
Your Healthy 
Wine Party 

Recipe Guide



Let’s face it, we’ve all been to a wine party where we know that the wine and the foods aren’t 
the best for us because we feel it mentally and physically the next day. It’s time to change that!
As a nutritionist for the past 20 years I know that in order for us to obtain and maintain a 
healthy weight, recover and handle stress, have kick ass energy and overall optimal health, 
it is important to make sure we replace key nutrients that are lost when drinking alcohol, 
vitamin A, D, E, K, B Vitamins and Vitamin C.

Replacing these lost nutrients with Smartvine wine, smart foods at your wine parties will 
prevent the excess weight gain that creeps up over time, sluggish and brain fog the next day, 
and the guilt that causes us to over exercise to get “our bodies back to feeling normal.”  

You are a smart drinker, because hey, you chose SmartVine, so how do you become a smart 
eater as well?

As women, we want nothing more than to connect with our girlfriends and gush about life to 
one another over wine and good food! 

Typical wine parties consist of a wine that is wine that is on sale and food that is considered 
“the splurge” of the week. 

Why not feel good about the wine and food you are consuming? No guilt, nothing to make up 
for or recover from the next day, just pure indulgence that actually improves your health and 
wellbeing instead of pushing you two steps back.  

In this guide you are going to discover nutrient dense delicious foods to pair with SmartVine 
wines that will make you feel your best not just the next day, but everyday! Lets keep your 
health goals on track!



Recipes

Purple Endive Salmon Boat 

Keto Breadsticks 

Avocado Fries

Chocolate Dipped Bacon 

Keto no Bake Brownie Bites

Cassava Tortilla Chips 

Roasted Roots Hummus 

Chicken Skewers w/Fennel 

Yogurt Dip



Recipes

Collagen Pancakes

Instant Pot Beef Lettuce 
Wraps with Pickled 

Cucumbers

Paleo Instant Pot 
Butter Chicken

Creamy Cauliflower, Collagen 
and Chicken Soup 

Keto Chopped Salad

Keto Chocolate Cake With 
Chocolate Glaze



Purple Endive OR
 Iceberg lettuce Salmon Boat

INGREDIENTS
• A couple of purple endive heads

(depending on how many guests) or a
head of iceberg lettuce

• 2 Avocados
• 1 package of wild lox
• 1 lemon

KETO/PALEO/GLUTEN FREE/DAIRY FREE 

DIRECTIONS
• Spread avocado on the inside of the

lettuce cups
• Lay a few pieces of the lox on top
• Chop up cucumber pieces to place over

the lox
• Garnish with a thin slice of lemon
• (You can also squeeze some lemon over

the entire wrap!)



KETO Breadsticks

BREAD STICK BASE
• 2 cups organic mozzarella cheese, 

shredded, (8 oz.)
• ¾ cup almond or cassava flour
• 1 tablespoon psyllium husk powder
• 3 tablespoons organic whole cream 

cheese
• 1 large organic egg
• 1 teaspoon baking powder

Breadsticks in three different ways: Italian style, extra cheesy, and 
cinnamon sugar that are great dipped in just about anything!

ITALIAN STYLE
• 2 tablespoons Italian seasoning
• 1 teaspoon sea salt
• 1 teaspoon pepper

EXTRA CHEESY
• 1 teaspoon garlic powder
• 1 teaspoon onion powder
• 3 ounces organic cheddar cheese
• ¼ cup organic Parmesan cheese

CINNAMON SUGAR
• 3 tablespoons organic butter
• 6 tablespoons Swerve sweetener 

(erythritol) 
• 2 tablespoons cinnamon

RECIPE SOURCE

https://www.ruled.me/keto-breadsticks


KETO Breadsticks
EXECUTION
1. Pre-heat oven to 400F. Mix together egg and

cream cheese until slightly combined. Set
aside

2. In a bowl, combine all the dry ingredients:
almond flour, psyllium husk, and baking
powder.

3. Measure out the mozzarella cheese and put
into a sauce pan on low heat, 20 second
intervals. Stir the cheese and continue until
sizzling.

4. Add the egg, cream cheese, and dry
ingredients into the mozzarella cheese and
mix together.

5. Using your hands, knead the dough together.
Once it is combined, set on a silpat.

6. Press the dough flat until you have a full
baking sheet worth of dough. Transfer the
dough to some parchment paper so that you
can use a pizza cutter on it. Knives and sharp
objects should never be used on a silpat!

7. Cut the dough and season per ingredients
above.

8. Bake 13-15 minutes on top rack until crisp.
9. Serve while warm!
10. (This yields 6 servings of 4 Keto Breadsticks)

RECIPE SOURCE

https://www.ruled.me/keto-breadsticks


Avocado Fries

FRIES
• 3 organic avocados
• 1 organic egg
• 1 1/2 cups almond meal or cassava 

flour 
• 1 ½ cups of coconut oil 
• 1/2 tsp sea salt
Fry OR Bake them! 15 minutes at 450°F

KETO/GLUTEN AND DAIRY FREE/PALEO

INSTRUCTIONS
• Break an egg into a bowl and beat it. In 

another bowl, mix your almond meal with 
some salt and cayenne pepper.

• Slice each avocado in half and take out 
the seed.

• Peel off the skin off every half.
• Slice each avocado vertically into 4 or 

5 pieces (depending on the size of the 
avocado).

• Coat each slice of avocado in the egg.

(Continued on the next page) 

RECIPE SOURCE

https://www.tasteaholics.com/recipes/low-carb-keto/avocado-fries/?utm_content=buffer6f5ee&utm_medium=social&utm_source=pinterest.com&utm_campaign=buffer


Avocado Fries
KETO/GLUTEN AND DAIRY FREE/PALEO

INSTRUCTIONS
• Start heating your deep fryer (or deep pan with lots of oil) to about 350°F. If you don’t have 

a cooking thermometer, try sticking a wooden spoon into the oil when it’s been heating for 

about 7-8 minutes. If bubbles arise from the spoon, your oil is hot enough for deep frying! 

• Roll each coated slice in the almond meal until you can barely see the green.

• Carefully lower each avocado slice into the deep fryer (or pan) to avoid splashing

• OR Preheat oven to 450 degrees (Place each slice of avocado on a baking sheet lined with 

parchment paper )

• Allow each piece to fry from 45 seconds to a minute until a light brown. Dark brown means 

they’ve been in there a few seconds too long.

• Transfer quickly to a plate lined with a paper towel to soak up the excess oil.

Mix some sriracha sauce and mayonnaise and get to munching!

RECIPE SOURCE

https://www.tasteaholics.com/recipes/low-carb-keto/avocado-fries/?utm_content=buffer6f5ee&utm_medium=social&utm_source=pinterest.com&utm_campaign=buffer


Chocolate Dipped Bacon
INGREDIENTS (MAKES 16 SLICES)
• 2 tbsp brown sugar substitute Sukrin Gold 
• 1/2 tsp cinnamon
• 16 Applegate (organic/nitrate free) bacon slices 
• 3 oz 85% dark chocolate 
• 1/2 oz cacao butter or 1 tbsp coconut oil 
• 1 tsp sugar-free maple extract

INSTRUCTIONS
1. Mix the brown sugar substitute (I used Sukrin 

Gold) and cinnamon. 
2. Line a baking sheet with parchment paper or 

baking mat. Lay the bacon strips next to each 
other. Sprinkle with half of the sweetener & 
cinnamon mix. If you cannot fit the bacon 
into one tray, use two like I did. Flip the bacon 
strips on the other side and sprinkle with the 
remaining mix. 

 Place in the oven preheated to 135 °C/ 
275 °F and bake for 60-75 minutes or 
until crisp and caramelised. 

3. Meanwhile, melt the dark chocolate and 
cocoa butter

4. Once melted, add the maple extract. 
Set aside to cool down to room 
temperature. 

5. Remove the candied bacon from the 
oven and let it cool down completely 
before dipping in the chocolate. Dip 
half of each candied bacon strip in the 
chocolate or use a spoon to do it. Place 
on a tray lined with parchment paper 
and let the chocolate solidify at room 
temperature or  in the fridge.

RECIPE SOURCE

https://ketodietapp.com/Blog/lchf/chocolate-dipped-candied-bacon


Keto no Bake Brownie Bites

INGREDIENTS
• 1 cup Whole raw walnuts
• ⅛ teaspoon Sea Salt
• ¼ cup Cocoa Powder
• ½ cup Raw almond butter
• ¼ cup Swerve (Erythritol) 
• 2 tablespoons Coconut 

Flour (or as needed)
• ¼ cup Dark Chocolate 

Chips
• ½ teaspoon Pure Vanilla

INSTRUCTIONS
• In the bowl of a food processor add the walnuts and sea salt. 

Process until walnuts are finely ground.
• Add the cocoa powder, nut butter, vanilla, and Swerve 

and process until well combined and batter starts coming 
together.

• Depending on the thickness of your nut butter you may 
need to add coconut flour to help bind everything together. 
If so, add the coconut flour 1 Tbsp. at a time, and process 
until well combined, until you achieve the right consistency.

• Pulse in the chocolate chips.
• Line a baking sheet with parchment paper.
• Roll the dough between the palms of your hand to form 

small balls and place on the parchment paper.
• Place the baking sheet in the freezer for 10-20 minutes or 

until firm.
• Store in a sealed baggie or container in the refrigerator.

RECIPE SOURCE

https://cassidyscraveablecreations.com/2018/03/keto-no-bake-brownie-bites-paleo-gluten-free.html


Cassava flour tortilla chips

INGREDIENTS
• 1 package of cassava 

flour tortillas
• Seal Salt
• Coconut oil for frying
• Spider strainer or 

something else handy 
to remove chips from 
the hot oil

INSTRUCTIONS
• Stack 2-3 tortillas on top of each other and cut into 6 

wedges.
• You’ll need a couple inches of coconut oil for frying, so 

depending on the size of your pan, the amount will vary. 
Make sure it’s at a temperature of at least 380-385

• We like to fry up 6-8 wedges at a time, you don’t want to 
overcrowd your pan and if you fry too many at a time, the 
temperature of the oil will drop and they’ll take longer to fry 
and become oily and not crunchy!! Stir them about with the 
spider strainer while they’re frying and remove them once 
they get a nice golden brown color. They can go from brown 
to too done very quickly, so keep an eye on them!!

• Remove the chips with the spider strainer, allowing excess 
oil to drip back into the pan, to a paper towel lined, heat 
resistant bowl. 

PALEO/VEGAN/GLUTEN FREE

RECIPE SOURCE

https://backporchpaleo.com/recipes-2/on-the-side/cassava-flour-chips/


Roasted Roots Hummus 

INGREDIENTS
• 1 small sweet potato, peeled and coarsely chopped
• 1 medium parsnip, peeled and coarsely chopped
• 1 medium carrot, coarsely chopped
• 1 small onion, cut into wedges
• 3 cloves garlic, peeled
• 1 tablespoon olive oil
• Sea Salt
• Ground black pepper
• 1 15 ounce can garbanzo beans (chickpeas), rinsed and 

drained
• 1/4 cup tahini (sesame seed paste) or peanut butter
• 1/4 cup lemon juice
• 1/4 cup olive oil
• 1 teaspoon ground cumin
• Water

• Makes: 12 servings
• Serving Size: 1/4 cup dip
• Prep: 25 mins
• Roast: 25 mins 425°F
• Chill: 2 hrs to 3 days

RECIPE SOURCE

https://www.bhg.com/recipe/roasted-roots-hummus/


Roasted Roots Hummus 

DIRECTIONS
• Preheat oven to 425 degrees F. Line baking pan with parchment paper.. Place sweet 

potato, parsnip, carrot, onion, and garlic cloves in a 15x10x1-inch baking pan. Drizzle with 
the 1 tablespoon coconut oil; sprinkle with sea salt and black pepper. Roast about 25 
minutes or until tender and lightly browned. Let cool.

• In a food processor combine roasted vegetables, garbanzo beans, tahini, lemon juice, 
the 1/4 cup olive oil, the cumin, and, if desired, cayenne pepper. Cover and process until 
smooth, scraping sides of bowl as necessary and adding additional olive oil if needed 
to make a smooth paste. If needed, add up to 6 tablespoons water to thin to desired 
consistency.

• Spoon hummus into a serving dish. Cover tightly with plastic wrap; chill for at least 2 
hours.

• Let stand at room temperature for 30 minutes before serving. If desired, sprinkle with 
parsley. 

• Serve with cassava flour chips or fresh vegetables; celery, jicama, sliced radishes, 
cucumber, all very hydrating nutrient packed dippers!

RECIPE SOURCE

https://www.bhg.com/recipe/roasted-roots-hummus/


Chicken Skewers with Fennel Yogurt 

INGREDIENTS
• 1 tbsp (10 g) minced garlic
• ½ tsp fine Himalayan salt
• ½ tsp freshly ground black pepper
• 2 tsp (2 g) minced fresh oregano, or 1 tsp (2 g) dried
• 1 tbsp (15 ml) extra-virgin olive oil
• 1 tbsp (15 ml) freshly squeezed lime juice 
• 1½  lb (680 g) organic boneless, skinless chicken breast

PALEO/GLUTEN FREE/DAIRY FREE

This keto-friendly recipe comes 
originally from Puerto Rico. The 
flavor of the chicken is spiced, and 
tangy because of the lime juice 
and tastes so good eaten straight 
away, but could also be allowed to 
cool and serve with a salad

Serves 3 to 4

RECIPE SOURCE

http://ditchthewheat.com/pinchos-de-pollo


PALEO/GLUTEN FREE/DAIRY FREE
DIRECTIONS
• Have ready 7 to 9 skewers. If using wooden or bamboo skewers, soak them in water for at 

least 30 minutes before grilling.
• In a bowl, combine the garlic, salt, pepper, oregano, oil and lime juice and stir to form a 

paste.
• Cut chicken breasts into 1-inch (2.5-cm) chunks and place in a glass container with a lid.
• Pour the marinade over the chicken and stir to combine. 
• Cover the chicken and refrigerate for a minimum of 2 hours, up to overnight.
• Prepare a grill for direct cooking over medium heat (325 to 375F [170 to 190C]).
• Depending on the type of grill this may take 15 to 20 minutes.
• Remove the chicken from the refrigerator and thread it onto the skewers, spreading each 

piece as flat as possible and leaving a very small space between each piece.
• Once the grill is hot, brush the cooking grates clean, if necessary (to prevent sticking).
• Grill the kebabs over direct medium heat, keeping the lid closed as much as possible, until 

the chicken is firm to the touch and no longer pink in the center, 8 to 10 minutes total, 
turning once or twice during cooking. Take care not to overcook. 

• Remove from the grill and serve immediately.

Chicken Skewers with Fennel Yogurt 



Fennel Yogurt Dip

INGREDIENTS
• 1 cup plain coconut yogurt
• 1/2 cup grated fennel
• 1 tablespoon lemon juice
• 1/2 - 1 clove garlic, minced
• 1/2 teaspoon sea salt

INSTRUCTIONS
• In a small bowl combine yogurt, fennel, lemon 

juice, garlic, and sea salt.. Cover and chill until 
ready to serve



Collagen Pancakes

INSTRUCTIONS
• Heat coconut butter until it’s mailable
• Mash banana in with the coconut butter
• Add raw organic almond butter
• Mix until thoroughly combined
• Add Coconut Milk & mix thoroughly
• Gradually stir in flour you can add more or less if needed - 

you want to look for that liquid pancake batter texture.
• Heat pan to medium heat and add extra coconut butter 

to prevent sticking
• Pour pancake batter - wait until bubbles form from the 

middle all the way out to the edges, then flip!

• Makes: 8-10 Medium 
Sized Pancakes

• Prep: 20 mins

INGREDIENTS
• 1 organic ripe banana 
• 2 Cups coconut milk
• 2 Tbs Coconut butter
• 4 Tbs raw organic 

Almond Butter
• 1 Cup cassava Flour
• 1 Tsp baking soda
• 1 Tsp Sea Salt
*Add in protein powder. 
We like collagen protein 
because it is stable in high 
heat cooking, whey protein 
is not.  



Instant Pot Beef Lettuce Wraps 
with Pickled Cucumbers

INGREDIENTS
Beef Lettuce Wraps
• 1 lb grass fed organic ground beef
• 1 cup sliced organic mushrooms
• 1 cup organic shredded carrots
• 1/2 cup beef or chicken bone broth
• 1/4 cup diced yellow onion
• 2 tbsp  coconut aminos
• 1/2 tsp Sea salt
• 1/2 tsp pepper
• 1/2 tsp garlic powder
• 1/4 tsp ground ginger
• 1 head of organic romaine lettuce
Quick Pickled Cucumbers
• 1/2 of an organic large cucumber
• 1 tsp toasted sesame oil
• 2 tbsp rice vinegar

• Prep Time: 15 mins
• Cook Time: 15 mins
• Total Time: 30 mins

RECIPE SOURCE

https://madaboutfood.co/instant-pot-beef-lettuce-wraps-with-pickled-cucumbers/


Instant Pot Beef Lettuce Wraps 
with Pickled Cucumbers

INSTRUCTIONS:
1. Prep the cucumbers for pickling by slicing them thinly on a mandoline or as thin as possible with 

a knife
2. Whisk together the toasted sesame oil and rice vinegar
3. Toss the cucumbers in this mixture and allow them to chill in the fridge for at least an hour.
4. Turn on your instant pot to saute and when the display reads hot add the ground beef 
5. Let the ground beef brown for 5 minutes while breaking it up into smaller pieces with a wooden 

spatula
6. Turn off saute and add mushrooms, carrots, broth, onions, coconut aminos, sesame oil and all 

seasonings to the pan except for the xanthan gum. Give all of the ingredients a gentle stir to 
combine.

7. Close the instant pot and move the nozzle to sealing. Set on manual pressure for 5 minutes
8. When the timer beeps manually release the pressure. I do this with the end of a wooden spoon 

to avoid being burned
9. Remove the lid and while the pan beef is still hot thoroughly mix in the xanthan gum to thicken 

the sauce

10. Serve on romaine lettuce with the pickled cucumbers

RECIPE SOURCE

https://madaboutfood.co/instant-pot-beef-lettuce-wraps-with-pickled-cucumbers/


Paleo Instant Pot Butter Chicken

INGREDIENTS
• 2 tbsp ghee or coconut oil

• 1 medium onion chopped

• 4 garlic cloves minced

• 1 inch fresh ginger minced

• 2 lb pasture raised organic chicken thighs cut into 2 inch pieces

• 1 tsp garam masala

• 1 tsp chili powder

• 1 tsp cumin powder

• 1 tsp turmeric powder

• 1 tsp coriander powder

• 1 tsp sea salt

• 1/4 tsp ground black pepper

• 1 15 oz can of tomato sauce

• 1/2 cup full-fat coconut milk

• Lime juice for garnish

• Cilantro or parsley for garnish

• Serves: 8 servings
• Prep Time: 2 mins
• Cook Time: 15 mins
• Total Time: 17 mins

RECIPE SOURCE

https://whatgreatgrandmaate.com/paleo-instant-pot-butter-chicken-whole30-keto/


Paleo Instant Pot Butter Chicken
RECIPE SOURCE

INSTRUCTIONS:
1. Set Instant Pot to the Sauté setting and heat ghee in the pot until 

the Instant Pot indicates that it’s “hot.”
2. In the meantime, place the chicken in a bowl and add all the 

spices to it (from garam masala to ground black pepper) and 
gently toss together. Set aside. 

3. Add onion, garlic, and ginger and cook stirring for 3-4 minutes 
until the onions are translucent. 

4. Add the spice coated chicken to the pot and sauté for 5 minutes 
until mostly browned. 

5. Add tomato sauce and stir together.
6. Close the lid of the Instant Pot. Set it on MANUAL for 5 minutes. 
7. Once it beeps to a finish, let the pressure release naturally for 10 

minutes. 
8. Open the lid and stir in coconut milk. 
9. Garnish with lime juice and parsley or cilantro, and serve over 

cauliflower rice!

Low Carb/Keto Side 
Options
We enjoyed this paleo 
Instant Pot Butter Chicken 
on top of white rice, but if 
you want to make it low carb 
and keto-friendly, you can 
also serve it with:
• cauliflower rice
• roasted veggies
• zucchini noodles
• or on its own!

https://whatgreatgrandmaate.com/paleo-instant-pot-butter-chicken-whole30-keto/


Creamy Cauliflower, Collagen 
and Chicken Soup Recipe

INSTRUCTIONS
1. Steam the cauliflower, broccoli and (optional) zucchini in 

a saucepan until completely tender. Drain away all of the 
excess water.

2. Add the chopped chicken, bone broth, ghee or butter and 
salt to taste into the same saucepan, along with steamed 
veggies. Heat on a medium temperature.

3. Once the mix is heated through, add it to a high powered 
blender and blitz until it’s completely smooth.

4. Now add the Collagen Protein powder and blend on low 
until it’s incorporated.

5. Pour into two bowls. Top with extra butter or ghee and a 
sprinkle of salt and fresh herbs. Serve and enjoy!

• Start to Finish: 30 mins

RECIPE SOURCE

INGREDIENTS
• 1 small organic cauliflower, 

chopped
• 2 organic broccoli stems, 

chopped
• 1 organic zucchini, peeled and 

chopped (optional)
• 1.5 cups chicken bone broth
• Roughly 150g leftover 

pasture-raised, cooked 
chicken (try two skinless 
chicken breasts, chopped)

• 2 Tbsp. Collagen Protein 
powder

• 1-2 Tbsp. Grass-Fed Ghee or 
grass-fed butter

• Salt to taste

https://www.bulletproof.com/recipes/creamy-cauliflower-collagen-and-chicken-soup-recipe/


Keto Chopped Salad

Quick Salad Dressing

• ½ avocado (use the remaining half from your salad)

• 3 tablespoons olive oil, Brain Octane MCT oil or a mix of both

• 2 tablespoons apple cider vinegar

• 1 to 2 teaspoons cilantro or parsley

• Sea salt

INSTRUCTIONS
1. To make the salad: In a large bowl, combine the greens, eggs, 

fish and avocado with the nuts, cucumber, radish and pickled 

veggies. Add cheese (if using) and mix together until well 

combined.

2. To make the quick dressing: Use a whisk or immersion blender 

to blend together the avocado, oil, apple cider vinegar, herbs 

and salt until smooth and creamy. Toss the salad with the 

dressing and serve. Serves: 2 servings

• Start to Finish: 15 mins

RECIPE SOURCE

INGREDIENTS
• 2 cups organic leafy greens
• 2 pastured-raised eggs, 

medium-boiled, chopped or 
halved

• 4 ounces smoked wild salmon, 
separated into pieces (or 
substitute wild canned fish, 
shredded chicken or canned 
sardines)

• ½ organic avocado, cubed
• Handful of organic raw 

cashews, sunflower seeds or 
walnuts

• ¼ organic cucumber, thinly 
sliced

• 2 radishes, chopped or thinly 
sliced

• 2 tablespoons Quick Pickled 
Veggies

• Handful of organic crumbled 
feta or raw goat cheese 
(optional, if you tolerate dairy)

https://www.bulletproof.com/recipes/keto-chopped-salad/


Keto Chocolate Cake
With Chocolate Glaze

CHOCOLATE GLAZE INGREDIENTS:
• 1 cup coconut cream (from a BPA-free can of full-fat coconut milk)
• 1 tablespoon ghee or coconut oil
• 1 teaspoon vanilla extract
• 1 tablespoon cacao powder
• 1 tablespoon erythritol, xylitol, or MitoSweet, or roughly 10 drops of 

liquid stevia
• Pinch of salt

INSTRUCTIONS
1. Preheat oven to 350 degrees. Grease an 8-inch metal cake pan with 

butter, ghee, or coconut oil.
2. Whisk egg whites until they develop a foamy consistency.
3. In a separate bowl, mix all remaining chocolate cake ingredients. Then 

slowly fold egg whites into the batter.
4. Pour batter into cake pan. Bake for 25 minutes, or until a knife 

inserted into the center of the cake comes out clean.
5. While keto chocolate cake cools, prepare glaze. In a saucepan on low 

heat, add all glaze ingredients and whisk continuously to combine.
6. Pour chocolate glaze into a glass jar and drizzle over the cake. Serve 

keto chocolate cake warm, or store covered on your counter or in the 
refrigerator (icing will harden).

• Start to Finish: 40 mins

RECIPE SOURCE

INGREDIENTS
• 1/2 cup coconut flour
• 5 eggs, separated
• 1/2 cup coconut oil or grass-

fed ghee, melted
• 1/2 cup coconut cream
• 2 teaspoons vanilla extract, or 

1 teaspoon vanilla powder
• 4 tablespoons granulated 

sweetener (or more to taste), 
such as birch xylitol, non-
GMO erythritol, or MitoSweet

• 1/2 cup cacao powder
• Pinch of salt
• Additional grass-fed butter, 

ghee, or coconut oil for 
greasing

https://www.bulletproof.com/recipes/keto-recipes/keto-chocolate-cake-recipe-2g4m/



