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INTRODUCTION

The idea of wonderful, homemade desserts and treats brings back some vivid childhood memories 
and I can almost smell aromas coming from the kitchen where my mom used to prepare some 
amazing treats for the entire family. Inspired by the taste of tender cakes and crispy cookies 
that vividly marked my childhood in the most precious way, I have started to enjoy cooking and 
creating new recipes for myself and my loved ones. 

There is little doubt that the kind of diet most of us are used to today of which junk food, highly 
processed carbs, and sugar are major components, isn’t good for our body and overall health. A 
lot has been said and written about the damage these foods do to our body as we are increasingly 
exposed to unhealthy foods – most of the time without even our knowledge and understanding. 

The main culprit for almost all health problems and issues is the type of food we eat. Most of us 
have replaced the raw and natural ingredients with highly processed foods, have increased the 
intake of bad carbs and sugars, and loaded our meals with empty calories. So, naturally, the need 
to do something about it is quite understandable! So, rather than making some small changes to 
your diet in a bid to keep your health in check, it’s better to completely change the way you eat. 
By doing so, you ensure that you don’t eat anything that your body doesn’t need or might have 
problems digesting. This is the only effective way I have found to maintain good health. 

The main reason I have decided to create this beautiful collection of sugar-free and low-carb 
treats is to show you all the advantages this lifestyle has to offer. In this cookbook, you will find 
30 perfectly delicious treats for a fun sugar-free kids party. I wanted to give you plenty of options 
that will work for everybody’s taste – creamy cake recipes, refreshing ice creams and crispy 
cookies. And the best part?? Well, these recipes are so delicious everyone at the party will love 
them and there will be no sugar-spike, so no crazy kids hopped up on sugar. 

I hope you’ll find that following the low-carb and sugar-free diet is also pretty simple because 
you simply have to reduce all those unnecessary processed foods and replace them with some 
easy modifications you’ll find in this book.

These, carefully chosen recipes will help you prepare plenty of delicious treats for a fun sugar-
free kids party – from simple chocolates to fancy cakes to choose from. 

Happy Baking! 
Kara

WHAT THEY SAY
“Some of the best cakes I have ever had, so awesome to find a healthier alternative that doesn’t 
compromise on taste! So lucky to get my hands on the packet mix, great instructions and a hit 

with the whole household!”

-Angelique

www.180Cakes.com
1

http://www.180cakes.com


A SUGAR FREE LIFESTYLE
You may be aware that sugar consumption can be dangerous to you and your childs health in 
many ways. But did you know that you’ll experience several benefits the moment you and your 
child reduce your sugar intake? Don’t worry, this doesn’t mean you’ll have to avoid eating your 
favourite desserts and sweet treats altogether. In fact, you can indulge in sugar-free cupcakes 
fwhenever you feel like! All our products at 180 cakes are completely free of sugar and gluten. 
They are the perfect option for you and your child to cut back on sugar without missing out.

But what’s the big deal about avoiding sugar? If you have a child or a sweet tooth yourself, you’ll 
be familiar with the initial sugar rush you get from indulging in a dessert loaded with sugar. This 
happens because consuming added sugar causes your blood sugar levels to spike rapidly. While 
you may experience a temporary increase in energy, you’ll start to feel the opposite when your 
sugar level drops and in turn, messes up your mood. Lowering your childs sugar intake prevents 
this from happening, and when thier sugar levels are in check, their energy levels stabilise and 
so does their mood. 

But we certainly don’t want your child to miss out! Luckily, they don’t have to give up their 
favourite treats at all because these recipes not only taste amazing, they are so simple to create. 
This book is here to help you prepare an amazing sugar-free kids party that everyone will enjoy!  

TIPS AND TRICKS
There are some simple tips and tricks I wish to share with you so that you can master the art of 
baking almost every recipe you love without any effort. 

If your favourite recipe states sugar, maple syrup, or agave nectar, use the proper amount of your 
favourite sweetener by following the instructions on the box. I like using xylitol because it is a 
plant based sweetener that doesn’t spike our blood sugar levels. 

Flour can be replaced with almond or an almond/coconut flour blend by substituting one cup of 
regular flour with one cup of almond flour plus 2-3 tablespoons of coconut flour. 

Chocolate in your favourite recipes can be replaced with store bought sugar-free chocolate or 
make you own (recipe page 6).

Yogurt, cream cheese and whipped topping are easy, use the plain unsweetened/no sugar added 
version for the recipes that call for these ingredients.

And finally, I like to use unsweetened almond milk instead of regular milk which can be a high in 
sugars. 

www.180Cakes.com
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

SUGAR FREE CHOCOLATE

Ingredients:
100g cacao butter - melted
50g coconut oil - melted
35g cacao powder
35g 180 Cakes Vanilla Frosting Mix or sweetener of choice

Preparation:
1. Stir all ingredients together.
2. Pour onto a tray lined with baking paper or into silicon moulds.
3. Set in fridge or freezer.
4. Enjoy straight from the fridge or freezer. 
5. Store in an air tight container in the fridge or freezer for up to 1 month.

Nutrition information per serving: Calories: 278, Protein: 1.8g, Net Carb: 2.4g, Total Fat: 41.7g

PREPARATION TIME
15 MINUTES

COOKING TIME
SET FOR 1 HOUR

SERVES
4
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SUGAR FREE GUMMY BEARS

Ingredients:
9g sugar free jelly (I used Aeroplane Jelly Lite)  
1.5Tbs unflavored powdered gelatin 
125ml boiling water

Preparation:
1. Mix all ingredients together until disolved. 
2. Pour into gummy moulds. 
3. Refrigerate for 1 hour or until set. 
4. Remove from moulds.
5. Store in an air tight container in the fridge or cupboard for up to 5 days. 

Nutrition information per serving: Calories: 10, Protein: 1.5g, Net Carb: 0.6g, Total Fat: 0.0g

PREPARATION TIME
15 MINUTES

COOKING TIME
SET FOR 1 HOUR

SERVES
8
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOC AVOCADO MOUSSE

Ingredients:
2 ripe avocados
250ml heavy cream
50g unsweetened cocoa powder
50g 180 Cakes Vanilla Frosting Mix or sweetener of choice
2 tsp vanilla extract

Preparation:
1. Peel avocados and remove the stone. Dice each avocado and place in a food processor 

along with the remaining ingredients.
2. Process until completely smooth and creamy mixture.
3. Refrigerate for 30 minutes before serving. Optionally, top with some whipped cream or 

fresh berries to serve. 
4. Serve immediately.

Nutrition information per serving: Calories: 258, Protein: 3.7g, Net Carb: 3.3g, Total Fat: 29.0g

PREPARATION TIME
10 MINUTES

COOKING TIME
SET FOR 30 MINUTES

SERVES
4
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CUSTARD SLICE

Ingredients:
For the base:
1 packet 180 Cakes Vanilla Biscuit Mix
40g unsalted butter - melted
1 egg

For the topping:
4 eggs 
50g 180 Cakes Vanilla Frosting Mix or sweetener of choice 
400ml thickened cream 
1Tbs unflavored powdered gelatin 
2tsp xanthan gum
2tsp vanilla essence

Preparation:
1. Preheat the oven to 180°c fan forced. Line a 8inch/20cm square tray with baking paper. 
2. In a medium mixing bowl combine the biscuit mix, butter and egg.  
3. Press into the biscuit mix into the lined tray and bake for about 10-12 minutes until 

lightly golden. Biscuit will still be soft. 
4. For the vanilla custard first whisk together the eggs, sweetnener, gelatin, xanthan gum 

and vanilla in a medium bowl.
5. Next heat the cream in a medium pot on a medium heat until it starts to simmer.
6. Then whisk the cream into the egg mix and return to the heat, continue whisking until it 

thickens into a custard consistency that coats the back of a spoon. 
7. Remove from the heat and pour over the biscuit base. Refrigerate for at least 4 hours or 

until the custard has set before serving.
8. Store in an air tight container in the fridge for up to 4 days.

Nutrition information per serving: Calories: 180, Protein: 3.5g, Net Carb: 3.0g, Total Fat: 14.2g

PREPARATION TIME
30 MINUTES

COOKING TIME
 30 MINUTES

SERVES
24
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE BUNDT CAKE

Ingredients:
For the cake: 
1 packet 180 Cakes Chocolate Cake Mix
125ml unsweetened almond milk
60g unsalted butter - softened
4 eggs

For the topping:
1 packet 180 Cakes Chocolate Frosting (provided with Cake Mix)
1Tbs almond milk
1tsp vanilla essence
To decorate: sugar free smarties

Preparation:
1. Preheat the oven to 160°c fan forced. Grease a 8inch/20cm bundt tin and set aside. 
2. Combine the Choc Cake Mix, almond milk, butter and eggs in a large mixing bowl and 

beat with an electric mixer for 30 seconds on low speed then 30 seconds on high speed. 
3. Pour the batter into the prepared tin and bake for 60 minutes or until a skewer inserted 

into the centre comes out with moist crumbs clinging. Remove from the oven and cool 
in the tin for 15 minutes before turning onto a wire rack to cool completely. 

4. For the topping slowly stir in the almond milk and vanilla, a little at a time, to make a 
smooth, pourable glaze (if too thick add extra almond milk).

5. Decorate with the sugar free smarties. 
6. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 235, Protein: 5.0g, Net Carb: 2.1g, Total Fat: 21.8g

PREPARATION TIME
15 MINUTES

COOKING TIME
 60 MINUTES

SERVES
12
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CHOC NUT COOKIES

Ingredients:
1 packet 180 Cakes Chocolate Chip Biscuit Mix
1 egg
40ml your favourite cooking oil
30g almonds - chopped
30g walnuts - chopped
1 tsp vanilla extract

Preparation:
1. Preheat the oven to 180°c fan forced. Line a baking tray with some baking paper and set 

aside. 
2. Stir biscuits mix, eggs and oil in a large bowl with a wooden spoon until just combined.
3. Gently stir in the almonds, walnuts and the choc chips provided. 
4. Drop rounded tablespoons of dough on the prepared baking sheet about 2cm apart and 

gently press to desired shape. Make 10 large biscuits or 15 small biscuits.
5. Bake for 15-20 minutes or until golden.
6. Remove from the oven and cool completely on a wire rack. 
7. Store in an air tight container for up to 5 days.

Nutrition information per serving: Calories: 241, Protein: 6.5g, Net Carb: 1.7g, Total Fat: 28.2g

PREPARATION TIME
10 MINUTES

COOKING TIME
 20 MINUTES

SERVES
10
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

 CHOCOLATE BARK

Ingredients:
100g cacao butter - melted
50g coconut oil - melted
35g cacao powder
35g 180 Cakes Vanilla Frosting Mix or sweetener of choice
30ml cream 
150g dried berries

Preparation:
1. Stir all ingredients except the dried berries together in a pot over a medium heat until 

combined and smooth.
2. Pour onto a tray lined with baking paper or into silicon moulds and top with the dried 

berries.
3. Set in fridge or freezer.
4. Enjoy straight from the fridge or freezer. 
5. Store in an air tight container in the fridge or freezer for up to 1 month.

Nutrition information per serving: Calories: 140, Protein: 3.6g, Net Carb: 3.6g, Total Fat: 9.1g

PREPARATION TIME
15 MINUTES

COOKING TIME
SET TIME 1 HOUR

SERVES
12
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CHEESECAKE TRUFFLES

Ingredients:
250g cream cheese
200g mascarpone
50g 180 Cakes Vanilla Frosting Mix or sweetener of choice
1tsp vanilla essence
To decorate: strawberry powder (optional)

Preparation:
1. Place all ingredients into a large bowl and use an electric mixer to combine all  

ingredients until smooth. 
2. Roll heaped teaspoons of the mixture into balls or use a silicon mould to shape.
3. It is optional to decorate by dusting with berry powder.
4. Place in the fridge or freezer for 30 minutes to set.
5. Store in an airtight container in the fridge for 5 days or the freezer for 1 month

Nutrition information per serving: Calories: 65, Protein: 1.2g, Net Carb: 1.0g, Total Fat: 6.1g

PREPARATION TIME
15 MINUTES

SERVES
30

COOKING TIME
SET FOR 30 MINUTES
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE FUDGE

Ingredients:
250 ml thickened cream
100g sugar free chocolate
60g butter
1 tsp vanilla extract
cacao powder - to dust

Preparation:
1. Place the chocolate and cream in a heavy-bottomed pot and stir on a medium heat until 

chocolate is melted and fully combined with the cream.
2. Take off the heat and stir in the vanilla and butter until the butter has melted and is fully 

incorporated in the chocolate mixture.  
3. Pour into a 7inch/18cm square baking dish and refrigerate for several hours until firm or 

over night.
4. Cut into 12 squares and dust with cacao powder.
5. Store in an airtight container in the fridge for up to a week or freezer for up to a month.

Nutrition information per serving: Calories: 120, Protein: 1.2g, Net Carb: 2.1g, Total Fat: 12.1g

PREPARATION TIME
15 MINUTES

COOKING TIME
 SET FOR 2 HOURS

SERVES
12
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CARAMEL CAKE WITH CHOC DRIP

Ingredients:
For the cake: 
1 packet 180 Cakes Caramel Cake Mix
90ml cream
60g unsalted butter - melted
4 eggs

For the frosting:
1 packet 180 Cakes Caramel Frosting (provided with Cake Mix)
100g unsalted butter - softened
100g cream cheese - softened 

For the choc drip:
100g sugar free chocolate - melted

Preparation:
1. Preheat the oven to 160°c fan forced. Grease a 7inch/18cm round tin with baking paper. 
2. Place all ingredients for the cake in a large mixing bowl and beat well with an electric 

mixer for 30 seconds on low speed and 30 seconds on high speed. 
3. Pour the mixture into the cake tin and bake for 40 minutes or until a skewer inserted in 

the center comes out clean. Let cool in tin for 15 minutes and then turn onto a wire rack.
4. To prepare the frosting, place the caramel frosting mix, butter and cream cheese in a 

medium bowl and whisk for 2 minutes until light and fluffy. 
5. To decorate cover the cooled cake with 3/4 of the frosting, then drip the melted chocolate 

down the sides and finish by piping the remaining frosting around the top of the cake.
6. Store in an air tight container for up to 4 days.

Nutrition information per serving: Calories: 248, Protein: 6.1g, Net Carb: 1.6g, Total Fat: 26.5g

PREPARATION TIME
15 MINUTES

COOKING TIME
 40 MINUTES

SERVES
12
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Want to try my products?

Shop now at www.180cakes.com 
or click the product to go directly 
to the shop!
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BLUEBERRY ICE CREAM

Ingredients:
200ml cream - whipped
200ml mascarpone
150g blueberries
40g 180 Cakes Vanilla Frosting Mix or sweetener of choice
3 egg yolks
1 orange zest

Preparation:
1. Combine all the ingredients except the whipped cream in a blender and process until 

completely smooth.
2. Fold into the whipped cream with a whisk.
3. Transfer to plastic container or pour into the popsicle mould and add the popsicle sticks 

(optional) and freeze for 4 hours before serving. 
4. Optionally, top with fresh berries, nuts, or some goji berries. 
5. Store in an air tight container in the freezer for up to a month.

Nutrition information per serving: Calories: 247, Protein: 5.0g, Net Carb: 3.1g, Total Fat: 30.4g

PREPARATION TIME
10 MINUTES

COOKING TIME
 SET FOR 4 HOURS

SERVES
5
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CHOCOLATE CAKE

Ingredients:
1 packet 180 Cakes Chocolate Cake Mix
125ml unsweetened almond milk
60g unsalted butter - softened
4 eggs
100g strawberries - sliced
600ml cream - whipped

Preparation:
1. Preheat the oven to 150°c fan forced. Line a 7inch/18cm baking tin with baking paper. 
2. Combine the Choc Cake Mix, almond milk, butter and eggs in a large mixing bowl and 

beat with an electric mixer for 30 seconds on low speed then 30 seconds on high speed. 
3. Pour the batter into the prepared pan and bake for 60 minutes or until a skewer inserted 

into the centre comes out with moist crumbs clinging. Remove from the oven and cool 
in the tin for 15 minutes before turning onto a wire rack to cool completely. 

4. Whisk the cream in a large mixing bowl until thickened, then wash and slice the 
strawberries.

5. Slice the cooled choc cake into 3 slices and layer with the whipped cream and strawberries. 
6. Store in an air tight container in the fridge for up to 3 days.

Nutrition information per serving: Calories: 330, Protein: 7.4g, Net Carb: 4.6g, Total Fat: 28.9g

PREPARATION TIME
25 MINUTES

COOKING TIME
 60 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

STRAWBERRY PANNACOTTA

Ingredients:
5g unflavored powdered gelatin
2 Tbs cold water
500ml thickened cream
40g 180 Cakes Vanilla Frosting Mix or sweetener of choice
1 lemon zest and juice
300g strawberries - sliced, diced or pureed

Preparation:
1. Combine the gelatin and the cold water and set aside to dissolve.
2. Place the sweetener and cream in a heavy-bottomed pot and stir on a medium heat until 

it begins to boil.
3. Remove from heat and stir in the gelatin mixture and the lemon juice and zest until fully 

combined.
4. Divide the mixture evenly between 4 serving glasses. Refrigerate for several hours until 

firm or over night.
5. Take the pannacotta out of the fridge 15-30 minutes before serving. Decorate with straw-

berries to serve.
6. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 337, Protein: 4.4g, Net Carb: 2.9g, Total Fat: 43.4g

PREPARATION TIME
20 MINUTES

COOKING TIME
 SET FOR 2 HOURS

SERVES
4
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

 

CHOC PISTACCHIO TRUFFLES

Ingredients:
180g sugar free chocolate
180ml cream
60g unsalted butter - diced
1 tsp vanilla extract
40g pistacchios - crushed for coating

Preparation:
1. Place the chocolate and cream in a heavy-bottomed pot and stir on a medium heat until 

chocolate is melted and fully combined with the cream.
2. Take off the heat and stir in the vanilla and butter until the butter has melted and is fully 

incorporated in the chocolate mixture.  
3. Pour into a container and refrigerate for several hours until firm or over night.
4. Once firm shape tablespoons (approximately 20g each) of the mixture into 20 round 

balls.
5. Finish by rolling the balls in the crushed pistacchios.
6. Store in an airtight container in the fridge for up to a week.

Nutrition information per serving: Calories: 90, Protein: 1.3g, Net Carb: 2.2g, Total Fat: 9.3g

PREPARATION TIME
20 MINUTES

COOKING TIME
 SET FOR 2 HOURS

SERVES
20

www.180Cakes.com32

http://www.180cakes.com
http://www.180Cakes.com


33

http://www.180cakes.com
http://www.180cakes.com
http://www.180cakes.com
http://www.180cakes.com
http://www.180cakes.com


PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

RASPBERRY BROWNIES

Ingredients:
1 packet 180 Cakes Brownie Mix
3 eggs
100g unsalted butter - melted
100g raspberries

Preparation:
1. Preheat the oven to 150°c fan forced. Line a 7inch/18cm square pan with baking paper. 
2. In a medium mixing bowl, combine packet mix, eggs and butter and stir with a wooden 

spoon until just combined. 
3. Pour half the brownie mixture into the prepared pan, sprinkle with raspberries and top 

with the rest of the brownie mixture.
4. Bake for 25 minutes or until a skewer inserted into the centre comes out with moist 

crumbs clinging. Let cool in tin completely.
5. Store in an air tight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 201, Protein: 4.3g, Net Carb: 1.7g, Total Fat: 12.4g

PREPARATION TIME
15 MINUTES

COOKING TIME
 25 MINUTES

SERVES
16
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

RASPBERRY POPSICLES

Ingredients:
500 ml coconut milk 
300g raspberries - roughly chopped
50g 180 Cakes Vanilla Frosting Mix or sweetener of choice 
1tsp vanilla essence

Preparation:
1. Roughly chop the raspberries and divide them evenly between popsicle molds. 
2. Whisk together with the coconut milk, sweetener and vanilla essence.
3. Transfer to plastic container or pour into the popsicle mould and add the popsicle sticks 

(optional). 
4. Place in the freezer for 4 hours or overnight before serving.
5. Remove moulds from the freezer. 
6. Store in an airtight container in the freezer for up to 3 months.

Nutrition information per serving: Calories: 235, Protein: 2.2g, Net Carb: 3.5g, Total Fat: 22.4g

PREPARATION TIME
10 MINUTES

COOKING TIME
 SET FOR 4 HOURS

SERVES
8
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE STRAWBERRIES

Ingredients:
500g strawberries
200g sugar free chocolate

Preparation:
1. Wash the strawberries and dry with paper towel.
2. Melt the chocolate.
3. Holding the stem of the strawberry dip each strawberry in the melted chocolate to coat 

3/4 of the way up strawberry.
4. Lay the dipped strawberry on baking paper.
5. Set in the fridge for 10 minutes. 
6. Serve and enjoy.
7. Can be made a day ahead and stored in the fridge in an airtight container.  

Nutrition information per serving: Calories: 53, Protein: 1.0g, Net Carb: 3.9g, Total Fat: 9.3g

PREPARATION TIME
10 MINUTES

COOKING TIME
 SET FOR 10 MINUTES

SERVES
20
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

UNICORN CARAMEL CAKE

Ingredients:
For the cake: 
1 packet 180 Cakes Caramel Cake Mix
90ml cream
60g unsalted butter - melted
4 eggs

For the frosting:
1 packet 180 Cakes Caramel Frosting (provided with Cake Mix)
100g unsalted butter - softened
100g cream cheese - softened
To colour: natural food colouring
To decorate: plastic unicorn horn with ears and eyelashes

Preparation:
1. Preheat the oven to 160°c fan forced. Grease a 7inch/18cm round tin with baking paper. 
2. Place all ingredients for the cake in a large mixing bowl and beat well with an electric 

mixer for 30 seconds on low speed and 30 seconds on high speed. 
3. Pour the mixture into the cake tin and bake for 40 minutes or until a skewer inserted in 

the center comes out clean. Let cool in tin for 15 minutes and then turn onto a wire rack.
4. To prepare the frosting, place the caramel frosting mix, butter and cream cheese in a 

medium bowl and whisk for 2 minutes until light and fluffy. 
5. Set aside 6 tablespoons of the frosting mix in separate bowls and colour each a different 

colour. 
6. To decorate cover the cooled cake with the plain coloured frosting and pipe the coloured 

frosting like hair over the cake and finish with the plastic unicorn horn, ears and eyelashes.
7. Store in an air tight container for up to 4 days.

Nutrition information per serving: Calories: 245, Protein: 6.1g, Net Carb: 1.4g, Total Fat: 26.2g

PREPARATION TIME
15 MINUTES

COOKING TIME
 40 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PEANUT BUTTER CUPS

Ingredients:
200g sugar free chocolate - melted
60g coconut oil - melted
60g 100% natural peanut butter or any nut butter
20g 180 Cakes Vanilla Frosting Mix or sweetener of choice

Preparation:
1. Place 12 patty pans in a cupcake tray. 
2. Whisk the melted chocolate and coconut oil until fully combined.
3. Spoon 1 tablespoon of chocolate into the bottom of each patty pan and freeze for 5 

minutes until set. 
4. In a small bowl combine the nut butter and sweetener and spoon 1 tablespoon into the 

patty pan.
5. Evenly divide the remaining chocolate between the patty pans and return to the freezer 

for 15 minutes.
6. Store in an airtight container in the fridge or freezer for up to 1 month.  

Nutrition information per serving: Calories: 132, Protein: 1.5g, Net Carb: 3.0g, Total Fat: 5.3g

PREPARATION TIME
10 MINUTES

COOKING TIME
SET FOR 20 MINUTES

SERVES
12

www.180Cakes.com42

http://180cakes.com/product/vanilla-bean-frosting-mix/
http://www.180cakes.com
http://www.180Cakes.com


43

http://www.180cakes.com
http://www.180cakes.com


MINI CHOCOLATE CUPCAKES

Ingredients:
For the cupcakes:
1 packet 180 Cakes Chocolate Cupcake Mix
3 eggs
95ml almond milk
45g unsalted butter - softened 

For the topping:
400ml thickened cream
To colour: natural pink food colouring

Preparation:
1. Preheat the oven to 170°c fan forced. Line a 24-cup mini cupcake pan with mini patty 

pans. 
2. Place all the ingredients for the cupcakes in a large mixing bowl and beat with an electric 

mixer for 30 seconds on low speed and 30 seconds on high speed until combined. 
3. Divide mixture evenly between patty pans and bake for 15-20 minutes or until a skewer 

inserted in the center comes out with moist crumbs clinging. 
4. To prepare the topping, place cream and a few drops of the food colouring in a medium 

bowl beat well with an electric mixer until soft peaks form.
5. To decorate, take the cooled cupcakes and pipe the whipped cream topping over each 

cupcake.
6. Store in an air tight container in the fridge for up to 2 days.

Nutrition information per serving: Calories: 145, Protein: 3.5g, Net Carb: 2.0g, Total Fat: 20.8g

PREPARATION TIME
15 MINUTES

COOKING TIME
 20 MINUTES

SERVES
24
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE BROWNIES

Ingredients:
1 packet 180 Cakes Brownie Mix
3 eggs
100g unsalted butter - melted
To decorate: paper cupcake toppers and patty pans

Preparation:
1. Preheat the oven to 150°c fan forced. Line a 7inch/18cm square pan with baking paper. 
2. In a medium mixing bowl, combine packet mix, eggs and butter and stir with a wooden 

spoon until just combined. 
3. Pour the brownie mixture into the prepared pan.
4. Bake for 25 minutes or until a skewer inserted into the centre comes out with moist 

crumbs clinging. Let cool in tin completely.
5. Cut into squares and put into patty pans then decorate with the paper cupcake toppers.
6. Store in an air tight container in the pantry for up to 5 days.

Nutrition information per serving: Calories: 180, Protein: 4.4g, Net Carb: 1.5g, Total Fat: 12.4g

PREPARATION TIME
15 MINUTES

COOKING TIME
25 MINUTES

SERVES
16
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

MINI ORANGE MUFFINS

Ingredients:
360g almond meal
100g granulated xylitol/sweetener of choice
120ml coconut oil
4 egg
1 orange - juice
1 orange - zest
To decorate: 1 orange thinly slices and cut into quarters

Preparation:
1. Preheat the oven to 180°c fan forced. Line a 24-cup mini cupcake pan with patty pans. 
2. Place all ingredients (except the decorative orange pieces) in a large mixing bowl and 

beat well with an electric mixer for 3 minutes on high speed until fully combined. 
3. Divide mixture evenly between patty pans and place the decorative orange pieces on 

the top of each one.
4. Bake for 15-20 minutes or until a skewer inserted in the center comes out clean. Let cool 

in tray completely.
5. Store in an air tight container in the pantry for up to 5 days.

Nutrition information per serving: Calories: 125, Protein: 3.5g, Net Carb: 3.0g, Total Fat: 11.0g

PREPARATION TIME
10 MINUTES

COOKING TIME
 20 MINUTES

SERVES
24
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
Fo

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

CHOCOLATE ICE-CREAMS

Ingredients:
400ml coconut cream or whipping cream 
100g 180 Cakes Chocolate Frosting Mix or chocolate flavoured 
sweetener of choice
1tsp vanilla essence 
1/8tsp xanthan gum
Pinch salt 
50g sugar free chocolate - melted

Preparation:
1. Put the coconut cream, chocolate frosting mix, vanilla essence, xanthan gum and salt in 

a saucepan over medium heat ans whisk until fully combined. 
2. Once combined take off the heat and let cool for 10 minutes.
3. Transfer to plastic container or pour into the popsicle mould and add the popsicle sticks 

(optional). 
4. Place in the freezer for 4 hours or overnight until set, decorate with melted chocolate.
5. Store in an airtight container in the freezer for up to 3 months.

Nutrition information per serving: Calories: 180, Protein: 2.6g, Net Carb: 2.8g, Total Fat: 18.0g

PREPARATION TIME
15 MINUTES

COOKING TIME
SET FOR 4 HOURS

SERVES
4
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

SESEME COOKIES

Ingredients:
120g unsalted butter - softened
70g tahini
40g 180 Cakes Vanilla Frosting Mix or sweetener of choice
1 tsp vanilla extract
1 egg
30g coconut flour
1/4 tsp baking powder
seseme seeds to sprinkle on top (optional)

Preparation:
1. Preheat the oven to 180°c fan forced. Line a baking tray with some baking paper and set 

aside. 
2. Place the butter, tahini, vanilla and sweetener in a medium mixing bowl and beat well 

with a whisk attachment or an electric mixer for 2 minutes on high speed until light and 
fluffy. 

3. Add the egg and beat for a further 2 minutes on high speed.
4. Add the coconut flour and baking powder and mix until fully combined.
5. Drop rounded tablespoons of dough on the prepared baking sheet about 2cm apart to 

make 12 biscuits and sprinkle with seseme seeds.
6. Bake for 10-12 minutes or until golden.
7. Remove from the oven and cool completely on a wire rack. 
8. Store in an air tight container for up to 5 days.

Nutrition information per serving: Calories: 117, Protein: 2.1g, Net Carb: 1.2g, Total Fat: 11.2g

PREPARATION TIME
10 MINUTES

COOKING TIME
10 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

NO-BAKE PEANUT BUTTER SLICE

Ingredients:
1 packet 180 Cakes Vanilla Almond Biscuit Mix
125g 100% natural peanut butter
100g sugar free chocolate - melted

Preparation:
1. Line a 9inch/23cm baking tray with baking paper. 
2. In a large mixing bowl, combine together the Vanilla Biscuit Mix and the peanut butter 

with a wooden spoon. If the mix is too dry add more peanut butter.
3. Press the peanut butter mixture into the prepared pan and coat with the melted  

chocolate . 
4. Refrigerate for 1 hour or until set.
5. Store in an airtight container in the fridge for up to 5 days.

Nutrition information per serving: Calories: 163, Protein: 4.1g, Net Carb: 2.8g, Total Fat: 11.6g

PREPARATION TIME
15 MINUTES

COOKING TIME
 25 MINUTES

SERVES
8
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

RAINBOW CUPCAKES

Ingredients:
For the cupcakes:
1 packet 180 Cakes Vanilla Cupcake Mix
4 eggs

For the frosting:
1 packet 180 Cakes Vanilla Frosting (provided with Cake Mix)
60g butter - softened
60g cream cheese - softened
1 tsp vanilla extract
To colour: natural food colouring

Preparation:
1. Preheat the oven to 140°c fan forced. Line a 12-cup cupcake pan with patty pans. 
2. Place the eggs in a large mixing bowl and beat well with a whisk attachment or an electric 

mixer for 4 minutes on high speed until light and fluffy. 
3. Use a whisk to gently fold in the Vanilla Cupcake Mix.
4. Divide mixture evenly between patty pans and bake for 15-20 minutes or until a skewer 

inserted in the center comes out clean. 
5. To prepare the frosting, place all the frosting ingredients in a medium bowl except the 

colouring and beat well with a whisk attachment or an electric mixer for 1 minute on 
high speed until light and fluffy.

6. Separate the frosting into 3 small bowls and colour each a different colour. Insert your 
chosen piping tip into your piping bag, put a large spoonful of each colour around the 
edge of the piping bag so they are touching.

7. To decorate, take the cooled cupcakes and pipe the frosting over each cupcake.
8. Store in an air tight container for up to 4 days.

Nutrition information per serving: Calories: 243, Protein: 7.1g, Net Carb: 1.3g, Total Fat: 22.3g

PREPARATION TIME
20 MINUTES

COOKING TIME
20 MINUTES

SERVES
12
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

HAZELNUT TRUFFLES

Ingredients:
80g sugar free chocolate
70ml cream
1 tsp vanilla extract
100g hazelnuts - roasted and crushed

Preparation:
1. Place the chocolate, cream and vanilla in a heavy-bottomed pot and stir on a medium 

heat until chocolate is melted and fully combined with the cream.
2. Take off the heat and stir in 50g of the hazelnuts, so it is fully incorporated in the chocolate 

mixture.  
3. Pour into a container and refrigerate for several hours until firm or over night.
4. Once firm shape tablespoons (approximately 20g each) of the mixture into 20 round 

balls.
5. Finish by rolling the balls in the crushed hazelnuts.
6. Store in an airtight container in the fridge for up to a week.

Nutrition information per serving: Calories: 83, Protein: 2.0g, Net Carb: 1.6g, Total Fat: 6.9g

PREPARATION TIME
15 MINUTES

COOKING TIME
-

SERVES
10
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PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PISTACHIO CAKE

Ingredients:
For the crust:
75g almond flour
20g chopped almonds
15g unsweetened cocoa powder
3 large eggs, divided
30g butter, softened
2 tsp baking powder
¼ tsp salt
2-3 drops liquid stevia

Preparation:
Preheat the oven to 200 degrees C. Spray a 23x4cm springform pan with some cooking 
spray and set aside. 
First, prepare the crust. Separate egg whites from yolks and set aside. 
In a large mixing bowl, combine together almond flour, chopped almonds, cocoa powder, 
baking powder, and salt. Mix well and add egg whites. With a paddle attachment on, beat 
well on medium speed.
Now, add egg yolks, butter, and stevia. Continue to beat until fully incorporated. Transfer 
the batter in the prepared pan and bake for 8-10 minutes or until almost set. Remove from 
the oven and cool for 10-12 minutes. 
Meanwhile, prepare the filling. Combine filling ingredients in a bowl of a stand mixer and 
beat on medium speed until smooth mixture. Pour the mixture over the chilled crust and 
reduce the oven temperature to 170 degrees F.
Bake for one hour.
When done, remove from the oven and cool completely before serving. Optionally, sprinkle 
with some chopped pistachios before serving.

Nutrition information per serving: Calories: 406, Protein: 10g, Net Carb: 4.9g, Total Fat: 39.3g

PREPARATION TIME
10 MINUTES

COOKING TIME SERVES

For the filling:
800g cream cheese, room 
temperature
100g pistachios, chopped
100g sour cream, room 
temperature
1 tsp vanilla extract
50g coconut oil, room tem-
perature
1 ½ cup swerve

PINK VANILLA CAKE

Ingredients:
For the sponge:
1 packet 180 Cakes Vanilla Cake Mix
4 eggs

For the topping:
400ml thickened cream
1 packet 180 Cakes Vanilla Frosting (provided with Cake Mix)
To colour: natural pink food colouring

Preparation:
1. Preheat the oven to 140°c fan forced. Line a 8inch/20cm square cake tin with baking 

paper. 
2. Place the eggs in a large mixing bowl and beat well with a whisk attachment or an electric 

mixer for 4 minutes on high speed until light and fluffy. Use a whisk to gently fold in the 
Vanilla Cake Mix.

3. Pour mixture into cake tin and bake for 30 minutes or until a skewer inserted in the 
center comes out clean. 

4. To prepare the topping, whisk the cream, frosting mix and a few drops of pink food 
colouring in a medium bowl until whipped.

5. Once cake is cooled pipe the whipped pink cream mixture ontop in rosettes.
6. Refrigerate for 10 minutes before serving. 
7. Store in an air tight container in the fridge for up to 3 days.

Nutrition information per serving: Calories: 273, Protein: 8.9g, Net Carb: 3.6g, Total Fat: 35.7g

PREPARATION TIME
30 MINUTES

COOKING TIME
30 MINUTES

SERVES
12

www.180Cakes.com62

https://180cakes.com/product/vanilla-cake-mix-with-vanilla-bean-frosting/
http://www.180cakes.com
http://www.180Cakes.com


Super Easy - Made with 180 Cakes Packet Mix

63

http://www.180cakes.com
http://www.180cakes.com


Want to try my products?

Shop now at www.180cakes.com 
or click the product to go directly 

to the shop!
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CONCLUSION

I hope this book has helped you plan a delicious healthy low-carb and sugar-free kids party! With 
this wonderful collection of low-carb and sugar-free party foods, you can easily cater a sugar-free 
kids party. Furthermore, it was carefully designed to prepare you for every possible occasion 
with a wide range of different treats for everybody’s taste.

A healthy lifestyle can be a beautiful combination of great ingredients that take no time at all 
to transform your usual treat into something really special. Eat more fresh and healthy treats 
instead of those highly processed foods loaded with unnecessary carbs and sugar your body is 
fighting against. 

There is no need to avoid comfort foods in order to lavoid sugar. This cookbook offers a wide 
range of treats everyone will absolutely fall in love with and that is what makes it so special, 
these recipes taste so good everyone will enjoy them!

This cookbook has been created to guide you through a wonderful sugar-free kids party. Be cre-
ative, experiment on your own, and make sure to check my website for some more cooking tips 
and fabulous recipes:
https://180cakes.com/

Happy Baking & Stay Sweet! 
Kara
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