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Disclaimer:
You should always work with a doctor knowledgeable about Keto. Your 

doctor can determine if the Keto diet is safe for you. We always recommend 
you listen to your physician.
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Introduction:
Cheesecakes are the ideal Keto dessert. They are simple to make, don’t require any  
non-Keto ingredients, and taste like you’ve died and gone to heaven.

I was introduced to Cheesecakes in Teaneck, NJ. Everyone used the same recipe called The
Quick and Easy Cheesecake Pie. It was really good but for me it was just beginning.

Then someone tasted my version of it and said, “Harlan you can do so much better”. They 
gave me a recipe I later modified and create my Perfect Cheesecake Recipe.

That recipe has been shared by tens of thousands of people around the world.

I was content with that recipe but along came my daughter Tsippy. She began playing with
Cheesecake recipes: Key Lime, Cookies and Cream, and Chocolate Marble. She began 
making different crusts. She and her brothers came up with idea after idea for cheesecakes.

With that inspiration, I wrote this book. It’s got 25 cheesecakes that will stun your family 
and friends.

Now I know you’re going to find some favorites (The Ultimate). People are going to beg 
you for recipes. Yet I urge you to try the different flavors.

You will note that I started with different crusts. On some recipes I indicate a preferred 
crust. Crusts are entirely optional. You can just butter the springform pan and skip the 
crusts.

Try to stick to the ingredients I suggest as much as possible. Ingredients count. Always use 
the best quality ingredients you can find.

Cooking Suggestions:

Yes, you should leave the ingredients out for at least 8 hours. Trust me, the finished 
product will show it if you didn’t. No one has died from leaving these ingredients out.

Yes cooking your cheesecake above a pan of water will help prevent cracking. We’ve done 
this instead of a water bath and it works wonders.

When you are done, cover your cheesecake with a plastic cake dome. Our cheesecakes 
come out perfectly without cracking.

Be sure to use a sharp knife to cut the cake. I dip mine in hot water before slicing the cake.

I had a lot of fun with these recipes. Enjoy them.
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Almond Keto Crust

Chocolate Brownie Crust

Ingredients:
1 ½  cups almond flour
½ cup melted Kerrygold butter
1/4 cup erythritol or xylitol (dangerous to dogs)
3/4 teaspoon cinnamon

1. Mix all above ingredients together.
2. Butter the springform pan.
3. Press mixture into springform pan.
4. Bake at 375 degrees for just 8 minutes.

Ingredients:
4 Eggs
3 Tsp baking powder
1 ½  Cup almond flour
4 Tbs Cocoa
½  Cup melted butter
1/4 Cup Sweetener of choice
1 Tsp vanilla extract

1. Mix all above ingredients together.
2. Butter the springform pan.
3. Press mixture into springform pan.
4. Bake at 375 degrees for just 8 minutes.
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Pistachio Keto Crust

Toasted Coconut Pie Crust

Vanilla Cake Crust

Ingredients:
1 1/2 cups pistachio flour or finely crushed pistachio
1/2 cup melted Kerrygold butter
1/4 cup erythritol or xylitol (dangerous to dogs)
3/4 teaspoon cinnamon

1. Mix all above ingredients together.
2. Butter the springform pan.
3. Press mixture into 9 inch springform pan.
4. Bake at 375 degrees for just 8 minutes.

Ingredients:
3 egg whites
6 oz dried coconut
½ cup swerve

1. Whip egg whites until tall.
2. Fold in sugar and coconut.
3. Grease 9 inch springform pan with butter.
4. Put mixture in pan and heading up the sides.
5. Bake in a 375 oven for 15 minutes or until lightly browned.

Ingredients:
4 Eggs
3 Tsp baking powder
1 ½  Cups fine almond flour
½  Cup melted butter
1/3  Cup Sweetener of choice
1 Tsp Vanilla Extract
½  Tsp Ground Vanilla Powder
½  Tsp Cinnamon 

1. Mix all ingredients together and spread on a greased cookie pan (with edges) in a 350 
oven until it’s golden brown.

2. Let cool
3. Break up into crumbs.
4. Combine with ½ coconut oil or butter and place in 9 inch springform pan
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Chocolate Cookie Crust
Ingredients:
1 1/4 cups super fine almond flour
1/4 cup of coconut flour
1 1/4 cups cocoa powder 
1/2 teaspoon baking powder
1/4  teaspoon pink Himalayan salt
1 cup (2 sticks) grass fed butter (leave it out for at least an hour first)
1/2  cup swerve or xylitol
1 1/2 cups lakanto golden sweetener
1 teaspoon Rodelle vanilla extract
1 large eggs plus 1 egg yolk
1/2 teaspoon espresso liquid

1. Mix all above ingredients together.
2. Butter the springform pan.
3. Press mixture into springform pan.
4. Bake at 375 degrees for just 8 minutes.

Pecan Keto Crust
Ingredients:
1 1/2 cups pecan flour or finely crushed pecans
1/3 cup melted Kerrygold butter
1/4 cup erythritol or xylitol (dangerous to dogs)
3/4 teaspoon cinnamon

1. Mix all above ingredients together.
2. Butter the springform pan.
3. Press mixture into 9 inch springform pan.
4. Bake at 375 degrees for just 8 minutes.
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Salted Caramel Cheesecake
1. Preheat oven to 375 degrees
2. Beat the eggs and sweetener together.
3. Add cream cheese one tablespoon at a time until it’s 

all creamy.
4. Add the sour cream and vanilla.
5. Mix salt and caramel syrup together.
6. Using a spoon gently spoon caramel into the batter 

and swirl it around. Stay away from the edges.
7. Bake in 375 oven for 30 minutes.
8. Now, turn off your oven and leave your cheesecake in 

the oven for one hour.
9. Cover with dome and put in refrigerator 

immediately.
10. After an hour or two in the refrigerator:
11. Mix topping ingredients together and drizzle on top 

of cheesecake and spread evenly.
12. Continue to refrigerate overnight.

Ingredients:
3 8 oz packages of cream 
    cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 tsp of vanilla extract

For the batter:
1 tsp pink Himalayan salt
½ cup Honest Syrup 
    Caramel

For the topping:
1/2 tsp pink salt
1/4 cup Honest Syrup  
    Caramel

Leave all ingredients out for 
8 hours before cooking.
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Bahama Daquiri Cheesecake
1. Preheat oven to 325.
2. Place a pan of water in the bottom of the oven.
3. Combine all ingredients for the filling.
4. Pour into crust.
5. Bake for 30 minutes
6. Mix all ingredients for the topping.
7. Pour on top of baked filling and put back in the oven 

for just 5 minutes.
8. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
For the filling:
4 packages (8 ounces each) 
   cream cheese, softened
1 cup swerve
¼ cup light or dark rum 
4 large eggs, lightly beaten
1 teaspoon vanilla extract
2 tsp finely grated 
   lemon zest
2 tsp finely grated 
   lime zest
2 Tbsp lime juice
2 Tbsp lemon juice

For the topping:
1 cup sour cream
2 tablespoons swerve
1/2 teaspoon grated 
   lime zest
1/2 teaspoon grated 
   lemon zest

Leave all ingredients out for 
8 hours before cooking.
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Blueberry Cheesecake
1. Use the almond crust recipe or bake it crustless and 

save a few carbs per slice.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and sweetener together.
5. Add blueberries and blend.
6. Add cream cheese one tablespoon at a time until it’s 

all creamy.
7. Add the sour cream and blueberry extract.
8. Add this mixture to the pie crust.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
11. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
½ pint blueberries rinsed
   (Let drain to dry)
2 teaspoons blueberry 
   extract 
16 oz full fat sour cream
1 cup of swerve or xylitol
1 teaspoon of vanilla 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Mojito Cheesecake
1. Use the almond crust recipe or bake it crustless and 

save a few carbs per slice.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and sweetener together.
5. Add rum and blend.
6. Add cream cheese one tablespoon at a time until it’s 

all creamy.
7. Add the sour cream and rum and mint extract.
8. Add this mixture to the pie crust.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour.
11. Remove and refrigerate. Cover with a plastic cake 

dome.
12. When you serve, please top with mint leaves.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
¼ cup rum
2 teaspoons rum extract 
16 oz full fat sour cream
1 cup of swerve or xylitol
1 teaspoon of mint extract

Leave all ingredients out for 
8 hours before cooking.

Sh
ut

te
rs

to
ck

 / 
go

w
iit

hs
to

ck



18



THE COMPLETELY KETO CHEESECAKE COOKBOOK 19

Devil’s Food Cheesecake
1. Use the chocolate crust recipe. 
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Combine the cocoa and hot water and stir until 

smooth.
5. Beat the eggs and sweetener together.
6. Add cream cheese one tablespoon at a time until it’s 

all creamy.
7. Add the sour cream and vanilla and the cocoa mix.
8. Add this mixture to the pie crust.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
11. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
¼ cup dutch process cocoa
3 Tbsp hot water
1 teaspoon of vanilla 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Toasted Almond Cheesecake
1. Use the almond crust recipe.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and sweetener together.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and almond extract.
7. Add this mixture to the pie crust.
8. Top with toasted almond slivers around the edge of 

the cheesecake.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
11. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 cup of toasted almond 
   slivers
2 teaspoon of almond 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Lemon Non-Dairy No Bake Cheesecake  
1. Put all ingredients for the crust in food processor.
2. Liberally coat entire pan with coconut oil.
3. Press into 9 inch springform pan.
4. Set aside.
5. Blend cashews, almond milk, lemon juice, Lakanto, 

and vanilla until smooth and creamy.
6. Add coconut oil and sunflower lecithin to filling 

mixture and blend again.
7. Pour into crust mixture.
8. Place in freezer for two hours.
9. Place in refrigerator.
10. Top with sliced lemons.

Ingredients:
Almond Crust:
2 cups ultra-fine almond 
flour
3 Tbsp coconut oil
1 Tbsp swerve
¼ Tsp vanilla extract
1/8 Tsp salt 

Filling:
3 cups of soaked cashews
1 ½ cups unsweetened 
   almond milk
1 cup lemon juice
¾ cup Lakanto syrup
1 Tbsp vanilla extract
¾ cup coconut oil
3 Tbsp sunflower lecithin
Sliced lemons

Sh
ut

te
rs

to
ck

 / 
Ba

ha
di

r Y
en

ic
er

i





THE COMPLETELY KETO CHEESECAKE COOKBOOK 25

Pistachio Ice Cream Cheesecake
1. Use the Pistachio crust recipe.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and sweetener together.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and pistachio extract and food 

coloring.
7. Add this mixture to the pie crust.
8. Bake your cheesecake at 375 degrees for just 30 

minutes.
9. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
10. Remove and refrigerate. Cover with a plastic cake 

dome.
11. Gently mix the ice cream ingredients.
12. Add to ice cream maker.
13. When done, serve a scoop on top of the pistachio 

cheesecake.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
2 teaspoons of pistachio 
   extract
1 teaspoon of green food 
   coloring

Leave all ingredients out for 
8 hours before cooking.

Ice Cream:
2 1/2 cups heavy cream
8 egg yolks
1/2 cup xylitol (or swerve)
2 tsp pistachio  
   extract
1 teaspoon green food 
   coloring
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Perfect Keto Cheesecake
1. Use the almond crust recipe or bake it crustless and 

save a few carbs per slice.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and sweetener together.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and vanilla.
7. Add this mixture to the pie crust.
8. Bake your cheesecake at 375 degrees for just 30 

minutes.
9. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
10. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 teaspoon of vanilla 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Key Lime Cheesecake
1. Use the almond crust recipe or bake it crustless and 

save a few carbs per slice.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and xylitol (or swerve) together.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and vanilla.
7. add the Key Lime juice.
8. Add this mixture to the pie crust.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
11. Remove and refrigerate.
12. Cover each slice with a single slice of lime and mint 

leaves.

Ingredients:
3 8 oz packages of cream 
   cheese no sugar
3 large eggs
16 oz full fat sour cream
1 cup of xylitol or swerve
1 teaspoon of vanilla 
   extract
3/4 cup Key Lime juice
lime slices and mint leaves 
   for garnish

Leave all ingredients out for 
8 hours before cooking.
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Red, White, & Blue Cheesecake
1. Preheat oven to 375 degrees.
2. Place a pan of water in the bottom of the oven.
3. Beat the eggs and sweetener together.
4. Add cream cheese one tablespoon at a time until it’s 

all creamy.
5. Add the sour cream and vanilla.
6. Divide this mixture into 3 equal parts.

Layer 1:
7. Wash and dry blueberries.
8. Add blueberries to one part of cheesecake batter
9. Mix in blender until fully blended. 
10. Pour into springform pan with crust
11. Bake in 375 oven for 20 minutes.
12. Take out of oven. Let cool for 15 minutes. Cover with 

a round cake dome so it doesn’t crack.

Layer 2:
13. Add plain cheesecake batter on top of blueberry 

layer.
14. Bake in 375 oven for 20 minutes.
15. Take out of oven. Let cool for 15 minutes. Cover with 

dome so it doesn’t crack.

Layer 3:
16. Wash and dry strawberries.
17. Add strawberries to one part of cheesecake batter
18. Mix in blender until well blended. 
19. Pour into springform pan on top of plain layer.
20. Bake in 375 oven for 30 minutes.
21. Now, turn off your oven and leave your cheesecake in 

the oven for one hour.
22. Cover with dome and put in refrigerator 

immediately.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 teaspoon of vanilla 
   extract
½  pint of blueberries
½  pint of strawberries

Leave all ingredients out for 
8 hours before cooking.
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Chocolate Cheesecake
1. This is a crustless recipe. Be sure to use a leakproof 9 

inch springform pan.
2. Butter the Springform pan
3. Beat the eggs and xylitol together.
4. Add cream cheese one tablespoon at a time until it’s 

all creamy.
5. Add the sour cream
6. Melt the Sugar free chocolate over a very low heat. 

Stir until melted.
7. Blend into the cheesecake mixture.
8. Bake your cheesecake at 375 degrees for just 30 

minutes.
9. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
10. Remove and refrigerate.
11. Cover each slice with a single strawberry slice or a 

single blackberry.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
2 cups full fat sour cream
1 cup of xylitol or swerve
150 grams (or 5.5 oz) of  
   sugar free chocolate: 
   best choices: Lilly’s, 
   Tru Chocolate, or 
   ChocoPerfection 

Leave all ingredients out for 
8 hours before cooking.
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Quick & Easy Cheesecake Pie
1. Use the almond crust recipe or bake it crustless and 

save a few carbs per slice.
2. Make sure oven is preheated to 325.
3. Place a pan of water in the bottom of the oven.
4. Combine all filling ingredients.
5. Pour into crust and bake for 30 minutes.
6. Combine all topping ingredients.
7. Pour on top of baked filling and put back in the oven 

for just 5 minutes.
8. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
Filling: 
2 packages (8 ounces each) 
   cream cheese, softened
1/2 cup swerve 
2 large eggs, lightly beaten
1 teaspoon vanilla extract
1/2 teaspoon finely grated 
   lemon zest 

Topping:
1 cup sour cream
2 tablespoons swerve
1/2 teaspoon vanilla 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Macaroon Cheesecake
1. Use the toasted coconut crust recipe. Reserve half of 

the crust recipe for the topping.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and sweetener together.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and coconut extract.
7. Add this mixture to the pie crust.
8. Top with toasted coconut crumbs around the edge of 

the cheesecake.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour.
11. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
2 tsp of coconut 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Caramel Pecan Cheesecake
1. Use the pecan crust recipe.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven.
4. Beat the eggs and sweetener together.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and Caramel syrup.
7. Stir in pecan pieces.
8. Add this mixture to the pie crust.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
11. Decorate with whole pecans around the edge of the 

cheesecake.
12. Remove and refrigerate. 
13. Cover with a plastic cake dome.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 cup of pecan pieces
4 teaspoon of Honest 
   Caramel syrup

Leave all ingredients out for 
8 hours before cooking.
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White Chocolate Cheesecake
1. Use the almond crust recipe or bake it crustless and 

save a few carbs per slice.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven. 
First we have to make our own white chocolate. There 
is no commercial sugar free white chocolate that is Keto 
friendly.
4. Break or chop the cocoa butter into small pieces.
5. Put the cocoa butter, coconut oil or butter and 

lecithin into the top part of a double boiler.
6. Stir with a wooden spoon on very low heat. Remove 

from heat when melted.
7. Stir in the swerve. Now add (stirring the entire time) 

the cream powder and the vanilla extract.
8. Refrigerate until it hardens and cool.
9. Once it has cooled, split the white chocolate into two 

parts. One part is for the filling. One part is for the 
topping.

10. Break up the part for the filling into small pieces. Set 
aside.

Now you’re ready to make the filling.
11. Beat the eggs and sweetener together.
12. Add cream cheese one tablespoon at a time until it’s 

all creamy.
13. Add the sour cream and vanilla.
14. Add the white chocolate pieces to the filling.
15. Add this mixture to the pie crust. 
16. Bake your cheesecake at 375 degrees for just 30 

minutes.
17. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
18. Remove and refrigerate. Cover with a plastic cake 

dome.
19. When cheesecake has cooled, break up remaining 

white chocolate and melt in double boiler. Gently 
pour on top of cheesecake. Refrigerate again and 
cover with plastic dome.

20. Allow to cool in refrigerator for 2-3 hours more to 
allow white chocolate to set.

21. Cut a slice and enjoy a piece of heaven.

Ingredients:
White Chocolate:
8 oz of cocoa butter
2 Tbsp of coconut oil 
   (or butter for a slightly 
   richer flavor)
½ cup powdered swerve
½ heavy cream powder
1 tsp vanilla extract
½ tsp lecithin

Filling:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 teaspoon of vanilla 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Kentucky Bourbon Cheesecake
1. Use the almond crust recipe or bake it crustless and 

save a few carbs per slice.
2. Make sure oven is preheated to 375.
3. Place a pan of water in the bottom of the oven. Beat 

the eggs and sweetener together.
4. Add bourbon and blend.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and vanilla and bourbon extract.
7. Add this mixture to the pie crust.
8. Bake your cheesecake at 375 degrees for just 30 

minutes.
9. Now, turn off your oven and leave your cheesecake in 

the oven for one hour.
10. Remove and refrigerate. Cover with a plastic cake 

dome.
11. When you serve, please top with mint leaves.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
¼ cup Kentucky Bourbon 
(Knob Creek is excellent)
1 teaspoons vanilla extract
2 teaspoons of bourbon 
   extract 
16 oz full fat sour cream
1 cup of swerve or xylitol

Leave all ingredients out for 
8 hours before cooking.
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Black Forest Cheesecake
1. Make sure oven is preheated to 375.
2. Place a pan of water in the bottom of the oven.
3. Beat the eggs and sweetener together.
4. Add cream cheese one tablespoon at a time until it’s 

all creamy.
5. Add the sour cream and vanilla.
6. Put chocolate ingredients in top of double broiler to 

melt.
7. Now stir into the filling the melted chocolate 

mixture. You want it to swirl through the cheesecake.
8. Now stir in the strawberry pieces.
9. Add this mixture to the pie crust.
10. Bake your cheesecake at 375 degrees for just 30 

minutes.
11. Now, turn off your oven and leave your cheesecake in 

the oven for one hour.
12. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 teaspoon of vanilla 
   extract
8 strawberries cut into 
   tiny pieces

Chocolate:
3 oz. of sugar free dark 
   chocolate: ChocZero, 
   Lillys, or 
   Chocoperfection
1 Tbsp of coconut oil

Leave all ingredients out for 
8 hours before cooking.
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Espresso Cheesecake
1. Preheat oven to 375 degrees.
2. Place a pan of water in the bottom of the oven.
3. Beat the eggs and sweetener together.
4. Add the espresso liquid.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream and vanilla and coffee extracts.
7. Add this mixture to the pie crust.
8. Bake your cheesecake at 375 degrees for just 30 

minutes.
9. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
10. Remove and refrigerate. Cover with a plastic cake 

dome.
11. You can decorate with coffee beans on the top of the 

cake or shredded chocolate.

Ingredients:
3 8 oz packages of cream 
   cheese (no sugar)
3 large eggs
16 oz full fat sour cream
1 cup of swerve or xylitol
1 shot of liquid espresso.
1 teaspoon of vanilla   
   extract
2 teaspoons of coffee 
   extract

Leave all ingredients out for 
8 hours before cooking.
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Milk Chocolate Cheesecake
This is a crustless recipe. Be sure to use a leakproof 9 inch 
springform pan.
1. Preheat oven to 375 degrees.
2. Place a pan of water in the bottom of the oven. 
3. Butter the Springform pan.
4. Beat the eggs and xylitol together.
5. Add cream cheese one tablespoon at a time until it’s 

all creamy.
6. Add the sour cream.
7. Melt the Sugar free milk chocolate over a very low 

heat. Stir until melted.
8. Blend into the cheesecake mixture.
9. Bake your cheesecake at 375 degrees for just 30 

minutes.
10. Now, turn off your oven and leave your cheesecake in 

the oven for one hour.
11. Remove and refrigerate.
12. Cover each slice with a single strawberry sliced or a 

single blackberry.

Ingredients:
3 8 oz packages of cream 
  cheese (no sugar)
3 large eggs
2 cups full fat sour cream
1 cup of xylitol or swerve
150 grams (or 5.5 oz) of  
   sugar free milk chocolate: 
   Lilly’s, Tru Chocolate, 
   or ChocoPerfection

Leave all ingredients out for 
8 hours before cooking.
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Bagels and Lox Cheesecake
1. Preheat oven to 375 degrees.
2. Place a pan of water in the bottom of the oven. 
3. Mix all bagel crust ingredients together.
4. Butter the springform pan.
5. Press mixture into springform pan.
6. Bake at 375 degrees for just 8 minutes.
7. Beat the eggs and sweetener together.
8. Add the smoked salmon and mix until well blended.
9. Add cream cheese one tablespoon at a time until it’s 

all creamy.
10. Add the sour cream and vanilla.
11. Add this mixture to the pie crust.
12. Bake your cheesecake at 375 degrees for just 30 

minutes.
13. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
14. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
Bagel Crust:
1 Bag of Fox Hill Croutons 
   (crushed)
1/2 cup melted Kerrygold 
   butter
1/4 cup Swerve
1 teaspoon Everything 
   Bagel Seasoning from 
   Trader Joes

Filling:
3 8 oz packages of cream 
cheese (no sugar)
3 large eggs
16 oz full fat sour cream
½  cup of swerve or xylitol
1 teaspoon of vanilla 
   extract
5 oz of smoked salmon

Leave all ingredients out for 
8 hours before cooking.
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Vanilla Bean Cheesecake
1. Preheat oven to 375 degrees.
2. Place a pan of water in the bottom of the oven. 
3. Beat the eggs and sweetener together.
4. Add cream cheese one tablespoon at a time until it’s 

all creamy.
5. Add the sour cream and vanilla bean powder.
6. Add this mixture to the pie crust.
7. Bake your cheesecake at 375 degrees for just 30 

minutes.
8. Now, turn off your oven and leave your cheesecake in 

the oven for one hour
9. Remove and refrigerate. Cover with a plastic cake 

dome.

Ingredients:
3 8 oz packages of cream 
cheese (no sugar)
3 large eggs
16 oz full fat sour cream
½  cup of swerve or xylitol
2 teaspoons ground vanilla 
   bean powder

Leave all ingredients out for 
8 hours before cooking.
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Pumpkin Cheesecake Squares
1. Preheat oven to 300 degrees.
2. Line a Large 12 x 9 baking pan with parchment paper 

leaving some paper out on the sides.
3. Using a large bowl mix together all of the crust 

ingredients.
4. Pour crumbs into prepared pan and press all of the 

crumbs down firmly as flat and as smooth as you can.
5. In your mixer, combine the cream cheese and Swerve 

until fluffy.
6. Add the eggs and mix.
7. Gently spoon half of the mix onto the crumbs evenly.
8. With the remaining cheese mixture, add the 

pumpkin puree and pumpkin pie spice and whisk 
well.

9. Pour pumpkin mixture onto cheese layer and smooth 
out carefully.

10. Bake in oven for 50 minutes.
11. Turn oven off and allow to cool with the oven door 

open for 1 hour or more.
12. Refrigerate a day in advance of serving or a 

minimum of 5 hours.
13. Serve cut into 20 bars.
14. Top with whipped cream and a dash of pumpkin pie 

spice (optional).

Ingredients:
Filling:
4  8oz containers of cream 
   cheese (no sugar) 
1 1/2 Cups of Swerve 
   Granular Sweetener
4  Eggs
1 Cup canned pumpkin 
   puree
2 Tsp pumpkin pie spice
 
Crust:
1 1/2 Cups Almond Meal
1/4 Cup melted butter
3 Tbs  Swerve Granular 
   Sweetener
1/4 Tsp pumpkin pie spice
 
Garnish:  (optional)
A beautiful swirl of 
   whipped cream
Dash of pumpkin pie spice

Leave all ingredients out for 
8 hours before cooking.
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Strawberry Coconut Non-Dairy Cheesecake

Crust:
1. Coat the 9 inch Springform Pan with coconut oil
2. Line the bottom of the pan with parchment paper
3. In a food processor, pulse the coconut, pecans, and 

coconut oil. You want a paste like consistency.
4. Spread the crust in the pan. Press into shape. Now 

place it in the freezer to set.
Filling:
5. Soak the macadamias for 6-12 hours.
6. Combine the macadamias, fresh sliced strawberries, 

coconut milk, xylitol, vanilla extract, lemon juice, 
and a salt in a Vitamix or high powered blender.

7. Add the melted coconut oil and blend well.
8. Stir in the shredded coconut.
9. Pour into the crust.
10. Freeze a minimum of 2 hours or until very firm.
Topping:
11. Using a hand mixer or immersion blender mix the 

cold coconut cream. Add the Xylitol and shredded 
coconut.

12. You want this whipped up to look like whipped 
cream. If it’s too loose, freeze it for 15 minutes and 
try again. If it’s too stiff, add a few tablespoons of the 
leftover coconut milk.

13. Garnish with strawberries and shredded coconut.

Ingredients:
Crust:
1 cup raw unsalted pecans
1/2 cup Organic Shredded 
   Coconut
1/4 cup Coconut oil 
1 pinch Himalayan salt

Filling:
1 cup raw unsalted 
   macadamia nuts soaked 
   for 6-12 hours
3/4 cup sliced strawberries
1 can full fat coconut milk
3 tablespoons birch xylitol
1 teaspoon vanilla extract
2 Tbsp lemon juice
pinch Himalayan salt
1/3 cup melted coconut oil
1/4 cup Shredded coconut

Topping:
Refrigerate a can of 
   coconut milk overnight, 
   Skim off the fat
1 Tablespoon Xylitol
1/2 Vanilla Extract
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The Ultimate Cheesecake
1. Preheat the oven to 350 at least ½ hour before 

baking. Place a water bath in the oven.
2. Butter a 9” springform pan and bake the cake crust in 

it. Set aside.
3. Combine 1 package of cream cheese and  the coconut 

flour with 1/3 cup Swerve and beat it on low for 3 
minutes until extra creamy. Scrape down the bowl.

4. Add remaining cream cheese 1 package at a time and 
continue beating for 3 minutes for each package. This 
recipe will be extra creamy because of what you’ve 
done.

5. Now raise the mixer to medium and add the rest of 
the Swerve. Add the vanilla and then the eggs one at 
a time.  Beat until well blended.

6. Now add the heavy whipped cream and beat it in 
until the mixture is entirely blended.

7. Now gently pour the batter into the springform pan.
8. Bake the cheesecake for one hour and fifteen 

minutes.
9. Place the pan on the counter or elevated rack to cool 

for two hours. Then cover with a plastic cake dome 
and place in the refrigerator.

10. Allow to cool for 24 hours.
11. When you slice the cake, top with a single strawberry. 

You are eating the creamiest cheesecake in the world. 
It requires nothing else. It is the single most elegant 
flavorful Cheesecake ever.

Ingredients:
4 8 oz packages of cream 
   cheese (Use Philadelphia 
   brand original)
1 and 2/3  cups of Swerve
1 Tbsp extra-fine coconut 
   flour
2 extra large eggs
¼ cup heavy whipping 
   cream
1 Tbsp vanilla extract

Leave all ingredients out for 
8 hours before cooking.
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