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INGREDIENTS

1  package  dark chocolate mix
4   tablespoons melted butter
6   tablespoons heavy cream
2   eggs
1   teaspoon vanilla extract
    *or extract of choice

    Ganache:
     Equal parts heavy cream and 
    sugar free chocolate, melted
     slowly in a double boiler.

INSTRUCTIONS

1. Pre-heat oven to 350°F and prepare the donut pan.

2. In a large mixing bowl, whisk together the butter, heavy cream,   
    eggs and extract. Add in the cake mix and use a rubber spatula 
    to blend together until just combined.

3. Transfer the mix to a quart-sized Ziploc bag,  then push the 
     batter down towards one of the tips. Use a kitchen scissors to 
     snip off the tip, going up about 1/2 inch.

4. Using gentle pressure, squeeze the batter into your donut molds. 
    If some end up with more batter than others, try to redistribute 
 the  batter a little. They should each have close to the same 
    amount. This will make 6 regular-sized donuts.

5. Bake for approximately 12-13 minutes, or until the batter is just  
    set. Do not overbake! They will continue cooking in the pan as 
    they cool.

6. Once they are fully cooled, you can then remove them from the 
 pan; if  removed too early, they may break. Top them with 
     powdered sugar or dip into your favorite ganache.
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FUDGE DONUTS

Recipe & Images: Joyce Marcellus @liftingiscake

CONTENTS

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1/3 cup dark chocolate mix
1   tablespoon melted butter
1   egg white
1/3 teaspoon vanilla extract

INSTRUCTIONS

1. Blend melted butter, egg white, and vanilla extract together. 

2. Pour in cake mix and mix well.

3. Pour batter into a greased mug or ramekin.

4. Microwave on high for 45-55 seconds.
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MUG CAKE

Recipe & Images: Joyce Marcellus @liftingiscake
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MUG CAKE

INGREDIENTS

1  package dark chocolate mix
1/4 cup salted melted butter
1  egg
1   teaspoon instant coffee

   Optional:
    Add nuts & chocolate.

INSTRUCTIONS

1. Pre-heat oven to 350°F.

2. Blend cake mix, melted butter, egg, and instant coffee.

3. Using a small cookie scoop, scoop out cookie mix.

4. Place dough on prepared cookie sheet pan.

5. Press gently down with palm and bake for 8-10 minutes.
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COOKIES

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1  package dark chocolate mix
1/4 cup melted butter
1   cup almond flour
1   egg
2   tablespoons SF chocolate syrup
1  teaspoon vanilla extract
1/3 cup chopped walnuts

    SF: Sugar Free
  Optional: White chocolate drizzle

INSTRUCTIONS

1. Pre-heat oven to 350°F.

2. Blend cake mix, melted butter, egg, chocolate syrup, vanilla   
    extract, and almond flour.

3. Fold in walnuts. Roll into a 2-inch x 10-inch log.

4. Place dough on a prepared cookie sheet pan and bake for 30-35 
     minutes, they should be firm to the touch.

5. Cool for 20 minutes.

6. Place baked log onto a cutting board and cut diagonally into
    1/2 inch slices.

7. Place cut pieces on a prepared sheet pan and bake for another  
    10-15 minutes, or until firm. Once done, let cool completely and   
     drizzle with chocolate.
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WALNUT BISCOTTI

Recipe & Images: Joyce Marcellus @liftingiscake



WALNUT BISCOTTI

INGREDIENTS

1   package dark chocolate mix
2 1/2 tablespoons melted butter
1/2 cup non-dairy milk
1 egg
1   teaspoon vanilla extract

    Optional Toppings:
      - Nuts, such as walnuts
      - Syrup of choice
      - Sugar free whipped cream

INSTRUCTIONS

1. Turn on waffle maker and let it heat up.

2. Mix all ingredients.

3. Spray waffle maker.

4. Using a regular sized ice cream scoop add to the center of the 
    waffle marker.

5. Cook until ready and serve hot, with desired toppings.
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WAFFLES

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1   package dark chocolate mix
2   tablespoons melted butter
½ teaspoon mayo
2  eggs
1  teaspoon instant coffee
1  teaspoon vanilla extract

Lava Ganache Center:
3½ ounces dark chocolate
1/3 cup heavy cream

INSTRUCTIONS

1. Pre-heat oven to 350°F.

2. Make the lava ganache center:
     a. In at pot, heat the heavy cream to a gentle boil. 
    b. Place the chocolate in a glass bowl. 
    c. Pour the heated heavy cream over the chocolate and allow it to sit   
        for 5-minutes before stirring.
     d.  Stir until it is fully combined and cover in plastic. Allow for it to set 
        in the refrigerator for 10-15 minutes. Once the chocolate has set, 
          use a small cookie scoop to make balls and place in freezer. 

3. Blend the melted butter, eggs, chocolate mix, mayo, instant coffee,   
   and vanilla extract together. Mix well.

4. Line the cupcake pan with liners and pour half a regular ice cream  
    scoop of batter into a liner.

5. Add a frozen chocolate ball and cover with batter. Tap pan on the   
    counter and bake for 15-20 minutes. Once cooled, dust with 
     powdered sugar and add your favorite  buttercream. 
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LAVA CUPCAKE BUNDT CAKE

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1  package dark chocolate mix
2   ounces clear gelatin or instant       
    SF chocolate pudding mix
½ cup granulated sugar
2  eggs
3 tablespoons melted butter
3  tablespoons non-dairy milk
½ cup sour cream
1   teaspoon instant coffee
1  teaspoon vanilla extract

    SF: Sugar Free

INSTRUCTIONS

1. Pre-heat oven to 350°F.

2. Spray Bundt cake pan.

3. In a medium bowl mix all ingredients except sour cream.

4. Once all combined, fold in sour cream.

5. Pour batter in prepared pan and bake for 35-40 minutes.

6. Allow to cool for 10 minutes before turning over.

7. Add glaze or powdered sugar.
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BUNDT CAKE

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1 package dark chocolate mix
½ cup of water
2 tablespoons SF chocolate syrup
¼ cup unsalted butter or olive oil
2 eggs
½ cup dark chocolate chips

     SF: Sugar Free
     Optional:
    Glaze or powdered sugar

INSTRUCTIONS

1. Pre-heat oven to 350°F.

2. Spray loaf pan or add parchment paper for easier removal.

3. In a medium bowl mix all ingredients.

4. Once combined, pour batter into prepared pan and bake for
     45-50 minutes.

5. Take out and allow it to cool. As it comes to room temperature   
     the center will sink.

6. Add a glaze or powdered sugar topping.
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LOAF CAKE

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1  package dark chocolate mix
2  tablespoons olive oil or
    unsalted butter
1  egg

    Filling: Jam of choice.

INSTRUCTIONS

1. Pre-heat oven to 350°F and  prepare a cookie sheet with parchment
     paper.

2. In a medium bowl mix all ingredients. 

3. Wrap in plastic wrap and let chill for 15 minutes.

4. Once chill, roll small balls and press the center with your thumb.

5. Fill the center with jam using a spatula or spoon and bake for
    8-10 minutes.
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RASPBERRY FILLED THUMBPRINTS

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1  package dark chocolate mix
¼ cup olive oil or unsalted butter
1  egg
1   tablespoon vanilla extract
1  teaspoon instant coffee
1/3 cup chopped walnuts

    Optional Add-in:
    ½ cup dark chocolate chips

INSTRUCTIONS

1. Pre-heat oven to 350°F.

2. Grease a 6-inch or 8-inch pan.

3. In a medium bowl mix all ingredients. Fold in walnuts
    and optional chocolate chips.

4. Pour in prepared pan and bake for 35-45 minutes.

5. Allow to cool before cutting.
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WALNUT BROWNIES

Recipe & Images: Joyce Marcellus @liftingiscake Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1 cup dark chocolate mix
1 cup powdered sugar
½ cup unsalted butter in cubes
¼ cup dairy free milk
½ teaspoon instant coffee

INSTRUCTIONS

1. Prepare a pan with parchment paper.

2. Add ingredients into a microwave safe bowl, DO NOT STIR.

3. Heat for 2 minutes and stir immediately. 

4. Pour into prepared pan and press with parchment paper
    until flat.

5. Set in fridge for at least 1-hour (minimum).

6. Cut into pieces once set.
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FUDGE

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1 package dark chocolate mix
3 eggs
5 tablespoons unsalted butter
1 tablespoon vanilla extract
1 teaspoon instant coffee
1/3 cup shredded coconut
1/3 cup pecans
1/3 cup milk chocolate chips

Cream Cheese Drops:
1  cup unsalted butter room temp
8  ounces cream cheese
1  bag powdered sugar
1  teaspoon vanilla extract
1-2 tablespoons heavy cream

INSTRUCTIONS

1. Prepare cream cheese drops; Cream butter and cream cheese  
    together for 3 minutes.

2. Add in powdered sugar, vanilla extract, heavy cream and cream   
   for 5 more minutes.

3. Pre-heat oven to 350°F and grease an 8” x 8” square pan.

4. In a separate bowl, mix all other ingredients.

5. With your greased pan, sprinkle coconut and pecans on the  
    bottom and pour the batter evenly.

6. Drop spoon fulls of cream cheese throughout and sprinkle with
    chocolate chips.

7. Bake for 25-35 minutes.
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EARTHQUAKE CAKE

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1 cup dark chocolate mix
2  tablespoons coconut oil or  
     melted unsalted butter
2   eggs
1/3  cup water

    Filling: Icing recipe of choice.
   Optional: Powdered sugar.

INSTRUCTIONS

1. Pre-heat oven to 350°F and prepare a cookie sheet with 
    parchment paper.

2. In a medium bowl mix the eggs until they are nice and thick.

3. Add the other ingredients and combine well.

4. Spread the batter and bake for 11 minutes.

5. Once out of the oven, sprinkle with powdered sugar.

6. Place a piece of parchment paper, bigger than the cake, on
    a flat sheet and flip the cake.

7. Sprinkle more powdered sugar and roll with parchment paper.   
    Let it cool rolled.

8.  Once cool, add in your filling and gently roll it. Then, place in
   fridge and allow to set before cutting.
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ROLL CAKE

Recipe & Images: Joyce Marcellus @liftingiscake

https://kawaiitreatsandeats.com/collections/cake-mixes/products/low-carb-dark-chocolate-cake-mix-sugar-free-cake-gluten-free-cake-keto-cake


INGREDIENTS

1  package dark chocolate mix
½ tablespoons unsalted butter
1 egg + 1 egg yolk
¼ cup almond flour
1 teaspoon vanilla extract

INSTRUCTIONS

1. Pre-heat oven to 350°F.

2. In a medium bowl mix all ingredients.

3. Wrap in plastic wrap, put in the fridge, and let chill for 1 hour.

4. Once chill, roll the dough between two pieces of parchment
    paper. Lightly grease beforehand for ease.

5. Add to pie tin and use a piece of foil with beans to bake the crust.

6. Bake for 8-10 minutes.

    Optional – 
    For a no bake pie filling, bake for 5 minutes with beans, if the 
    filling is baked. Cover foils with edges to prevent burning.
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PIE CRUST

Recipe & Images: Joyce Marcellus @liftingiscake
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