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Keto Pound Cake

 

Keto Pound Cake (Video) | Blueberry Walnut

 

This Keto Pound Cake recipe will change your breakfasts and desserts for life! We’ve created

a dense, flavorful low carb pound cake that serves up great with some butter for breakfast or

warmed up and topped with whipped cream and blueberries for dessert!

 

Almond Flour Pound Cake For The Win

 

When you want something deliciously moist, and a dessert that closely resembles a high carb

one almond flour is our go to flour! While it depends on what consistency you are trying to

achieve, coconut flour, peanut flour, protein powder or any fibers will achieve a much less

moist, more crumbly consistency.
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A Cream Cheese Pound Cake?

 

While cream cheese is not typically found in pound cakes, it is the secret ingredient that

makes for the moist, dense texture we’re looking for. It also goes perfectly with the blueberry

walnut flavor profile in this recipe, but you can change up the flavor if you so choose. A

common flavor that people love is lemon pound cake. Instead of blueberries just add a little

lemon juice and don’t forget to shave in some of that flavorful lemon zest!

 

Our Favorite Low Carb Cake Recipes!

 

There is no one I know that doesn’t love a big slice of pound cake, and the best part about big

loaves or cakes is that you can always change up the fillings depending on what you’re

craving.Some other low carb cake recipes that would be great to experiment with are our Olive

Oil Cake, our extremely  low carb protein cakes and one of my personal favorites, cinnamon

ricotta cake! Cake is always in season so give one of our keto cakes a try tonight!

 

Comment down below with a cake recipe that you are a big fan of OR a recipe that you want

us to try and recreate.

 

How to Make a Keto Pound Cake

 

If you love your cake and want to eat it too, guilt free, this recipe was created just for you! In

the video above I show you how easy it is to make and perfect it is for meal prep/snacks all

week long. You’ll love this keto pound cake for breakfast with your morning coffee or tea and

your kids will love it for a quick after school snack before heading outside to play! Check out

the recipe down below and be sure to share it with your friends if you like it.

 

Recipe can be quickly added to MyFitnessPal – Search  “KetoConnect – Keto Pound

Cake”
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