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INTRODUCTION 

This book is packed with wonderful recipes for a special 

celebration, or an exciting birthday party. 

Sugar free, healthy, and delicious for all your lovely guests with very cute presentations. 

This book is invaluable if you want to reduce your sugar 

consumption and make sure your children don’t get too 

excited with too much sugar. 

About the author 

Madeleine Leblanc is a mother of one who has been 

cooking for 23 years, including for lots of special 

celebration meals. 

She has shared her simple yet delicious recipes with dozens of eager friends, and has now compiled her favourite treats into her first book. 



3 



Sugar-free Desserts 





First Printing: 2017 



Copyright © 2017 by Madeleine Leblanc 

All rights reserved. 

Printed in the United Kingdom. 

All rights reserved. This book or any of its parts may not be reproduced or used in any manner whatsoever without the 

express written permission of the author and publisher. However, brief quotations in a book review or scholarly journal are permitted. 

Authors and their publications mentioned in this work and 

bibliography have their copyright protection. All brand and product names used in this book are trademarks, registered trademarks, or trade names and belong to the respective owners. 

The author is unassociated with any product or vendor in this book. 

4 



Sugar-free Desserts 



Contents 

Delicious recipes .................................................................................. 1 

INTRODUCTION ..................................................................................... 3 

Baked Apples........................................................................................... 9 

Pam’s Sugar-free Chocolate Pie .................................................... 11 

Cottage Cheese Fluff .......................................................................... 13 

No Bake Sugar-free Strawberry Cheesecake ............................ 15 

Reduced Fat and Cholesterol Red Velvet Cake ....................... 18 

Berry Burst Sorbet ............................................................................... 22 

Sugar-free Peanut Butter Cookies ................................................ 24 

No Bake Sugar-free Cheese Cake ................................................. 26 

Sugar-free Sour Cream Linzer Cookies ....................................... 28 

Sugar-free Apple Pie .......................................................................... 31 

Sugar-free Cake ................................................................................... 33 

Sugar-free Mocha Cheesecake ...................................................... 36 

Sugar-free Blueberry Coffee Cake ................................................ 39 

Apple and Pumpkin Dessert............................................................ 42 

5 



Sugar-free Desserts 



Sugar-free Chocolate Macaroons ................................................. 44 

Healthy Banana Cookies ................................................................... 46 

Strawberry Oatmeal Breakfast Smoothie ................................... 48 

Pumpkin Parfait .................................................................................... 50 

Sugar-free Brownies ........................................................................... 52 

Creamy Raspberry Ice Pops ............................................................. 55 

Fresh Peach Dumplings served with Hard Sauce ................... 57 

Gluten-free, Sugar-free Red Velvet Cupcakes with Sugar-

free Cream Cheese Frosting ............................................................ 60 

Sugar-free Molten Chocolate Cakes ............................................ 64 

Sugar-free Spice Cookie ................................................................... 67 

Sugar-free Peach and Banana Cobbler ....................................... 69 

Sugar-free Rugelach ........................................................................... 72 

Strawberry Fluff .................................................................................... 75 

Banana Pudding ................................................................................... 77 

Sugar-free Bars ..................................................................................... 80 

Gummy Candy ...................................................................................... 81 

Sugar-free Fruitcake ........................................................................... 83 

6 



Sugar-free Desserts 



Original Cheese Tempters ................................................................ 85 

Gingerbread Cake - Vegan and Gluten-free............................. 87 

Low-fat Lemon Raspberry Cake ..................................................... 90 

Acknowledgements ............................................................................ 95 

References .............................................................................................. 97 

One final thing……………………….…………………………………………99 

Index ...................................................................................................... 101 



















7 



Sugar-free Desserts 







8 





Sugar-free Desserts 



Baked Apples 



Ingredients 

  6 small apples, cored and halves 

  2 cups sugar-free diet orange-flavored carbonated 

beverage  

Directions 

1.  Preheat an oven to 350 degrees F (175 degrees C). 
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2.  Arrange the apples into a baking dish with the cut 

sides facing down. Pour the orange beverage over 

the apples. 

3.  Bake in the preheated oven until the apples are 

tender, about 1 hour. 

Preparation time 

5   



Cooking time 

minu

1  te

ho s

ur   Serves 

6 servings 
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Pam’s Sugar-free 

Chocolate Pie 

 

Ingredients 

  19-inch-deep dish pie crust, baked and cooled 

  1 1.4-ounce package instant sugar-free chocolate 

pudding mix 
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  ½ cup frozen reduced-calorie whipped topping, 

thawed 

Directions 

1.  Prepare pudding as directed on package for pie. 

2.  Spoon into pie shell, and chill 1 hour. 

3.  Serve with whipped topping. 

Preparation time 

5 minutes   



Cooking time 

1 hour  Serves 

8 servings 

12 





Sugar-free Desserts 



Cottage Cheese Fluff 

Ingredients 

  3 cups low-fat cottage cheese 

  2 0.3-ounce packages sugar-free lemon-flavored Jell-O 

mix 

  1 8-ounce container lite frozen whipped topping, 

thawed 
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Directions 

1.  Place the cottage cheese in a food processor and 

blend until creamy.  

2.  Whisk in the flavored gelatin powder, and then fold 

in the thawed whipped topping. 

3.  Refrigerate until serving. 

Preparation time  5 minutes  Ready in 

35 minutes 



Serves 

6 servings 
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No Bake Sugar-free 

Strawberry Cheesecake 



Ingredients 

  3/4 cup graham cracker crumbs  

  3 tablespoons butter, melted  

  1/4 teaspoon ground cinnamon  

  1/4 teaspoon ground nutmeg 

  1 8-ounce package cream cheese, softened 
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  1 1/2 cups milk 

  1 1-ounce package cheesecake flavor sugar-free instant 

pudding mix 

  2 pints fresh strawberries, sliced 

Directions 

1.  Mix together graham cracker crumbs, melted 

butter, cinnamon, and nutmeg in a bowl. 

2.  Press the mixture into an 8-inch pie dish. 

Refrigerate while making filling. 

3.  Beat cream cheese in a mixing bowl with an electric 

mixer on medium speed until softened. Reduce the 

speed to low, gradually beat the milk, a little at a 

time mixture will be watery. Use a rubber spatula to 

scrape cream cheese from the sides of the bowl, if 

necessary. 

4.  Beat in pudding mix until the filling is thick and 

smooth. 

5.  Spoon half of the cream cheese filling into the 

bottom of the graham cracker crust. 

6.  Spread half the strawberries over the filling. 

7.  Repeat cheesecake layer and strawberry layer. 
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8.  Chill pie in refrigerator until set and cold, at least 1 

hour. 

Preparation time 

20  Ready in 

20 minutes 



minutes  Serves 

6 servings 
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Reduced Fat and 

Cholesterol Red Velvet 

Cake 

 

Ingredients 

  Cooking spray  

  2 1/4 cups whole wheat flour  

  1 teaspoon salt  

  1/2 cup unsweetened applesauce  
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  3/4 cup sugar and sucralose blend for baking such as 

SPLENDA® Sugar Blend  

  1 tablespoon sugar and sucralose blend for baking such as SPLENDA® Sugar Blend  

  1/2 cup liquid egg substitute  

  3 tablespoons unsweetened cocoa powder  

  1 fluid ounce red food coloring  

  1 cup reduced-fat buttermilk  

  1 1/4 teaspoons vanilla extract  

  1 tablespoon white vinegar  

  1 teaspoon baking soda  

  3/4 cup fat-free vanilla yogurt 

  3/4 cup fat-free cottage cheese  

  2 8-ounce packages fat-free cream cheese at room 

temperature, cubed  

  1 cup confectioners' sugar  

  1 teaspoon vanilla extract  

  1 teaspoon skim milk, or as needed optional 
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Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). Spray 2 

9-inch cake pans with cooking spray. Whisk together 

the whole wheat flour and salt in a bowl. 

2.  Beat together the applesauce, 3/4 cup plus 1 

tablespoon of sugar and sucralose baking blend, and 

egg substitute with an electric mixer on Medium speed 

in a large mixing bowl. In a small bowl, stir the cocoa 

powder and red food coloring together until smooth, 

and mix into the liquid ingredients. Gradually beat in 

the whole wheat flour mixture, alternating with 

buttermilk in several additions, and mix in 1 1/4 

teaspoon of vanilla extract. In a small bowl, stir the 

vinegar and baking soda together, and mix into the 

batter. Pour batter into the cake pans, and tap the filled pans on the counter to remove air bubbles. 

3.  Bake in the preheated oven until the cakes are set and a toothpick inserted into the center of a cake comes 

out clean, 20 to 25 minutes. Allow to cool completely 

before frosting. 

4.  For frosting, place the vanilla yogurt and cottage 

cheese into the work bowl of a food processor, and 
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process until smooth; add the cream cheese, and 

process again to smoothly blend the mixture. Add 

confectioners' sugar and 1 teaspoon of vanilla extract, 

and process again to make a smooth frosting, 30 

seconds to 1 more minute, scraping the sides of the 

bowl. If frosting seems too stiff to spread, blend in skim milk, 1 teaspoon at a time, until the frosting is 

spreadable and smooth. Chill frosting for 1 hour before 

frosting cake. After frosting, chill cake before serving 

for easier cutting. 

Preparation time 

40  Ready in 

3 hours 



minutes  Serves 

16 servings 
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Berry Burst Sorbet 



 

Ingredients 

  1 cup SPLENDA® Granular  

  1 cup water ,1 1/2 cups frozen blueberries, thawed  

  1 1/2 cups frozen blackberries, thawed and 1/2 cup 

frozen raspberries, thawed  

  1/2 cup heavy cream optional 
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Directions 

1.  In a large measuring cup, dissolve Splenda in water. 

In a food processor or blender, puree berries until 

smooth, adding water gradually. Pour in cream, 

and pulse until blended. 

2.  Pour mixture into ice cream machine and let freeze 

until mixture is very thick. Eat some right away! 

Then freeze the rest. Later, you may defrost with a 

microwave when serving. 

Preparation time  5 minutes  Ready in 

20 minutes 



Serves 

8 servings 
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Sugar-free Peanut 

Butter Cookies 



Ingredients 

  2 cups smooth natural peanut butter  

  2 cups granular no-calorie sucralose sweetener e.g., 

Splenda ®  

  2 large eggs 

Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). 

Lightly grease a baking sheet. 
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2.  Thoroughly mix together the peanut butter, 

sucralose, and eggs in a bowl. Drop mixture by 

spoonful onto the prepared baking sheet. 

3.  Bake in the preheated oven until center appears 

dry, about 8 minutes. 

Preparation time 

10   



Cooking time 

8 minu

m

te

inut s

e   Serves 

24 

servings 
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No Bake Sugar-free 

Cheese Cake 



Ingredients 

  1 3/4 cups graham cracker crumbs 

  1/2 cup butter and 1/2 teaspoon ground cinnamon 

  1 .6-ounce package sugar-free lemon-flavored Jell-O®  

  1 cup boiling water and1 8-ounce package reduced fat 

cream cheese 

  2 teaspoons vanilla extract and 1 cup frozen light 

whipped topping, thawed 
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Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). In a 

medium bowl, combine graham cracker crumbs, 

butter, and cinnamon. Mix well and press into the 

bottom of a 9-inch square pan. Bake in preheated 

oven for 8 to 10 minutes. Remove from oven and 

allow to cool. 

2.  Dissolve lemon gelatin in boiling water. Let cool 

until thickened, but not set. In a large bowl, beat 

cream cheese and vanilla until smooth. Blend in 

lemon gelatin. Fold in whipped topping. 

3.  Pour filling into crust. Sprinkle top with graham 

cracker crumbs. Refrigerate overnight. 

Preparation time 

15  Ready in 

15 



minutes  Serves 

9 minu

serv tes

ings 
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Sugar-free Sour Cream 

Linzer Cookies 

 

Ingredients 

  1/2 cup butter  

  2 cups all-purpose flour  

  1 cup granulated artificial sweetener  

  1/3 cup sour cream  

  1 egg  

  1 teaspoon vanilla extract  

  1/2 teaspoon baking powder  
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  1/4 teaspoon baking soda  

  2/3 cup ground almonds  

  1/2 cup raspberry preserves 

Directions 

1.  In a large mixing bowl, cream together butter and 

sugar substitute with an electric mixer. Gradually 

add egg and vanilla while mixing. Sift together 

flour, baking powder, and baking soda. Stir in by 

hand. Finally, stir in sour cream and ground 

almonds. Divide dough in half and refrigerate for at 

least 2 hours. 

2.  Preheat oven to 375 degrees F (190 degrees C). 

3.  On a well-floured surface, roll out each half of the 

dough to 1/8-inch thickness. Cut out cookies using 

a 2-inch round cookie cutter. Using a 3/4-inch star 

or heart shaped cookie cutter, cut the center from 

half of all the rounds. Place cookies 1 inch apart on 

an ungreased cookie sheet and bake in preheated 

oven for 6 to 8 minutes. Remove cookies from 

cookie sheet and cool on a wire rack. 
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4.  To assemble: Stir the spreadable fruit until fruit so 

it is smooth. Spoon 1/2 teaspoonful of fruit onto 

each of the cookies without the holes. Set a cookie 

with a hole on top of the fruit layer. 

Serves 

20 servings 
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Sugar-free Apple Pie 

 

Ingredients 

  3 tablespoons cornstarch  

  1 tablespoon ground cinnamon  

  12 ounces unsweetened apple juice concentrate  

  6 cups thinly sliced apples  

  1 recipe pastry for a 9-inch double crust pie 

Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). 

2.  Whisk together the cornstarch, cinnamon and 1/4 

of the apple juice. 
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3.  In a saucepan over medium heat, simmer the 

apples in the remaining apple juice until tender. 

Add the cornstarch mixture and stir until thickened. 

4.  Pour into bottom crust and cover with top crust. 

Bake for 45 minutes. 

Preparation time 

20  Ready in 

1 hour 30 



minutes  Serves 

8 minu

serv tes

ings 
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Sugar-free Cake 

 

Ingredients 

  2 cups raisins  

  3 cups water  

  2 eggs 

  3 tablespoons liquid sweetener 

  3/4 cup vegetable oil  

  1 teaspoon vanilla extract  

  1 teaspoon baking soda  
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  1/2 teaspoon salt  

  1 1/2 teaspoons ground cinnamon  

  1/2 teaspoon ground nutmeg  

  2 cups all-purpose flour  

  1 cup chopped walnuts  

  1 cup unsweetened applesauce  



Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). 

Grease and flour one 10-inch Bundt or Tube pan. 

2.  In a saucepan combine raisins with water and cook 

until the water is absorbed, cool. 

3.  Combine eggs, applesauce, vegetable oil, vanilla, 

and liquid sweetener. Mix well. Sift flour, baking 

soda, salt, ground cinnamon, and ground nutmeg 

into egg mixture. Stir until just combined. Mix in 

raisins and chopped nuts. Pour batter into 

prepared pan. 

4.  Bake at 350 degrees F (175 degrees C) for one 

hour. 
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Serves 

12 servings 
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Sugar-free Mocha 

Cheesecake 

 

Ingredients 

  1 1/2 cups sugar free chocolate wafer cookie crumbs  

  1 1/2 cups chopped pecans  

  4 tablespoons butter  

  3 8-ounce packages cream cheese, softened  

  1 cup brown sugar substitute 
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  3 eggs  

  1 teaspoon vanilla extract  

  4 teaspoons instant espresso coffee powder  

  2 tablespoons all-purpose flour  

  1 cup sour cream 

Directions 

1.  Preheat oven to 400 degrees F (205 degrees C). 

2.  Combine the chocolate wafer cookie crumbs, 

pecans and butter or margarine and mix well. Press 

into the bottom and 1/2 up the sides of one 9-inch 

spring form pan. 

3.  In a large bowl, with and electric mixer on medium 

speed, beat together the cream cheese and brown 

sugar substitute until fluffy. Beat in the eggs, 

vanilla, and espresso until smooth and well 

blended. Approximately 2 minutes. Add the flour 

and sour cream and beat until smooth. Scrape 

filling into the prepared crust and smooth top. 

4.  Bake at 400 degrees F (205 degrees C) for 15 

minutes then reduce oven temperature to 300 

degrees F (150 degrees C) and continue baking for 
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25 to 30 minutes or until cheesecake is set around 

the edges but still jiggles slightly in the center. Let 

cake cool for 2 to 3 hours then refrigerate until well 

chilled. Approximately 6 hours or overnight. One 

hour before serving, run a knife around the edge of 

the pan and remove the cake from the spring form 

pan. Slice and serve. 

Serves 

12 servings 
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Sugar-free Blueberry 

Coffee Cake 

 

Ingredients 

  3/4 cup butter, melted and cooled  

  1 cup milk  

  3 eggs  

  teaspoon vanilla extract  
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  1 1/2 cups granular sucralose sweetener such as 

Splenda®  

  2 teaspoons baking powder  

  3 cups all-purpose flour  

  1 3/4 cups fresh or frozen blueberries  

  1 1/2 cups maltitol brown sugar substitute  

  3/4 cup flour  

  2 teaspoons ground cinnamon  

  1/2 cup butter, softened 

Directions 

1.  Preheat the oven to 350 degrees F (175 degrees C). 

Grease and flour a 9x13 inch baking pan. 

2.  In a large bowl, stir together the melted butter, 

milk, eggs, vanilla and 1 1/2 cups sugar substitute. 

Combine 3 cups of flour and baking powder; stir 

into the wet ingredients until just blended. Fold in 

the blueberries. Spread evenly in the prepared pan. 

3.  In a small bowl, stir together the brown sugar 

substitute, 3/4 cup of flour, and cinnamon. Stir in 

the softened butter with a fork until the mixture is 

crumbly. Sprinkle over the top of the cake. 
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4.  Bake for 35 to 40 minutes in the preheated oven, 

until a toothpick inserted into the center of the 

cake comes out clean. This cake is best served 

warm. 

Preparation time 

15  Ready in 

55 

Cooking time 

minutes 

40  Serves 

minutes 

12 

minutes 

servings 
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Apple and Pumpkin 

Dessert 

 

Ingredients 

  2 1-gram packets sugar substitute  

  1 teaspoon pumpkin pie spice  

  1 Granny Smith apple - peeled, cored, and chopped 

  1/4 cup canned pumpkin and 2 tablespoons water 
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Directions 

1.  Sprinkle 1/3 packet of sugar substitute and 1/3 

teaspoon pumpkin pie spice in the bottom of a 

microwave-safe bowl. Layer 1/4 of the apple pieces 

into the bowl; repeat. Spread the pumpkin over the 

apples. Sprinkle the remaining sugar substitute and 

pumpkin pie spice on the pumpkin. Top with the 

remaining apples. Pour the water over the mixture. 

2.  Cook in microwave on high for 3 1/2 minutes, 

stirring every minute. Serves 1serving. 

Preparation time  5 minutes   



Cooking time 

4 minutes  Serves 

1 serving 
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Sugar-free Chocolate 

Macaroons 



Ingredients 

  1 tablespoon unsweetened cocoa powder 

  12 packets artificial sweetener and 4 egg whites  

  1/8 teaspoon cream of tartar and finally, 1 teaspoon 

vanilla extract 

Directions 

1.  Preheat an oven to 225 degrees F (110 degrees C). 

Whisk the cocoa powder and artificial sweetener 
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together in a small bowl; set aside. Line a baking 

sheet with parchment paper. 

2.  Beat egg whites and cream of tartar until foamy in 

a large mixing bowl. Add the vanilla, and beat until 

stiff peaks form. Lift your beater or whisk straight 

up: the egg whites should form a sharp peak that 

holds its shape. Fold in the cocoa powder mixture 

until evenly blended. Drop tablespoon-sized 

dollops of meringue onto the lined baking sheet. 

3.  Bake in the preheated oven until the macaroons 

are crisp and dry, about 1 hour. Cool completely on 

a wire rack. 



Serves    

 

 

40 servings 
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Healthy Banana 

Cookies 

 

Ingredients 

  3 ripe bananas  

  2 cups rolled oats  

  1 cup dates, pitted and chopped  

  1/3 cup vegetable oil  

  1 teaspoon vanilla extract 
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Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). 

2.  In a large bowl, mash the bananas. Stir in oats, 

dates, oil, and vanilla. Mix well, and allow to sit for 

15 minutes. Drop by teaspoonful onto an 

ungreased cookie sheet. 

3.  Bake for 20 minutes in the preheated oven, or until 

lightly brown. 

Preparation time 

15  Ready in 

50 

Cooking time 

minutes 

20  Serves 

minutes 

36 

minutes 

servings 
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Strawberry Oatmeal 

Breakfast Smoothie 



Ingredients 

  1 cup soy milk  

  1/2 cup rolled oats  

  1 banana, broken into chunks  

  14 frozen strawberries  

  1/2 teaspoon vanilla extract  

  1 1/2 teaspoons honey 
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Directions 

1.  In a blender, combine soy milk, oats, banana, and 

strawberries. Add vanilla and honey if desired. 

Blend until smooth. Pour into glasses and serve. 

Preparation time  5 minutes  Ready in 

5 minutes 



Serves 

2 servings 
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Pumpkin Parfait 

 

Ingredients 

  1 cup pumpkin puree  

  1 1-ounce package instant sugar-free vanilla pudding 

mix  

  1 teaspoon pumpkin pie spice  

  1 cup evaporated skim milk 
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  1 cup skim milk 

Directions 

1.  In a mixing bowl, combine the pumpkin puree, 

vanilla pudding mix, pumpkin pie spice, evaporated 

milk, and skim milk. Blend together until smooth; 

place in parfait glasses and chill until set. 

Preparation time  5 minutes  Ready in 

5 minutes 



Serves 

6 servings 
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Sugar-free Brownies 

 

Ingredients 

  1/2 cup margarine  

  1/4 cup unsweetened cocoa powder 

  2 eggs  

  1 cup granular sucralose sweetener such as Splenda®  

  3/4 cup all-purpose flour  

  1/8 teaspoon salt 

  1/4 cup skim milk 

  1/2 cup chopped walnuts optional 
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  1 1.4-ounce package sugar free, chocolate fudge 

flavored instant pudding  

  1 cup skim milk 

Directions 

2.  Preheat oven to 350 degrees F (175 degrees C). 

Grease and flour an 8x8 inch pan. 

3.  In a small saucepan over medium heat, melt 

margarine and cocoa together, stirring occasionally 

until smooth. Remove from heat and set aside to 

cool. In a large bowl, beat eggs until frothy. Stir in 

the sucralose sweetener. Combine the flour and 

salt; stir into the egg mixture then mix in the cocoa 

and margarine. Finally stir in the 1/4 cup of milk 

and if desired, the walnuts. Pour into the prepared 

pan. 

4.  Bake for 25 to 30 minutes in the preheated oven, 

until a toothpick inserted into the center, comes 

out clean. To make frosting, mix together the sugar 

free chocolate pudding mix and 1 cup skim milk 

using an electric mixer. Mix for about two minutes 
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or until thick. Spread over cooled brownies before 

cutting into squares. 

Preparation time  20 

Ready in 

45 

minutes 

minutes 

Cooking time 

25  Serves 

25 

minutes 

servings 
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Creamy Raspberry Ice 

Pops 

 

Ingredients 

  1 cup fat free milk  

  1 1-ounce package instant sugar-free vanilla pudding 

mix  

  1/2 cup fat free milk  

  1 cup fresh raspberries  

  2 cups raspberry sherbet, softened  
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  2 cups reduced-fat frozen whipped topping, thawed 

Directions  

1.  Pour 1 cup of milk into a bowl, and stir in pudding 

mix. Beat with an electric mixer about 2 minutes 

until thickened. Place the remaining milk and 

raspberries into a blender and puree until smooth. 

2.  Pour the raspberry puree into the pudding, and 

add the whipped topping. Stir together until 

incorporated. Stir in the softened sherbet. You may 

either mix it in completely, or leave it swirled. 

3.  Divide this mixture evenly among 10 molds or 

small plastic cups. Place a wooden craft stick into 

each, and freeze for at least 3 hours. 

Preparation 

25 minutes  Ready in 

3 hours 15 

time 

minutes 



Serves 

10 servings 
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Fresh Peach Dumplings 

served with Hard Sauce 

 

Ingredients 

  2 cups all-purpose flour  

  1 teaspoon salt  

  3/4 cup butter flavored shortening  

  5 tablespoons ice water  
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  6 fresh peaches - peeled, pitted, and halved  

  1/4 cup butter, softened  

  1 egg  

  1/4 teaspoon ground nutmeg  

  1 teaspoon vanilla extract  

  1 pinch salt  

  2 cups confectioners' sugar 

Directions 

1.  In a medium bowl, stir together the flour and salt. 

Cut in the butter flavored shortening using your 

hands or a pastry blender until the mixture 

resembles coarse crumbs. Sprinkle the ice water 

over the dough, and stir until the mixture comes 

together. Knead the dough briefly, then divide into 

6 pieces. 

2.  Preheat the oven to 375 degrees F (190 degrees C). 

3.  On a lightly floured surface roll out each piece of 

dough into a thin circle. Place two peach halves 

together, and wrap in each circle of dough, sealing 

at the top. Place the dumplings onto an ungreased 

baking sheet. 

58 



Sugar-free Desserts 



4.  Bake dumplings for 30 minutes in the preheated 

oven, or until golden brown. While the dumplings 

are baking, make the sauce. In a medium bowl, mix 

together the butter, egg, nutmeg, vanilla, and salt 

using an electric mixer on low speed. Gradually mix 

in the confectioners' sugar. Spoon over warm 

dumplings. 

Preparation 

30 minutes  Ready in 

1 hour 

time 

Cooking time 

30 minutes  Serves 

6 servings 
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Gluten-free, Sugar-free 

Red Velvet Cupcakes 

with Sugar-free Cream 

Cheese Frosting 

 

Ingredients 

  1/2 cup coconut flour  

  2 tablespoons natural, unsweetened cocoa powder 

  1/4 teaspoon salt  

  1/4 teaspoon baking soda 
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  2 eggs  

  2 egg whites  

  2 tablespoons Melt® Organic Buttery Spread, melted 

over low heat  

  1/2 cup low fat buttermilk*  

  1/2 cup Erythritol, such as NOW Foods  

  1/2 teaspoon vanilla stevia extract  

  7 drops red gel food coloring  

Frosting 

  4 ounces reduced-fat cream cheese, room 

temperature 

  2 ounces Melt® Organic Buttery Spread  

  1 cup Erythritol, powdered**  

  15 drops vanilla stevia, or to taste 

Directions 

1.  Preheat oven to 350 degrees F. Place cupcake liners 

in 8 wells of a muffin tin. 

2.  In a small bowl, whisk together the coconut flour, 

cocoa powder, salt, baking soda, and powdered 

buttermilk, if using. Set aside. 
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3.  In a larger bowl, combine the eggs, egg whites, 

Melt, buttermilk, or water, erythritol, and stevia. Mix 

on low speed with a hand blender until combined. 

Add the dry ingredients and mix well, beginning on 

low speed, and increasing to high, for about 2 

minutes, until well-blended and no lumps remain. 

Blend in food coloring until desired color is 

achieved. 

4.  Divide batter evenly among the cupcake liners. 

Bake for 20 minutes, or until a toothpick inserted in 

the center of a cupcake comes out clean. Cool 

completely before frosting. 

5.  To make the frosting, beat together the cream 

cheese and Melt until fluffy the Melt does not need 

to be warmed to room temperature; it will be soft 

enough straight from the refrigerator. Add the 

powdered erythritol in several additions, beating 

well, until fluffy. Beat in liquid vanilla stevia drops 

to taste. 
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Footnotes 

  *You can substitute 1/2 cup water mixed with 2 

tablespoons powdered buttermilk for 1/2 cup 

buttermilk. 

  **Powdered buttermilk can be found in the baking 

section of your grocery store. If you only use 

buttermilk occasionally, this is a great staple to 

have to avoid the inevitable "What do I do with the 

rest of this quart of buttermilk I bought when I only 

needed a 1/2 cup?" Powdered buttermilk lasts in 

the refrigerator for a long time, and can be used in 

any recipe that calls for buttermilk. For every cup of 

buttermilk needed, add 4 tablespoons of powdered 

buttermilk with the dry ingredients, and 1 cup of 

water with the wet ingredients. Use a coffee or 

spice grinder to crush the Erythritol granules to a 

fine powder. 

Serves 

8 servings 
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Sugar-free Molten 

Chocolate Cakes 



Ingredients 

  4 ounces good quality unsweetened chocolate, finely 

chopped 

  1/2 cup unsalted butter, cubed  

  2 eggs  

  2 egg yolks  

  1/4 cup Pyure Organic All-Purpose Stevia Blend  

  2 tablespoons all-purpose flour  
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  1 pinch salt 

  1/2 cup 35% whipping cream  

  1 teaspoon Pyure Organic All-Purpose Stevia Blend 

Directions 

1.  Preheat oven to 400 degrees F (204 degrees C). 

Lightly butter four, 4-oz oven-proof ramekins. Place 

ramekins on rimmed baking sheet. Set aside. 

2.  In heatproof bowl over simmering water, melt 

chocolate with butter. Let cool slightly. 

3.  In the bowl of an electric mixer, whisk eggs, egg 

yolks with Pyure Organic All-Purpose Stevia Blend, 

flour, and salt until pale and thickened. 

4.  With the mixer on low speed, gradually add 

chocolate mixture until well combined. 

5.  Evenly spoon chocolate mixture into prepared 

ramekins. 

6.  Bake for 8 to 10 minutes or until cakes have puffed 

and formed a light crust. Cakes will jiggle slightly 

when shaken. Cakes should still be soft in center to 

retain soft flowing center 
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7.  Meanwhile, whip whipping cream in bowl until soft 

peaks form. Add 1 tsp Pyure Organic All-Purpose 

Stevia Blend; continue whipping for 1 minute 

longer. 

8.  Run knife around edge of cakes and invert onto 

serving plate. Serve with dollop of whipped cream. 

 Here’s a tip… 

  Make cake batter in ramekins ahead of time and store, 

covered, in refrigerator. Bring to room temperature 

before baking. 

Preparation 

5 minutes  Ready in 

30 minutes 

time 

Cooking 

20 minutes  Serves 

4 servings 

time 
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Sugar-free Spice Cookie 

 

Ingredients 

  1 1/4 cups water  

  1/3 cup shortening 

  1 cup raisins  

  2 teaspoons ground cinnamon  

  1/2 teaspoon ground nutmeg 

  2 eggs  

  1/2 teaspoon salt  

  1 teaspoon baking soda  
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  2 teaspoons liquid artificial sweetener  

  2 tablespoons water  

  1 teaspoon baking powder  

  2 cups all-purpose flour 

Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). 

Grease a cookie sheet. 

2.  In a small saucepan, bring the 11/4 cup of water, 

raisins, shortening, cinnamon, and nutmeg to a 

boil. Remove from heat, beat in eggs, one at a 

time. Dissolve salt, soda, and liquid sweetener into 

the remaining 2 tablespoons of water; add 

alternately to the egg mixture, with the flour and 

baking powder. 

3.  Drop cookies by teaspoonful onto the prepared 

cookie sheet. Bake for 8 to 10 minutes in the 

preheated oven. Cool on wire racks. 

Preparation        20 minutes  Ready in 

30 minutes 

time 



Serves 

24 servings 
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Sugar-free Peach and 

Banana Cobbler 

Ingredients 

  8 white peaches, pitted and sliced 

  2 bananas, sliced  

  2 tablespoons all-purpose flour  

  1 teaspoon sugar substitute  

  1 cup all-purpose flour  

  2 teaspoons baking powder 

  1/2 teaspoon salt  

  1/2 teaspoon ground cinnamon  

69 



Sugar-free Desserts 



  1/2 cup skim milk  

  1 egg  

  1 tablespoon corn oil 

  2 teaspoons sugar substitute  

  1/2 teaspoon vanilla extract 

Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). 

Grease an 8x8-inch baking dish. 

2.  Mix white peaches, bananas, 2 tablespoons flour, 

and 1 teaspoon sugar substitute in a bowl until the 

fruit is coated; spread into the bottom of the 

prepared baking dish. 

3.  Whisk 1 cup flour, baking powder, salt, and 

cinnamon in the same bowl used to mix fruit; stir in 

skim milk, egg, corn oil, 2 teaspoons sugar 

substitute, and vanilla extract to make a batter. 

Pour batter in an even layer over the fruit. 

4.  Bake in the preheated oven until cake is golden 

brown and a toothpick inserted into the middle of 

the cake layer comes out clean, about 30 minutes. 
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Cool in pan on rack at least 20 minutes before 

serving. 

Preparation 

20 minutes  Ready in 

1 hour 10 

time 

minutes 

Cooking time 

30 minutes  Serves 

8 servings 
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Sugar-free Rugelach 

 

Ingredients 

  1 cup margarine  

  8 ounces cream cheese, softened  

  2 3/4 cups all-purpose flour  

  2 teaspoons vanilla extract 

  1 cup chopped raisins  

  1 cup chopped walnuts 
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  2 tablespoons ground cinnamon  

  1 cup apricot spreadable fruit 

Directions 

1.  Cream together the margarine and cream cheese in 

the bowl of an electric mixer. Blend in the vanilla. 

Mix in the flour. Chill the dough. 

2.  To make the Filling: Mix together the chopped 

raisins, chopped walnuts, and cinnamon. If you 

have a food processor, place the whole walnuts 

and raisins into the bowl, sprinkle with the 

cinnamon, and chop them together by processing 

in short pulses. 

3.  Divide the dough into 4 equal portions. Roll out 

each portion into a 10 - 12-inch circle 1/8-inch-

thick on a lightly floured board or between two 

sheets of waxed paper. 

4.  Spread a light layer of preserves approximately 2 

tablespoons onto each dough circle. Sprinkle each 

circle with approximately 1/4 cup of the chopped 

nut-raisin-cinnamon mixture. 
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5.  Cut each circle into 16 wedges using a pastry cutter 

or a pizza cutter. Roll each wedge from base to 

point. Place point down on a lightly greased or 

parchment lined baking sheets. 

6.  Bake for 15-17 minutes at 375 degrees F (190 

degrees C) or until golden. Remove to racks to 

cool. 

Serves 

20 servings 
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Strawberry Fluff 

 

Ingredients 

  2 3-ounce packages strawberry flavored Jell-O®  

  1 16-ounce package cottage cheese  

  1 8-ounce container frozen whipped topping, thawed  

  1 20 ounces can crush pineapple, drained 
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Directions 

1.  In a mixing bowl, combine the gelatin mix, cottage 

cheese, whipped topping, and pineapple. Mix 

together well, refrigerate until chilled and serve. 

Preparation 

10 minutes  Serves 

9 servings 

time 
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Banana Pudding 

 

Ingredients 

  1 8-ounce package low-fat cream cheese, softened  

  1 8-ounce container lite sour cream 

  1 8-ounce container lite frozen whipped topping, 

thawed 

  1 teaspoon vanilla extract 

  3 1-ounce packages instant sugar-free vanilla pudding 

mix  

  1/2 packet artificial sweetener 

  5 cups nonfat milk  
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  1 11-ounce package Cookies, vanilla wafers, lower fat  

  7 bananas, sliced 

Directions 

2.  In a medium bowl, beat cream cheese with sour 

cream. Stir in whipped topping and vanilla. Set 

aside. 

3.  In a large bowl, combine pudding mix, sweetener, 

and milk. Stir until sugar and mix are dissolved. 

Combine with cheese mixture. 

4.  In a large glass serving dish, layer pudding mixture, 

wafers and bananas until all ingredients are used. 

Chill until serving. 

Preparation 

20 minutes  Ready in 

40 minutes 

time 



Serves 

18 servings 
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Sugar-free Bars 

 

Ingredients 

  1/2 cup pitted dates  

  1/2 cup pitted prunes  

  1/2 cup chopped raisins  

  1 cup water  

  1/2 cup margarine  

  2 eggs  

  1 teaspoon vanilla extract  
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  1/2 cup chopped walnuts 

  1 cup all-purpose flour  

  1 teaspoon baking soda  

  1/4 teaspoon salt 

Directions 

1.  Cut dates and prunes into small pieces. Boil dates, 

prunes, raisins, and water for 5 minutes. Add 

margarine. Mix and set aside to cool. 

2.  Preheat oven to 350 degrees F (180 degrees C). 

3.  Mix the eggs, vanilla, and nuts. Add to the fruit 

mixture. Sift the flour, baking soda and salt, and 

add to the fruit mixture. If you want a spicy bar add 

1/2 tsp. Cinnamon and 1/4 tsp. Nutmeg to the 

flour. 

4.  Spread in 7 x 11-inch pan and bake for 25-30 

minutes. 

Serves 

20 servings 
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Gummy Candy 



Ingredients 

  1 .6-ounce package sugar-free fruit flavored gelatin mix  

  6 .25-ounce envelopes unflavored gelatin  

  1/2 cup water 

Directions 

1. In a saucepan, stir together the sugar free gelatin, unflavored gelatin, and water until it resembles 

dough. Warm over medium heat until melted. Pour 

into molds, or onto a baking tray. Refrigerate or 
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freeze until firm, about 10 minutes in the freezer. 

Unmold or cut with cookie cutters and serve. 

Preparation time 

5  Ready in 

20 minutes 

Cooking time 

minutes 

5  Serves 

12 servings 

minutes 

82 





Sugar-free Desserts 



Sugar-free Fruitcake 

 

Ingredients 

  1 cup chopped golden raisins  

  1/2 teaspoon salt 

  1 1/2 cups chopped walnuts  

  1 cup chopped cranberries 

  1 cup unsweetened crushed pineapple 

  1/4 cup grated lemon peel  

  1 cup flaked coconut  

  1/3 cup orange juice  
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  8 packets artificial sweetener 

  1 teaspoon ground mace 

  1 teaspoon ground allspice 

  1 teaspoon baking soda  

  1 1/2 cups all-purpose flour 

Directions 

1.  Mix sugar substitute with orange juice. Pour over 

chopped cranberries. Soak 1 hour, mixing often. 

2.  Mix raisins, nuts, coconut, and lemon rind in flour 

until well coated. Add cranberries and orange juice 

mixture. Sprinkle baking soda over mixture, and 

mix. Mix in spices. Fold in crushed pineapple. Pour 

batter into a greased and floured 9-inch loaf pan. 

3.  Bake at 325 degrees F (165 degrees C) for 40 

minutes. Cool. 

Serves 

12 servings 
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Original Cheese 

Tempters 

 

Ingredients 

  1/2 cup butter, softened  

  1/2 pound shredded sharp cheddar cheese 

  1/4 teaspoon salt  

  1 pinch ground cayenne pepper 

  1 1/8 cups all-purpose flour  

  2 cups pecan halves 
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Directions 

1.  Blend the butter, cheese, salt, and cayenne pepper 

together until well combined. Stir in the flour and 

mix well. Shape dough into 3 rolls about 1 1/2 

inches in diameter. Wrap the rolls in plastic wrap 

and refrigerate until firm. 

2.  Preheat oven to 375 degrees F (190 degrees C). 

3.  Cut rolls into 1/8 to 1/4-inch-thick slices. Place on a parchment paper lined baking sheet and press a 

pecan half or piece onto the top of each cookie. 

4.  Bake at 375 degrees F (190 degrees C) for about 12 

minutes or until set. Let cool on wire racks before 

storing in an airtight container. 

Serves 

30 servings 
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Gingerbread Cake - 

Vegan and Gluten-free 

 

Ingredients 

  1 cup amaranth flour  

  1 cup buckwheat flour  

  1/2 cup coconut flour  

  2 1/2 teaspoons baking soda  

  2 teaspoons ground cinnamon  

87 



Sugar-free Desserts 



  2 teaspoons ground ginger  

  1/2 teaspoon ground cloves  

  1/2 teaspoon ground nutmeg  

  1/2 teaspoon salt 

  2 tablespoons flax seed meal 

  6 tablespoons water  

  3/4 cup agave nectar 

  3/4 cup canola oil  

  3/4 cup honey 

  2 teaspoons grated fresh ginger 

  1 teaspoon lemon zest, or more to taste  

  1 cup boiling water 

Directions 

1.  Preheat oven to 350 degrees F (175 degrees C). 

Grease a 9x13-inch baking pan. 

2.  Mix amaranth flour, buckwheat flour, coconut flour, 

baking soda, cinnamon, ground ginger, cloves, 

nutmeg, and salt together in a large bowl. Make a 

well in the center of the flour mixture. 

3.  Stir flax meal and 6 tablespoons water together in a 

separate bowl. Add agave nectar, canola oil, honey, 
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grated fresh ginger, and lemon zest; stir to 

combine. Pour wet ingredients into the well in the 

flour mixture; mix well. Gradually stir boiling water 

into the batter until fully incorporated. Pour batter 

into prepared baking pan. 

4.  Bake in the preheated oven until a toothpick 

inserted into the center of the cake comes out 

clean, 35 to 40 minutes. 

Preparation 

15 minutes  Ready in 

50 minutes 

time 

Cooking time 

35 minutes  Serves 

24 servings 
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Low-fat Lemon 

Raspberry Cake 

 

Ingredients 

  Cooking spray  

Cake batter 

  1 18.25-ounce package lemon cake mix  

  1 3-ounce package sugar-free lemon pudding mix  
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  1 1/4 cups water  

  1/2 cup fat-free sour cream  

  1/2 cup egg whites  

Filling 

  1 12-ounce package frozen raspberries, thawed and 

drained reserve drained liquid  

  1 1/2 teaspoons cornstarch Frosting:  

  1 8-ounce container fat-free lemon yogurt  

  1 8-ounce container reduced-fat frozen whipped 

topping, thawed 

Directions 

1.  Preheat oven to 325 degrees F (165 degrees C). 

Coat two 9-inch round cake pans with non-stick 

cooking spray and dust with flour 

2.  Mix cake mix and pudding mix in a large bowl. Add 

water, sour cream, and egg whites; beat on 

medium speed with electric mixer for 2 minutes. 

Pour about half the batter into each of the 

prepared cake pans. 
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3.  Bake in the preheated oven until golden and the 

tops spring back when lightly pressed, about 25 

minutes; set aside to cool at room temperature. 

4.  Mix 1 tablespoon reserved juice from raspberries 

and cornstarch in a small bowl; set aside. 

5.  Bring the berries to a simmer in a saucepan over 

medium heat; cook and stir until the berries break 

down, about 10 minutes. Stir the cornstarch 

mixture into the berries; continue cooking until 

thickened, about 2 minutes more. Remove 

saucepan from heat and cool berry mixture to 

room temperature. 

6.  When the cakes are completely cool, run a paring 

knife between cake and pan edges. Hold a cake 

pan on its side and gently tap the sides of the pan 

against the counter to loosen cake layer. Cover the 

cake pan with a plate and invert it to tip the cake 

out of the pan and onto the plate. 

7.  Place one cake layer onto a serving plate. Spread 

raspberry filling over the top of the layer. Top with 

remaining cake. 
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8.  Prepare frosting by gently folding yogurt into the 

whipped topping in a large bowl; spread over top 

and sides of cake. 

9.  Cool cake in refrigerator for 2 hours before serving. 

Preparation 

10 minutes  Ready in 

2 hours 50 

time 

minutes 

Cooking time 

40 minutes  Serves 

16 servings 
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One final thing... 

I would really appreciate it if you would review my book on Amazon. Also, you can drop me a line or ask me questions 

by emailing me at: madeleineleblanc@gmail.com 
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Agave nectar 88 
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Cheddar cheese shredded sharp 85 

Chocolate wafer cookie crumbs sugar free 36 

Chocolate fudge flavored instant pudding sugar free 31, 53 

Chocolate unsweetened, finely chopped 64 

Cocoa powder unsweetened 19, 44, 52, 60 

Coconut flakes 83 

Coconut flour 60, 87 

Confectioners’ sugar 19, 

Corn oil 45, 70 

Cornstarch Frosting 31, 61, 92 

Cottage cheese low fat 13, 19, 75 

Cornstarch 25, 32 

Cranberries chopped 83 

Cream cheese reduced fat 15, 19, 26, 36, 62, 72, 77 

Cream of tartar 44 



 

D 

Dates, pitted and chopped 46, 79 



E 

Egg substitute 19 
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Erythritol, such as NOW Foods 61 

Evaporated skim milk 51 

Expresso coffee powder instant 37 



F 

Flax seed meal 88 



G 

Gelatin mix sugar-free fruit flavored 82 

Golden raisins 55, 85 

Graham crackers 15, 26 

Ground allspice 84 

Ground almonds 18,30 

Ground cayenne pepper 85 

Ground cinnamon 15, 16, 25, 26, 31, 33, 40, 67, 69, 73, 87 

Ground cloves 88 

Ground ginger 88 

Ground mace 84 



H 

Heavy cream 21 

Honey 48, 88 
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L 

Lemon cake mix package 90 

Lemon flavored Jell-O mix 13, 27 

Lemon peel grated 83, 88 

Lemon yogurt fat-free 61, 92 



M 

Margarine 52, 72, 79 

Milk 16, 19, 39, 51, 52, 53, 55, 70, 72, 77 



N 

Nutmeg 15, 34, 58, 67, 88 



 

O 

Orange juice 83 

Organic Buttery Spread Melt 62 



P 

Peaches 58, 69 

Peanut butter 24 

104 



Sugar-free Desserts 



Pecan halves 36, 85 

Pineapple crushed in a can 75, 83 

Prunes pitted 79 

Pumpkin pie spice 42, 50 

Pumpkin canned 42 

Pumpkin puree 50 

Pyure Organic All-Purpose Stevia Blend 65 



R 

Raisins 33, 67, 72, 79, 83 

Raspberries fresh 55 

Raspberries frozen 22, 92 

Raspberry preserves 18, 30 

Raspberry sherbet, softened 55 

Red food coloring 19, 38, 61 

Rolled oats 47, 49 
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Sour cream 29, 38, 78, 90 

Soy milk 48 

Splenda Granular 19, 22, 24, 40, 52 

Sugar substitute packets 28, 41, 42, 69, 70 
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Sour cream 28, 37, 77, 91 

Sugar substitute maltitol brown 36, 40 

Strawberries 16, 48 

Strawberry flavored Jell-O 49, 75 

Sweetener packets artificial 43, 44, 69, 77, 83 



V 

Vanilla extract 19, 28, 33, 37, 39, 44, 46, 48, 58, 70, 72, 77, 80 

Vanilla instant sugar-free vanilla pudding mix 50, 55, 77 

Vanilla stevia extract 38, 61 

Vanilla wafers, package Cookies, lower fat 78 

Vanilla yogurt fat-free 19 



W 

Walnuts chopped 21, 34, 52, 72, 79, 83 

Whipped topping reduced fat fr0zen 12, 13, 27, 55, 75, 77, 92 

Whipping cream 65 

White peaches 45 
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