
5 MINUTE KETO WHIPPED CREAM

½ Cup Heavy Whipping Cream
1 packet Sweet Leaf Stevia

Beat the whipping cream with mixer until thick, add in your packet of sweetner and mix on low until 
well blended.  Chill whipped cream until serving or serve right away.

No Bake Keto Cheesecake Mousse

1 Cup Heavy Whipping Cream
6 oz cream cheese (softened)
Pinch of lemon zest or a couple drops of lemon extract
3 – 4 packets Sweet Leaf Stevia (depending on how sweet you want it)

Optional:
Add pecans or berries or sugar free chocolate chips for a little extra treat

Beat whipping cream with mixer until thick, add in cream cheese, lemon and Sweet Leaf Stevia, mix 
on low until well blended.  Chill at least 15 minutes before serving.

Easy Keto Pancakes

2 oz cream cheese (softened)
2 eggs
3 drops vanilla extract
1 tsp lemon zest or couple drops lemon extract
1 Tbl HWC

To Make the pancakes:
I prefer to use my Magic Bullet blender but you can make this in a mixing bowl with a mixer also. 
Blend until smooth and set to the side until your pan heats up.

Set your stove to about medium heat and pour a couple of tablespoons of batter in the pan, slowly, to 
help keep your pancakes a little thicker.  I like to use my Pampered Chef large scoop for each pancake 
and just pour slowly.  
They will need to cook a little longer than regular pancakes on each side.  If your pan tends to stick 
you’ll want to use a little butter to keep them looking nice.  I prefer to use my Pampered Chef non stick
cookware so that I use less butter (however, the butter does add a nice flavor)

Making the pancakes small like this you’ll get 8-10 of them out of this recipe, about 4 servings.  After 
both sides are done, I like to put a scoop of the cheesecake filling on 1 then place another finished 
pancake on top before removing from the hot pan and placing on a plate.  This allows your cheesecake 
mousse to get a little warm and gives you a “stuffed cheesecake pancake”.  Top with a little of the 
whipped topping and a few berries (or pecans) and you’ve got a fun and keto friendly treat the whole 
family will enjoy!
Approx Carb and Calorie count (you will need to check labels on the products that you use if you’re 
keeping track of macros) Making all 3 and doing “Cheesecake Stuffed Pancakes” makes about 4 
servings at 3 carbs per serving and just under 300 calories.


