
Keto 
Cranberry 
Swirl 
Cheescake
Dessert

ingredients 
Crust
1/3 cup butter, melted
1 cup almond flour
1 cup walnuts

Cranberry filling
1/2 cup water
1 bag Ocean Spray cranberries, washed
1 cup powdered erythritol 
1 tsp xanthan gum 

instructions
• Crust: Spray springform pan with Pam or other oil based spray. Coat bottom and sides 

thoroughly. Chop or pulse walnuts in blender or food processor. Mix walnuts, almond flour and 
melted butter in a bowl and then press into the bottom of the springform pan. Bake for 8 to 12 
minutes. It should be golden brown on the edges. Cool.

• Meanwhile, bring water and erythritol to boil. Add bag of cranberries and xanthan gum 
(thickener). Bring to boil again. Stir frequently. When cranberries begin to pop, cover and set 
aside with a lid cover for about 8 minutes. Stir and pour into a glass bowl and put in fridge to 
cool completely. 

• Cheesecake: Soften cream cheese. It is very important to use low carb cream cheese. I use 
Philadelphia. Beat with electric beaters. When soft add erythritol and sucralose. Beat again. Add 
eggs and full fat sour cream and beat again until smooth. 

• Reserve 1/3 cup of cranberries for topping. Set aside. Gently fold in the remaining cooled 
cranberries. Swirl them with a spatula. Do not mix. Pour into springform pan. Place boiling 
water in a casserole dish in the bottom rack of a preheated 350 degree oven. This will make your 
cheesecake delightfully moist. Place unbaked cheesecake in oven and bake for 50 minutes. At 
the end of the bake time, turn off the oven and open the oven door about 8-12 inches and leave 
cheesecake in for an hour. Gently remove from oven and place in the fridge overnight - and 
preferably for 18 to 24 hours. The texture will be amazing. Top with remaining cranberries and 
decorate as you wish with whipping cream. This will delight your keto buddies.
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Cheesecake
3 pkg  250 g Philadelphia cream cheese
1 cup powdered erythritol
1 cup powdered sucralose
1 cup full fat sour cream
6  eggs
2 Tbsp fresh lemon juice
1 tsp grated lemon rind 
  whipping cream for garnish


