
Instant Pot Keto Lemon Curd

Active Time: 5 minutes | Total Time: 30 minutes | Serves: 6

Nutrition Information Per Serving

211.6 calories, 36.04 g carbohydrate, 0.17 g fiber, 3.87 g NET carbs, 5.41 g protein, 20.16 g fat

Ingredients Preparation

16 Tbsp(s) Lakanto Classic Monkfruit Sweetener

4 large(s) eggs

2 large(s) egg yolks

1 cup freshly squeezed lemon juice

1 Tbsp lemon zest

1 pinch salt

1/2 cup(s) unsalted butter, room temperature

1. In an oven-safe glass container that fits in the
Instant Pot (7 x 3 works well), whisk together 4
(204g) the eggs and egg yolks. Add the sweetener
and mix well. Add the salt, lemon zest and juice.
Mix until combined. Wrap the container very tight
with aluminum foil.

2. Pour 1 cup (250ml) cold water in the Instant Pot.
Place a trivet in the bottom. Carefully place the
filled container on the trivet. Close lid and
pressure cook at High Pressure for 3 minutes,
then Natural Release for 10 minutes.

3. Create Instant Pot Lemon Curd: Open the lid
carefully. Carefully take out the glass container.
Discard the aluminum foil. When you first see the
egg mixture, it will look like an egg custard. Give it
a few quick whisk and watch magic happens.

4. Add in the unsalted butter, and whisk to emulsify.
The lemon curd will thicken as it cools.

5. Chill in the fridge for at least 4 hours before
serving.

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.


