
Low Carb Dark Chocolate Brownies – 16 pieces
(adapted from a recipe by David Lebowitz)

85 gr unsalted butter
225 gr dark chocolate (I used one with 81% cocoa)
130 gr erythritol (you could reduce to 100gr)
2 large eggs
1 Tbsp unsweetened cocoa powder
3 Tbsp (30 gr) corn starch
100 gr chopped almonds, roasted

• Line a square pan (David suggests 8 inch/23cm but I used a 7 inch pan) with two 
overlapping pieces of foil so that it goes up the sides to the rim and lightly grease the 
foil with butter (I used parchment paper and did not butter it). Preheat your oven to 
350 degrees Fahrenheit or 180 degrees Celsius.

• Melt the butter and chocolate in a metal saucepan over very low heat. Add the 
erythritol and stir till melted.

• Remove the pan from the stove top and whisk in the eggs one by one.
• Sift the cocoa powder and corn flour together and mix this into the chocolate batter. 

Then beat the batter vigorously for at least one minute until the batter is no longer 
grainy and starts to pull away from the sides of the pan a bit.

• Fold in the nuts and turn out the batter into the prepared baking pan.
• Bake for 30 minutes until the brownies feel just set in the center. Cool the brownie till 

lightly warm before slicing into 16 pieces.

Remember – this is best enjoyed still warm out of the oven. Later, when it gets cakey, 
that’s the time to eat it with a scoop of your favourite ice-cream. Freeze the rest for 
when you make ice-cream.

...............................

Nutritional Information – per serving if cut into 16 pieces
Total Calories – 170.5 kcal; Fat – 14.3 gr; Total Carbs – 6-3 gr (dietary fibre – 3.1 gr, 
therefore net carbs – 3.2 gr); Protein – 3.8 gr
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