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In our book, Growing Up Keto, Grace, Jonathan, and I talk about how important 
it is not to feel left out or deprived. We think that’s especially important when it 
comes to birthdays, holidays, and other celebrations. And what’s a party without 
cake? 

The miniature cakes featured in this e-book are perfect for those times, or for 
any day of the week when you feel like indulging your sweet tooth with a keto-
friendly sweet. We included recipes for a mini chocolate cake and a chocolate 
buttercream in Growing Up Keto—also included here to give you a preview of 
that book—but we have so many more cake and frosting recipes up our sleeves! 
As a bonus, we’ve decided to share some additional flavors with you here.

In this collection of mini cakes and frostings, with nearly limitless combinations 
of flavors, even the pickiest eaters will find a mini cake to love. Besides, anything 
made miniature is just too adorable to resist. And these mini cakes are as tasty as 
they are adorable. We think you’ll agree that just one of these magical morsels is 
never enough!

There is just so much to love about these mini cakes. First, they come together 
very quickly. The cooking takes just a minute or so in the microwave. Preparing 
the batter doesn’t take much longer than that, but if you’d like to speed things up 
even further, you can make up the dry mix in advance; then, when you have the 
urge for cake, you need only add the wet ingredients—melted butter, an egg, and 
extract. Using this bonus time-saver trick, you will truly have these cakes ready 
in minutes. If you don’t want to use the microwave, you may bake the cakes in 
a preheated 350°F oven for 12 to 16 minutes or until the center is springy when 
lightly touched.

Second, there’s built-in portion control. Each recipe yields two individual-sized 
cakes, which, when enjoyed unfrosted, equals two servings . . . one for you now, 
one for you later. Of course, you can share, depending on how generous you feel. 
If you frost the cakes using any of the four frostings included in this e-book, the 
carb count increases and so does satiety. When two mini cakes are combined 
to make a layer cake (four layers of cake, three layers of frosting, and frosting on 
the top and sides), the resulting frosted layer cake can easily yield four servings. 
You’re probably doubting that just like my husband did, but even he admitted 
that these are much more filling when put together as a frosted layer cake. (For 
more information regarding yields for layer cakes and accompanying nutritional 
information, please see the tables following the recipes on page 25.)

In addition, these mini cakes are perfect to gift to friends who may be trying 
keto and want or need a little something sweet. I’ve made these for friends and 
coworkers as a little sample of what’s possible on the keto diet. They’re also 
perfect to make for yourself if you’re the only one enjoying a sugar-free dessert 
at a holiday gathering or celebration. 

mini cake introdUctionMini Cake introdUction
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Lastly, we love the versatility of these cakes and frostings. You can mix and 
match the flavors to come up with more than two dozen customized cakes using 
your favorite flavor combinations. You can even mix different flavors of cake 
to make a rainbow layer cake! Think of it like a LEGO set with interchangeable 
pieces. To get some ideas for pairing cakes and frostings, see the graphic on the 
next page as well as the accompanying photos and cake descriptions showing 
off some of our favorite flavor combinations. 

We tend to make these mini cakes into three-layer cakes, but if you’d like to 
make four-layer cakes, you can do that as well using the included frosting 
recipes. The four frosting flavors are meant to complement the cake flavors, but 
they, too, are just a base to help get your creative juices flowing. For example, 
once you’ve mastered the strawberry frosting, you may be inspired to try a 
raspberry or blueberry version. Please note that each frosting recipe makes 
enough frosting for two 4-layer mini cakes made with two batches of the cake 
recipes. If you wish to make one 4-layer mini cake using one cake recipe, half a 
batch of frosting will suffice.

Like our family, we’re sure that each of your family members will have their own 
favorite cake and frosting flavors as well as their favorite combinations of cake 
and frosting. When you come up with your signature combinations, let us know 
on social media. Your new favorites just might become ours! 
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Like a logic puzzle, mixing and matching the various cake flavors with different 
frosting options is not only fun, but tasty. In the list below, you’ll find some of our 
favorite flavor combinations, many based on favorite foods, like PB&J. But don’t 
feel limited to our list of favorites. Use your imagination and personal taste to 
create your favorite layers of cake, frosting, and toppings!

SoMe Favorite Cake and 
Frosting CoMbinations
some Favorite cake and 
Frosting combinations

CaKe Flavor Frosting FlavorS

Vanilla

Chocolate
lemon

Peanut butter
Strawberry

Chocolate
Chocolate

Peanut butter
Strawberry

Strawberry

Chocolate
lemon

Peanut butter
Strawberry

lemon
lemon

Strawberry

layer CaKe Flavor Combinations Frosting FlavorS

Chocolate anD Vanilla VariouS

lemon, Strawberry, anD Vanilla VariouS

Chocolate anD Strawberry
Chocolate

Peanut butter
Strawberry
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Cake frosted with  
chocolate buttercream

There’s chocolate on the outside, but what 
fantastic flavor(s) of cake or frosting are layered on 
the inside? Chocolate frosting inside and out paired 
with chocolate cake layers? Classic vanilla cake? 
A bright burst of strawberry cake and strawberry 
frosting between the layers? Or a layer of creamy 
peanut butter frosting between chocolate or 
vanilla cake layers? Let your imagination run wild! 

Vanilla cake with  
chocolate buttercream

You say it’s your birthday? Vanilla cake with rich 
chocolate layers of frosting makes a favorite 
birthday cake! I think it’s my birthday too. 

Lemon cake with  
lemon frosting

Lemon cake frosted with lemon icing is a taste of 
spring even in dull winter months. Garnish with 
fresh seasonal berries, including cranberries for 
the holidays, and/or grated lemon zest. 

Chocolate cake with  
peanut butter buttercream

Do you prefer chocolate with peanut butter or 
peanut butter with chocolate? I’ll take both, 
please! Sweet chocolate and salty peanut butter 
make any day a great day for cake.
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Strawberry cake with  
strawberry frosting

“That’s too much strawberry,” said no one ever. 
Strawberry cake layered with strawberry frosting 
and garnished with fresh strawberries is as 
dreamy as it sounds.

Chocolate cake with  
strawberry frosting

Dreaming of chocolate-covered strawberries? 
What about chocolate cake covered with 
strawberry frosting?

Chocolate and vanilla layer cake 
with strawberry frosting

Vanilla cake layers with a center layer of dark 
chocolate cake is awfully pretty in pink! This 
combination of vanilla and dark chocolate cake is 
the perfect match for layers of strawberry frosting. 
Shave a bit of chocolate on top of the finished 
cake to give others a sneak peek of what’s inside.

Lemon cake with  
strawberry frosting

There’s lemon cake lurking under that luscious 
cover of strawberry frosting. This combination is 
perfect for an Easter celebration, a spring birthday, 
or even a fall birthday that needs a burst of 
flavor. The subtle flavor of lemon cake makes the 
strawberry frosting taste even brighter and richer.
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Strawberry cake with  
strawberry frosting and  
peanut butter buttercream

This is better than any PB&J you’ve ever dreamed 
about! Light, sweet strawberry cake is layered with 
strawberry frosting and then encased in a rich, 
salty peanut butter frosting. Garnish the frosted 
cake with fresh strawberries and crushed peanuts.

Vanilla, strawberry, and lemon  
naked cake with lemon and 
strawberry frosting 

To show off your ingenuity in combining flavors, 
frost just the tops of the cake layers! Here we’ve 
combined, from bottom to top, vanilla cake, lemon 
frosting, strawberry cake, lemon frosting, lemon 
cake, and finally strawberry frosting.

Strawberry collection 

Strawberry is like a great pair of shoes—it goes 
with everything! Pair it with a stronger flavor like 
peanut butter or chocolate or lighten it up with 
fruity notes of lemon. You can also double up, 
combining strawberry frosting with strawberry 
cake. You can never have enough flavor, especially 
if the flavor is strawberry!

naKeD CaKe DeCorationS
Sometimes you don’t want to go to the trouble of making frosting, or you simply want to enjoy a 
lighter dessert. But we eat with our eyes! Here are some ideas for easily and quickly decorating plain 
cake with minimal carbs:

Cocoa powder 

Shaved chocolate

Powdered sweetener

Fresh berries

Edible organic flowers

Keto whipped cream

Toasted coconut flakes 
or shredded coconut

Crushed nuts

Peanut butter 
(unsweetened)

Caramel sauce*

Dark chocolate syrup*

Milk chocolate syrup*

*See Growing Up Keto for a delicious homemade recipe for this topping.
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Strawberry Mini CakeS strawberry mini cakes 
maKeS 
2 mini cakes 

(1 per serving, 

unfrosted)

Use unsweetened freeze-dried strawberries to make this strawberry-flavored cake 
with a lot of flavor and fewer carbs than the equivalent made with fresh berries. When 
shopping for freeze-dried strawberries, you may come across other freeze-dried 
low-carb options, such as blueberries and raspberries. Feel free to try those as well. 
Though you are limited by carb counts, there’s no reason to limit your imagination! 
These cakes are lightly sweetened by the berries, so you may want to reduce the 
granulated sweetener to 1 tablespoon if you prefer desserts less sweet.

note: Freeze-dried strawberries 
are often sold in the baking aisle 
but can also be shelved with 
the snacks. Read the ingredient 
list to make sure that no sugar 
or sweetener has been added. 
Trader Joe’s brand has no sugar 
added, but manufacturers 
sometimes change their products, 
so always check. To powder the 
freeze-dried berries, I use a small 
blender. Store leftover strawberry 
powder with the desiccant 
included in the original package.

3 tablespoons blanched almond 
flour

2 tablespoons granulated 
sweetener

2 tablespoons powdered 
unsweetened freeze-dried 
strawberries (see Note)

1 tablespoon coconut flour

½ teaspoon baking powder

2 tablespoons melted unsalted 
butter, plus more for the 
ramekins

1 large egg, beaten

½ teaspoon vanilla extract

½ teaspoon strawberry extract 
(optional)

1. Grease two 8-ounce ramekins with butter. 

2. Using a whisk, mix together the dry ingredients in a small 
bowl.

3.  Add the melted butter, egg, and extracts to the flour 
mixture. Mix well with a rubber spatula until you have a smooth 
batter.

4. Divide the batter evenly between the greased ramekins and 
smooth the tops.

5. Place both ramekins in the microwave and microwave for 
1 minute. The cakes may look a bit wet in the center, but they 
will continue cooking as they cool. If the cakes seem too wet, 
microwave for an additional 20 seconds, until just set.

6. Use a clean kitchen towel or oven mitt to remove the cakes 
from the microwave. Let cool in the ramekins for at least 5 
minutes, then run a knife around the edge of each ramekin to 
loosen the cakes. Invert the cakes onto a plate or cooling rack. 
The cakes will firm up and dry out as they cool. Allow to cool 
completely before frosting.

7. To make frosted layer cakes, cut the cooled cakes into two, 
three, or four layers. Place one cake layer on a plate and top 
with a layer of frosting. Place another cake layer on top and 
spread frosting on top. Repeat with any remaining cake layers, 
then frost the sides.

8. Refrigerate leftovers for up to 1 week.

Calories: 290 | Fat: 26.1g | Protein: 8.4g | CarbS: 6.1g | Fiber: 3.5g | erytHritol: 14.2g



9



10 GROWING UP KETOGROWING UP KETO

¼ cup plus 1 tablespoon 
blanched almond flour

2 tablespoons granulated 
sweetener

1½ tablespoons unsweetened 
cocoa powder

¼ teaspoon baking powder

2 tablespoons melted unsalted 
butter, plus more for the 
ramekins

1 large egg, beaten

¼ teaspoon vanilla extract 
(optional)

1. Grease two 8-ounce ramekins with butter.

2. Using a whisk, mix together the dry ingredients in a small 
bowl.

3. Add the melted butter, egg, and vanilla extract, if using, to 
the flour mixture. Mix well with a rubber spatula until you have a 
smooth batter. 

4. Divide the batter evenly between the greased ramekins and 
smooth the tops.

5. Place both ramekins in the microwave and microwave on full 
power for 1 minute. The cakes may look a bit wet in the center, 
but they will continue cooking as they cool. If the cakes seem 
too wet, microwave for an additional 20 seconds, until just set.

6. Use a clean kitchen towel or oven mitt to remove the cakes 
from the microwave. Let cool in the ramekins for 4 to 6 minutes, 
then run a knife around the edge of each ramekin to loosen 
the cakes. Invert the cakes onto a plate or cooling rack. They 
will firm up and dry out as they cool. Allow to cool completely 
before frosting.

7. To make frosted layer cakes, cut the cooled cakes into two, 
three, or four layers. Place one cake layer on a plate and top 
with a layer of frosting. Place another cake layer on top and 
spread frosting on top. Repeat with any remaining cake layers, 
then frost the sides.

8. Refrigerate leftovers for up to 1 week.

Calories: 250 | Fat: 23.6g | Protein: 7.8g | CarbS: 4.8g | Fiber: 3g | erytHritol: 14.2g

maKeS 
2 mini cakes 

(1 per serving, 

unfrosted)

In this recipe, cocoa powder acts as a baking flour and gives these tasty cakes a 
wonderful texture. We like to serve them as frosted layer cakes using a variety of 
frostings, but we also enjoy them plain with a bit of freshly whipped cream or a dollop 
of melted peanut butter on top.

Chocolate Mini CakeS chocolate mini cakes 
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2 tablespoons blanched almond 
flour

2 tablespoons granulated 
sweetener

2 teaspoons coconut flour

½ teaspoon baking powder

2 tablespoons melted unsalted 
butter, plus more for the 
ramekins

1 large egg, beaten

1 teaspoon vanilla extract

1. Grease two 8-ounce ramekins with butter. 

2. Using a whisk, mix the dry ingredients together in a small 
bow.

3. Add the melted butter, egg, and vanilla extract to the flour 
mixture. Mix well with a rubber spatula until you have a smooth 
batter.

4. Divide the batter evenly between the greased ramekins and 
smooth the tops.

5. Place both ramekins in the microwave and microwave for 
1 minute. The cakes may look a bit wet in the center, but they 
will continue cooking as they cool. If the cakes seem too wet, 
microwave for an additional 20 seconds, until just set.

6. Use a clean kitchen towel or oven mitt to remove the cakes 
from the microwave. Let cool in the ramekins for at least 5 
minutes, then run a knife around the edge of each ramekin 
to loosen the cakes. Invert the cakes onto a plate or cooling 
rack. They will firm up and dry out as they cool. Allow to cool 
completely before frosting.

7. To make frosted layer cakes, cut the cooled cakes into two, 
three, or four layers. Place one cake layer on a plate and top 
with a layer of frosting. Place another cake layer on top and 
spread frosting on top. Repeat with any remaining cake layers, 
then frost the sides.

8. Refrigerate leftovers for up to 1 week.

Calories: 236 | Fat: 22g | Protein: 6.6g | CarbS: 4.2g | Fiber: 2.4g | erytHritol: 14.2g

maKeS 
2 mini cakes 

(1 per serving, 

unfrosted)

Everyone needs an easy and delicious vanilla cake recipe, and this is it! Grace and 
Jonathan are both fans of this recipe. In fact, Grace had me make three sets of 
quadruple batches and bake them as cupcakes for her birthday party. Her carb-loving 
friends ate two each! We also had fun varying the frosting for those—chocolate, 
peanut butter, and strawberry. 

ClasSiC vanilla Mini CakeSclassic vanilla mini cakes
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Calories: 284 | Fat: 26g | Protein: 8.1g | CarbS: 6.2g | Fiber: 3.4g | erytHritol: 14.2g

note: Lemon powder is 
basically dehydrated lemon juice 
and has a highly concentrated 
flavor. While it is marketed under 
various brand names, True 
Lemon is the brand I use and 
the one I see most frequently on 
store shelves. If using a brand 
other than True Lemon, you may 
need to adjust the amount to 
your personal preference, as the 
intensity of flavor varies by brand.

3 tablespoons blanched almond 
flour

2 tablespoons granulated 
sweetener

1 tablespoon coconut flour

½ teaspoon baking powder

2 tablespoons melted unsalted 
butter, plus more for the 
ramekins

1 large egg, beaten

1 teaspoon lemon juice powder, 
or 1 tablespoon lemon juice

½ teaspoon vanilla extract

½ teaspoon lemon extract 
(optional) 

1. Grease two 8-ounce ramekins with butter. 

2. Using a whisk, mix the dry ingredients together in a small 
bowl.

3. Add the melted butter, egg, lemon juice powder, and 
extracts. Mix well with a rubber spatula until you have a smooth 
batter.

4. Divide the batter evenly between the greased ramekins and 
smooth the tops.

5. Place both ramekins in the microwave and microwave for 
1 minute. The cakes may look a bit wet in the center, but they 
will continue cooking as they cool. If the cakes seem too wet, 
microwave for an additional 20 seconds, until just set.

6. Use a clean kitchen towel or oven mitt to remove the cakes 
from the microwave. Let cool in the ramekins for at least 5 
minutes, then run a knife around the edge of each ramekin 
to loosen the cakes. Invert the cakes onto a plate or cooling 
rack. They will firm up and dry out as they cool. Allow to cool 
completely before frosting. 

7. To make frosted layer cakes, cut the cooled cakes into two, 
three, or four layers. Place one cake layer on a plate and top 
with a layer of frosting. Place another cake layer on top and 
spread frosting on top. Repeat with any remaining cake layers, 
then frost the sides.

8. Refrigerate leftovers for up to 1 week.

maKeS 
2 mini cakes 

(1 per serving, 

unfrosted)

These cakes are equally delicious frosted or served plain. If you’re short on time, a 
dollop of fresh whipped cream and/or a few berries makes them extra special. Their 
subtle lemon flavor reminds me of sunshine and happy days. While lemon juice can 
be used in place of lemon powder, I highly recommend using the powder, as it adds a 
more intense flavor with fewer carbs.

leMon Mini CakeS lemon mini cakes 
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about SoFtened Cream CheeSe anD butter 
All of these frosting recipes call for softened butter and/or cream cheese. The butter or cream 
cheese should be soft enough to easily whip with a hand mixer. Letting the butter or cream cheese 
come to room temperature for a couple of hours, at 70°F to 78°F, is the ideal method. When softened, 
the butter or cream cheese will yield easily to the touch but will still be solid. You do not want to 
actually heat the butter or cream cheese, but rather simply bring it to room temperature. Neither 
should feel warm or be melty. If the butter or cream cheese is too soft or has begun to melt, your 
frosting will be thin and runny. 

Calories: 74 | Fat: 7.3g | Protein: 1g | CarbS: 1.5g | Fiber: 0.1g | erytHritol: 12.9g

maKeS 
1¼ cups (8 

servings, about 

2½ tablespoons 

per serving)

Along with giving this frosting its flavor and some sweetness, powdered freeze-dried 
strawberries also give it body. If you can find unsweetened freeze-dried raspberries or 
blueberries, you could make even more delicious frosting flavors using this same base 
recipe. Note that half a batch is enough to frost two mini cakes or one layer cake made 
with two mini cakes.

3 ounces (6 tablespoons) cream 
cheese, softened 

½ cup powdered sweetener

3 tablespoons powdered 
unsweetened freeze-dried 
strawberries (see Note, page 8)

⅓ cup heavy cream, plus more if 
needed

½ teaspoon vanilla extract

1. Use a hand mixer to whip together the cream cheese, 
sweetener, and powdered strawberries until smooth and 
creamy. 

2. Add the cream and vanilla extract and whip until well 
blended. If the frosting is too thick, add more cream, 1 
tablespoon at a time, until it reaches your desired consistency. 

3. If desired, refrigerate the frosting for up to 20 minutes before 
using to give the strawberry powder time to hydrate and slightly 
thicken the frosting further.

4. Refrigerate leftovers for up to 1 week. Let the frosting come 
to room temperature and rewhip before using.

Strawberry Frosting strawberry Frosting 
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Calories: 206 | Fat: 20.3g | Protein: 4.4g | CarbS: 3.2g | Fiber: 1.5g | erytHritol: 12.9g

maKeS 
1¼ cups (8 

servings, about  

2½ tablespoons  

per serving)

If you pipe this buttercream into a small dish and serve it with a sprinkle of mini 
chocolate chips, your family will seriously think you are some sort of deity—it’s that 
good! If you can manage to save any for frosting cakes, it’s fantastic when paired with 
chocolate or strawberry cake.

½ cup (1 stick) salted butter, 
softened

½ cup powdered sweetener

5 ounces salted creamy peanut 
butter

1 teaspoon vanilla extract

1. Use a hand mixer to whip together the butter and sweetener 
until smooth. 

2. Add the peanut butter and vanilla extract and whip until 
smooth and creamy.

3. Refrigerate leftovers for up to 1 week, or freeze for up to  
2 months. Let the buttercream come to room temperature and 
rewhip before using.

PeanUt Butter ButterCreaM PeanUt Butter Buttercream 
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1½ ounces unsweetened 
chocolate (100% cacao), chopped

1 tablespoon refined coconut oil

5 tablespoons butter, softened

2 ounces (¼ cup) cream cheese, 
softened 

½ cup powdered sweetener

1 tablespoon unsweetened 
cocoa powder

½ teaspoon vanilla extract

⅓ cup heavy cream, plus more if 
needed

1. Melt the chocolate and coconut oil in a double boiler or 
place in a microwave-safe bowl and heat in 15-second intervals 
in the microwave. Set aside to cool.

2. In a separate bowl, use a hand mixer to whip together the 
butter and cream cheese until smooth. Add the powdered 
sweetener and cocoa powder and continue whipping until well 
combined. 

3. Pour in the melted chocolate mixture and vanilla extract 
and whip until smooth. Then add the cream and whip again 
until smooth. If the frosting is too thick, add more cream, 1 
tablespoon at a time, until it reaches your desired consistency.

4. Refrigerate leftovers for up to 1 week, or freeze for up to 2 
months. Let the buttercream come to room temperature and 
rewhip before using.

Calories: 163 | Fat: 17.4g | Protein: 1.7g | CarbS: 2.2g | Fiber: 1.2g | erytHritol: 12.9g

maKeS 
1½ cups (8 

servings, about  

3 tablespoons  

per serving)

If you prefer a lighter chocolate flavor, you can reduce the unsweetened chocolate 
in this recipe to 1 ounce, but I don’t know why anyone would! This buttercream is 
extremely rich. You cannot taste the cream cheese; it serves only to make the frosting 
sturdier, allowing it to stand up to piping. Using cocoa butter in place of coconut oil 
also makes the buttercream firmer. Just be sure to let the chocolate mixture cool 
completely before adding it to the other ingredients. Note that this recipe makes a bit 
more than other frostings, but it’s so delicious that I doubt you will mind! It also freezes 
well. Note that half a batch is enough to frost two mini cakes or one layer cake made 
with two mini cakes.

Chocolate ButterCreaM chocolate Buttercream 
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Calories: 87 | Fat: 8.7g | Protein: 1.4g | CarbS: 1.3g | Fiber: 0g | erytHritol: 25.8g

6 ounces (¾ cup) cream cheese, 
softened 

1 cup powdered sweetener

2 tablespoons heavy cream

½ teaspoon lemon juice powder 
(see Note, page 000), or  
2 teaspoons lemon juice

1 teaspoon grated lemon zest

1. Use a hand mixer to whip the cream cheese and powdered 
sweetener until creamy. 

2. Add the heavy cream and lemon juice powder and beat until 
well incorporated. Stir in the lemon zest by hand. 

3. Refrigerate leftovers for up to 5 days. Let the frosting come 
to room temperature and rewhip before using.

maKeS 
11/3 cups (8 

servings, about 

22/3 tablespoons 

per serving)

Lemon juice powder gives this frosting a thicker texture that’s ideal for decorating 
cakes. If you’re planning to pipe the frosting onto the cakes for a prettier presentation, 
I strongly suggest you use the powder. Alternatively, if using the juice, you can add a 
small amount of glucomannan powder or collagen powder to make it a bit firmer, but 
be careful not to add too much because they both thicken over time.

leMon Frostinglemon Frosting
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That’s a great question! We struggled with that too, so we’ve provided a handy 
chart to show you how the frostings and cakes stack up carbwise. 

If you eat one serving of mini cake without frosting, it’s easy to figure your carb 
intake; see the nutritional information provided with each cake recipe. If you 
decide to build a frosted layer cake, and we hope you do, then the nutritional 
information will be different. 

Use the tables at right to calculate the carb counts for the cake and frosting 
combinations you create. Start by selecting the cake flavor and then choose a 
frosting to go with it. Add up the nutritional information and you’ll have the carb 
count per serving. For example, one-quarter of a four-layer chocolate cake has 
2.4 grams of total carbs. If you add chocolate buttercream to create a frosted 
layer cake, tack on another 2.2 grams of carbs for a total of 4.6 grams of carbs per 
serving. Note that the serving sizes are based on using two mini cakes and half a 
batch of frosting to create one frosted layer cake serving four people.

To create a layer cake with one cake recipe, you will slice each mini cake in half 
to create a total of four layers. You will then frost three layers of cake and finally 
the top and sides of the assembled cake. When combined with frosting, the 
cake becomes much richer and more filling than a plain cake, easily yielding four 
servings, or one-quarter of the layer cake per person.

How Many CarbS in a Frosted 
layer Cake? 
how many carbs in a Frosted 
layer cake? 
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For one mini layer cake using 1 recipe cake:

CaKe Flavor no. of ServinGs nutritional inFo Per ServinG (CaKe only)

Strawberry 4
Calories: 145 | Fat: 13G | Protein: 4.2G | CarbS: 3.1G | Fiber: 

1.6G | erytHritol 8.1G

Chocolate 4 Calories: 125 | Fat: 11.8G | Protein: 3.9G | CarbS: 2.4G | 
Fiber: 1.5G | erytHritol 7.1G

Vanilla 4 Calories: 118 | Fat: 11G | Protein: 3.3G | CarbS: 2.1G | Fiber: 
1.2G | erytHritol 7.1G

lemon 4 Calories: 142 | Fat: 13G | Protein: 4.1G | CarbS: 3.1G | Fiber: 
1.7G | erytHritol 7.1G

For one mini layer cake using ½ recipe frosting:

Frosting Flavor no. of ServinGs nutritional inFo Per ServinG (Frosting only)

Strawberry 4
Calories: 74 | Fat: 7.3G | Protein: 1G | CarbS: 1.5G | 

Fiber: 0.1G | erytHritol 12.9G 

Peanut butter 4
Calories: 206 | Fat: 20.3G | Protein: 4.4G | CarbS: 3.2G | 

Fiber: 1.5G | erytHritol 12.9G

Chocolate 4
Calories: 163 | Fat: 17.4G | Protein: 1.7G | CarbS: 2.2G | Fiber: 

1.2G | erytHritol 12.9G

lemon 4
Calories: 87 | Fat: 8.7G | Protein: 1.4G | CarbS: 1.3G | Fiber: 

0G | erytHritol 25.8G


