
not leave out at room temperature for more than 10-15 minutes at a time.How to properly store
fudge: Place cut squares in a Ziploc bag or plastic container and freeze for up to 3
months.Number of Servings: 18Total Carbs Per Serving: 6.4g (3.9g net)Cheesecake
MousseIngredients:1 box of Jello sugar-free cheesecake pudding (any size)
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Tanya West, “This recipe book is a great resource! I've been trying to find more healthy .... This
recipe book is a great resource! I've been trying to find more healthy recipes that include almond
flower, and this book has lots. I will definitely be bringing some of these new desserts to
upcoming get together. Impressive indeed!”

The book by Sarah Sophia has a rating of  5 out of 2.7. 4 people have provided feedback.
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