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Sugar Free Baking

Cookbook

Delicious Sugar Free Baking and Dessert Recipes You Can Easily Make At Home!
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Disclaimer

This book is not to be used for financial advice. 

All the material contained in this book is provided for informational purposes only. The author does not guarantee any results from the use of this information. 

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.
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Introduction
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Want to enjoy a delicious dessert without all the sugar? With this cookbook, you'll have a wide variety of delicious sugar free dessert recipes to choose from, so you can always find something new and exciting to make. 

Whether you're looking for a sweet treat to satisfy your cravings or a healthy dessert to enjoy with your family, this cookbook has got you covered. All of the sugar free dessert recipes in this cookbook are easy to follow and make, so you can whip up a scrumptious dessert even if you're short on time.

So what are you waiting for? Get started enjoying some delicious sugar free desserts today!

The Basics of Baking Sugar Free Desserts

Here are a few pointers for making sugar-free desserts:

First, be sure to use the right type of sweetener. There are many different types of sugar substitutes available on the market, so it's important to choose one that is specifically designed for baking. That way, you can be sure that it will dissolve properly and not impact the texture or flavor of your dessert.

Next, remember that you may need to adjust the amount of other ingredients in your recipe if you're using a liquid sweetener. This is because liquid sweeteners can add extra moisture to your batter or dough. To compensate for this, you may need to add a little less liquid or a little more flour.

Finally, keep in mind that sugar free desserts will often not brown or caramelize like their sugary counterparts. If you're looking for a golden brown crust or top on your dessert, you may need to use a different baking method or experiment with other ingredients.

Now that we've covered the basics of baking sugar free desserts, it's time to get started! 
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Chapter 1: Sugar Free Cake Recipes
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Do you love cake but don't want the sugar? Here you will find some delicious sugar free cake recipes that will satisfy your sweet tooth. These recipes are all made without refined sugar, so they are healthier for you too! Plus, they taste just as good as regular cake recipes. 

So go ahead and indulge in one of these tasty sugar free cakes today!
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Chocolate Cake With Peanut Butter Frosting
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Ingredients:

1/2 cup unsalted butter, softened

1/2 cup peanut butter

3/4 cup erythitol

2 eggs

1 teaspoon vanilla extract

1 1/4 cups all-purpose flour

1/2 cup unsweetened cocoa powder

1 teaspoon baking soda

1/4 teaspoon baking powder

1 cup milk

Peanut Butter Frosting:

1/2 cup unsalted butter, softened

1/2 cup peanut butter

3/4 cup erythitol

1 teaspoon vanilla extract

Directions:

Cake: 

1. Preheat oven to 350F. Grease and flour two 8-inch cake pans. 

2. In a large bowl, cream together the butter, peanut butter, and erythitol until light and fluffy. Mix in the eggs and vanilla extract. 

3. In another bowl, whisk together the flour, cocoa powder, baking soda, and baking powder. Add the flour mixture to the butter mixture alternately with the milk, beginning and ending with the flour. 

4. Divide batter evenly between cake pans. Bake for 28-30 minutes, or until a toothpick inserted into the center of the cake comes out clean.

5. Allow cakes to cool for 10 minutes before removing from pans to cool completely on wire racks.

Frosting: In a large bowl, beat together butter, peanut butter, erythitol, and vanilla extract until smooth. Spread frosting over cooled cake."
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Glazed Orange Cake
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Ingredients:

1/2 cup unsalted butter, softened

1 1/2 cups erythritol

2 tablespoons grated orange zest

3 eggs

1 teaspoon vanilla extract

2 cups all-purpose flour

1 teaspoon baking powder

1/4 teaspoon baking soda

1 cup milk

Orange Glaze:

1/4 cup freshly squeezed orange juice

1/4 cup erythitol

Directions:

Cake: 

1. Preheat oven to 350F. Grease and flour an 8-inch cake pan. 

2. In a large bowl, cream together the butter, erythitol, and orange zest until light and fluffy. Beat in the vanilla extract. Add the eggs one at a time, mixing well after each addition. 

3. In another bowl, whisk together the flour, baking powder, and baking soda. Add the flour mixture to the butter mixture alternately with the milk, beginning and ending with the flour. 

4. Pour batter into prepared pan. Bake for 28-30 minutes, or until a toothpick inserted into the center of the cake comes out clean.

5. Allow cake to cool for 10 minutes before removing from pan to cool completely on a wire rack.

Glaze: In a small saucepan over medium heat, bring orange juice and erythitol to a boil. Cook for 2 minutes, or until erythitol is dissolved. Spoon glaze over cooled cake.
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Pumpkin Spice Cake
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Ingredients:

2 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon cinnamon

1/2 teaspoon nutmeg

1/4 teaspoon cloves

3/4 cup butter, softened

1 1/2 cups erythritol 

2 eggs

15 ounce can pumpkin puree

1/2 cup milk of choice

Directions:

1. Preheat oven to 350 degrees F (175 degrees C). Grease and flour one 9x13 inch baking pan.

2. Sift together the flour, baking powder, baking soda, salt, cinnamon, nutmeg, and cloves; set aside. Cream the butter or margarine and erythitol together until fluffy. 

3.Add eggs and pumpkin; mix well. Add the flour mixture to the butter mixture two tablespoons at a time; mix until well blended. Pour batter into prepared pan. 

4. Bake at 350 degrees F (175 degrees C) for 30 minutes.
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Vanilla Cake With Cream Cheese Frosting
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Ingredients:

1 cup unsalted butter, softened

1 cup erythritol

1 teaspoon vanilla extract

4 eggs

2 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda

1 cup milk

Cream Cheese Frosting:

8 ounces cream cheese, softened

1/4 cup erythritol

1 teaspoon vanilla extract

Directions:

Cake: 

1. Preheat oven to 350F. Grease and flour two 8-inch cake pans. 

2. In a large bowl, cream together the butter and erythitol until light and fluffy. Beat in the vanilla extract. Add the eggs one at a time, mixing well after each addition. 

3. In another bowl, whisk together the flour, baking powder, and baking soda. Add the flour mixture to the butter mixture alternately with the milk, beginning and ending with the flour. 

4. Divide batter evenly between cake pans. Bake for 28-30 minutes, or until a toothpick inserted into the center of the cake comes out clean.

5. Allow cakes to cool for 10 minutes before removing from pans to cool completely on wire racks.

Frosting: In a large bowl, beat together cream cheese, erythitol, and vanilla extract until smooth. Spread frosting over cooled cake.
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