
http://axokuaci.wordpress.com

Low Carb Cheesecake Brownie
Recipe courtesy: Carolyn @ All Day I Dream About
Food

Ingredients:
For the brownie:
½ cup of butter
2 oz unsweetened chocolate, chopped
½ cup almond meal
1/4 cup cocoa powder
a pinch of salt
2 large eggs
3/4 cup of Swerve Sweetener
1/4 tsp vanilla extract
1/4 cups of chopped pecan

For the cheesecake:
2 eggs
1 lbs cream cheese, room temperature
½ cup Swerve Sweetener
1/4 cup heavy cream
½ tsp vanilla extract

Preparation:
Preheat the oven to 325F.
Line the base of the spring form pan with parchment paper.  Grease the edges of the spring
form pan with butter.

In a bowl, melt the butter and chopped chocolate in the microwave in 30 second’s increments. 
To avoid burning the chocolate, use a double boiler.
In another small bowl, combine the almond meal, salt, and cocoa powder.
In a mixing bowl, combine egg, Swerve, and vanilla.  Using a medium speed, beat eggs and
Swerve until smooth.
Add the almond meal and chocolate mixture and the melted chocolate  into the egg mixture.
Beat until the batter is combined.
Fold in chopped pecan into the brownie batter.
Pour batter into the prepared pan, bake for 12 - 18 minutes.  Do not over bake.  The middle
should jiggle slightly if you shake the pan.
Let brownie cool slightly.
Turn down the oven to 300F.

In a clean mixing bowl, beat cream cheese until smooth.
Add egg, Swerve, vanilla, and heavy cream.  Beat until all ingredients are incorporated.
Pour filling on top of the brownie.
Bake for 35-45 minutes.  Do not over bake, the middle should jiggle slightly if you shake the
pan.
Let cheesecake cool completely before attempting to remove from the spring form pan.
Cover with plastic wrap and chill in the refrigerator for at least 3 hours.
Serve as is or drizzle with Low Carb Chocolate Sauce. 
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