
Instant Pot Keto Cinnamon Swirl Bread

Active Time: 10 minutes | Total Time: 1.5 hours | Serves: 4

Nutrition Information Per Serving

404 calories, 55.09 g carbohydrate, 5.35 g fiber, 5.73 g NET carbs, 20.08 g protein, 32.14 g fat

Ingredients Preparation

4 Tbsp(s) Lakanto Golden

1 1/2 cup(s) almond flour

10 2/3 Tbsp(s) Lakanto Original

1 1/2 scoop(s) whey protein powder

1/4 tsp(s) salt

4 Tbsp(s) butter, melted

2 tsp(s) ground cinnamon

2 tsp(s) butter, melted

2 large(s) eggs

2 tsp(s) vanilla extract

1/4 cup(s) water

1. First make the cinnamon swirl filling. Whisk
together the brown sweetener and cinnamon until
well combined. Set aside.

2. Grease a 7&quot; springform pan well. Place the
trivet on the bottom of your Instant Pot and add 1
cup of water.

3. In a large bowl, whisk together the almond flour,
sweetener, protein powder, baking powder, and
salt.

4. Add the eggs, melted butter, vanilla extract, and
water and stir until well combined.

5. Spread half of the batter in the prepared pan, and
sprinkle with half of the cinnamon filling mixture.
Swirl with a knife or spoon.

6. Add the remaining batter cinnamon mixture, then
swirl and spread the batter evenly in the pan.

7. Cover the top and the bottom of the pan with foil.
Place the pan on the trivet in the Instant Pot.
Close and lock the lid. Set the valve to sealing. Set
on the &quot;cake&quot; setting for 60 minutes.
(Or manual HIGH if you don&#39;t have a cake
setting).

8. When cooking is complete, let the pressure
reduce naturally for 15 minutes, then open the
vent to allow any additional steam to release.
Remove the pan carefully and remove the foil.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


