
Recipe Source: http://yikesnocarbs.wordpress.com 

 

Low Carb Lemon Pound Cake  

 

1 420gr can (15 oz) white beans, 240gr when drained  

5 large eggs  

1/2 tsp stevia extract  

1 tsp vanilla extract  

1/4 tsp salt  

95 gr (6 Tbsp) unsalted butter  

1/2 cup erythritol  

4 leveled Tbsp coconut flour  

2 leveled Tbsp almond meal  

Zest of one lemon  

1/2 tsp baking soda  

1 tsp baking powder  

Optional: ½ cup roasted, chopped walnuts  

 

For Syrup 

  

1/4 cup fresh lemon juice  

2 tsp erythritol or more to taste  

 

Preheat oven to 180 degrees C (350 degrees Fahrenheit). Line your baking tin.  

 

Drain and rinse beans well. Puree with eggs, vanilla, salt and stevia.  

 

Beat butter till soft. Add erythritol (I usually stir to mix a little before beating as I have a hand-

mixer and bits tend to fly all over the place) and beat till well mixed. Add the bean mixture in two 

batches and mix again till smooth.  

 

Next add the coconut flour, almond meal, lemon zest, baking powder and baking soda. After 

mixing well, pour into pan, tap it on the table counter to level off the batter in the pan and bake it 

for 50 minutes.  

 

While the cake is baking, prepare the syrup. Squeeze your lemon, measure 1/4 cup and add the 

erythritol. Check and adjust sweetness.  

 

Test the cake for doneness with a skewer after 50 min. and bake longer if necessary. The top of 

the cake will take on a lovely brown hue.  

 

Remove the pan from the oven and poke lots of holes in the cake close to each other with a 

skewer. Drizzle the syrup all over the cake and leave it to cool.  

 

If you have omitted the walnuts and slice your cake into 20 slices, then each slice has 2.9gr net 

carbs!!  

 

…..  

Nutrition Facts  

 

If baked without walnuts and cut into 20 slices, then each slice has:  

Total cal – 74.4 kcal; Fat – 5.7 gr; Total Carbohydrates – 9.3 gr (less Fibre 6.4gr = Net carbs 2.9 

gr); Protein – 2.9 gr  

 
If adding walnuts, add 0.4 gr to your carb count 


