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How We Swerve.
Headquartered in a city known for some of the best indulgences in the world, Swerve
is a small New Orleans-based company that started selling its sugar replacement in
Louisiana back in the early 2000s.
Swerve’s mission is to help people enjoy the sweet things in life! We’re here to help
everyone live life to its fullest, without giving up on life’s little treats.
We’re completely smitten with people who show their love to others with meals and
baked goods.
You should know, we’re more than a sugar replacement company. We’re a partner and
a friend in the kitchen, the kind that you can call on to mix the batter as well as lick the
spoon.
It’s also our belief that any change bringing people together while making communities
healthier and stronger is a change we can get behind.
For us—like a lot of you—baking is about more than creating something sweet to eat.
It’s an act of love and a reflection of who we are.

Swerve’s Baker’s Dozen
1

Cosmic Brownies

2

Honey Bun Cake

3

Ding Dong Cake

4

Devil Cremes

5

Swiss Roll Mug Cake

6

Oatmeal Creme Pies

7

Fudge Rounds

8

Sno Balls

9

Donettes

10

Little Sweetie Cupcake

11

Pecan Spinwheels

12

Cream Canoes

13

Strawberry Shortcake Rolls

COSMIC
BROWNIES

16
1

by Carolyn Ketchum | alldayidreamaboutfood.com

SERVINGS

NET CARB
PER SERVING

INGREDIENTS

DIRECTIONS

BROWNIES

BROWNIES

1/2 cup butter, melted

Preheat the oven to 350°F and line a 9-inch square metal baking
pan with parchment paper. Lightly grease the paper.

1/3 cup packed Brown Swerve
1/3 cup Granular Swerve

In a large bowl, whisk together the butter and sweeteners until
well combined. Whisk in the eggs, vanilla extract, and salt until
smooth.

3 large eggs, room temperature
1 teaspoon vanilla
1/4 teaspoon salt

Stir in the cocoa powder, coconut, and baking powder until well
combined. Add the water to thin out the batter to a thick, pourable
consistency. Add more water, 1 tablespoon at a time, only if the
batter is too thick.

1/3 cup cocoa powder
1/3 cup coconut flour
1 tsp baking powder
1/3 cup water (more if needed)

Spread the batter in the prepared baking pan and bake 20 to 25
minutes until puffed around the edges and just barely set in the
center. Remove and let cool completely in the pan.

GLAZE
½ cup heavy whipping cream

GLAZE

2 ounces unsweetened chocolate, chopped

In a small saucepan over medium heat, bring the cream to a
simmer. Remove from heat and add the chocolate. Let sit a few
minutes to melt.

½ tsp vanilla extract
3 tbsp Confectioners Swerve

Add the vanilla and the Swerve and whisk until smooth. Let sit 10
minutes to thicken, then pour over the cooled brownies. Sprinkle
with *colorful sprinkles and refrigerate 30 minutes to set.
*1 tablespoon of regular sprinkles adds 10g of carbs to the full recipe, which
adds less than 1g carb for each brownie .

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol

Sodium (mg)

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

120

12

7

60

50

14

3

1

10

3

1

Store-Bought

280

11

5

10

150

42

1

24

—

2

41

HONEY BUN
CAKE

16
2

SERVINGS

NET CARBS
PER SERVING

by Carolyn Ketchum | alldayidreamaboutfood.com
INGREDIENTS

DIRECTIONS

CAKE

CAKE

1 box Swerve Sweets Vanilla Cake Mix

Preheat the oven to 325°F and grease an 11x7-inch baking pan. A 9x9inch pan would also work.

½ cup sour cream
2 large eggs

In a large bowl, whisk the cake mix to break up any clumps. Then add
the sour cream, eggs, butter, and vanilla until well combined.

¼ cup melted butter
1 tsp vanilla extract

Spread half of this batter in the prepared baking pan.

½ cup Brown Swerve
2 tsp ground cinnamon

In a small bowl, whisk together the Brown Swerve and the cinnamon.

GLAZE

Sprinkle half of this mixture over the cake batter in the pan. Then top
with the remaining cake batter and the remaining cinnamon mixture.
Swirl with a knife.

½ cup Confectioners Swerve

Bake 30 to 40 minutes, until the cake is set and the top is firm to the
touch.

2 tbsp heavy cream
½ tsp vanilla extract

GLAZE

2 to 4 tbsp water to thin

In a medium bowl, whisk the Confectioners Swerve with the heavy
cream and vanilla extract. Whisk in enough water to make the glaze a
drizzling consistency. Pour over the warm cake and let cool.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

130

11

4

40

140

24

3

1

19

3

2

Store-Bought

230

13

6

0

150

26

0

14

—

2

26

DING DONG
CAKE

12
5

SERVINGS

NET CARBS
PER SERVING

by Carolyn Ketchum | alldayidreamaboutfood.com
INGREDIENTS

DIRECTIONS

CAKE

CAKE

1 box Swerve Sweets Chocolate Cake Mix

Preheat the oven to 350°F and grease (2) 8” baking pans. Line the
bottom of the pans with parchment paper and grease the parchment.

3 large eggs
⅓ cup water

CREAM FILLING

Prepare the cake batter according to the directions. Divide evenly
among the two pans and spread to the edges. Bake 15 to 20 minutes until firm to the touch. Remove and let cool completely, then
flip out onto a wire rack.

2 tbsp water

CREAM FILLING

1 tsp grassfed gelatin

Place the water in a small bowl and sprinkle with the gelatin.
Whisk to combine. Heat for about 30 seconds in the microwave
and whisk until the gelatin is dissolved. Cool 10 minutes.

⅓ cup oil
1 tbsp vanilla extract

1 cup heavy whipping cream
¼ cup Confectioners Swerve
½ tsp vanilla extract

In a large bowl, combine the cream, Swerve, and vanilla extract.

CHOCOLATE GLAZE

Begin to beat at high speed and slowly pour in the water/gelatin
mixture. Beat until the cream holds stiff peaks.

¾ cup heavy whipping cream
⅓ cup Confectioners Swerve

CHOCOLATE GLAZE

3 oz unsweetened chocolate, chopped

In a medium saucepan over medium heat, combine the cream and
sweetener. Bring to just a simmer, then remove from heat and add
the chopped chocolate and vanilla extract. Let sit 5 minutes and
then whisk until smooth.

½ tsp vanilla extract

Let cool another 5 to 10 minutes to thicken, then slowly pour on
the cake. You can use an offset spatula to cover the sides or simply let it drip down. Let set 20 minutes before serving.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

310

30

12

95

180

25

5

3

15

7

5

Store-Bought

350

18

13

15

210

47

2

37

—

3

45

DEVIL
CREMES

12
5

by Bri Mayes | swervesweet.com

SERVINGS

NET CARBS
PER SERVING

INGREDIENTS

DIRECTIONS

CAKE

BROWNIES

1 box Swerve Sweets Chocolate Cake Mix

Preheat oven to 350°F.

3 large eggs

Prepare batter as instructed on cake mix box and fill cream canoe
pans halfway fill with batter.

⅓ cup oil

Bake for 17 minutes, remove from oven, and let cool. Repeat with
remaining batter.

⅓ cup water
1 tbsp vanilla extract

Cut each cake in half, longways.

FILLING

FILLING

8 oz cream cheese

Add filling ingredients to a large bowl and mix for 10 minutes with
a hand mixer or stand mixer.

⅔ cup heavy whipping cream
1 tbsp vanilla extract
1 cup Confectioners Swerve

ASSEMBLY

Pipe cream onto the bottom half of the cake, and top with
remaining half. Repeat with remaining cakes.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve
Sugar

200

19

5

65

200

22

3

2

15

5

4

Store-Bought

200

9

2

0

170

29

0

17

—

1

29

Swerve

SWISS ROLL
MUG CAKE

1

SERVINGS

2

NET CARBS
PER SERVING

By Annie Boyd | @baconbutterbourbon
INGREDIENTS

DIRECTIONS

VANILLA BUTTERCREAM

VANILLA BUTTERCREAM

3 tbsp unsalted butter, room temperature

Place all ingredients in a medium bowl, and mix with a hand whisk
for 2-3 minutes until combined and smooth.

1 tbsp Confectioners Swerve
¼ tsp vanilla extract

MUG CAKE

Mix butter, Granular Swerve, egg, coconut flour, cocoa powder,
and baking powder together in a greased ramekin and microwave
for 60 seconds. Shave ½ of an ounce of unsweetened chocolate
(half of a square) into the warm cake batter.

MUG CAKE
1 tbsp melted butter
2 tbsp Granular Swerve
1 large egg

Add 1 ½–2 tsp of heavy whipping and 1 tsp of Confectioners
Swerve and mix the batter together until it has a cake pop texture.

½ tbsp coconut flour
1 tbsp cocoa powder

Roll batter flat between plastic wrap, and spread thin layer of
buttercream frosting on top. Lift and use the plastic wrap to form
a roll as you move across the flattened cake. Cut into two small
logs.

½ tsp baking powder
½ oz unsweetened chocolate
1.5 - 2 tsp heavy whipping cream
1 tsp Confectioners Swerve

GLAZE

GLAZE

Place all ingredients in a saucepan on the stove top.

1 oz unsweetened baking chocolate

Simmer and whisk gently until all ingredients are combined and
form a smooth chocolate glaze.

4 tbsp heavy whipping cream
1 tbsp Confectioners Swerve

ASSEMBLY

½ tbsp unsalted butter

Place roll on parchment lined cooling rack. Pour glaze over roll,
allowing it drip down the sides and evenly coat. You will have
leftover buttercream and sauce.

NUTRITION (mg)
NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

260

23

13

235

85

32

5

2

25

9

2

Store-Bought

280

12

7

10

140

40

0

28

—

2

40

OATMEAL
CREME PIES

10
7

SERVINGS

NET CARBS
PER SERVING

By Ben McLauchlin | swervesweet.com
INGREDIENTS

DIRECTIONS

COOKIES

COOKIES

1 box Swerve Sweets Chocolate Chip Cookie Mix

Preheat oven to 350°F. Grease two baking sheets or line with
parchment paper or nonstick baking mat.

4 tbsp butter, melted
⅛ cup Brown Swerve

Melt butter on stove top or microwave. Set aside and let cool so it
doesn’t melt chocolate chips.

1 tsp cinnamon
½ tsp nutmeg

In a medium bowl, combine chocolate chip cookie mix, Brown
Swerve, cinnamon, and nutmeg. Set aside.

2 tbsp buttermilk, room temperature
1 tbsp water
2 tsp vanilla extract

In a small bowl, combine buttermilk, water, vanilla, and melted
butter.

CREAM FILLING

Pour into dry ingredients, and mix together until well combined.

⅓ cup shortening

Spoon a tablespoon of dough onto cookie sheet until you have 20
cookies.

⅓ cup Confectioners Swerve
1 ½ tsp vanilla

Bake for 10-12 minutes, then remove from oven. Let cool on baking sheets.

¼ tsp salt

CREAM FILLING

While cookies are baking, combine shortening, Swerve Confectioners, vanilla, and salt in a stand mixer, and mix for about 10
minutes on medium-high speed.
ASSEMBLY

Add cream filling to icing bag with a round tip. Place a tablespoon
of cream filling on one cookie, and then place another cookie
on top, squeezing until cream can be seen on edges of cookie.
Repeat for other cookies.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

220

19

8

10

105

22

3

4

12

3

7

Store-Bought

170

7

3

0

150

26

1

24

—

1

25

FUDGE
ROUNDS

14
1

SERVINGS

NET CARB
PER SERVING

By Lauren Lester | @healthful_creative
INGREDIENTS

DIRECTIONS

CAKE

CAKE

1 box Swerve Sweets Chocolate Cake Mix

Preheat oven to 350°F and line a baking sheet with parchment
paper.

2 large eggs

In a large bowl mix together the cake mix, eggs, and coconut
oil. Drop the batter onto the parchment in 1 tablespoon mounds
spaced 3 inches apart.

½ cup melted coconut oil
FILLING

Transfer to the oven and bake for 8-10 minutes until set, remove
and allow to cool completely.

1 stick unsalted butter, room temperature
½ tsp vanilla
2 tbsp cocoa powder, sifted

FILLING

1 ½ cups Confectioners Swerve, sifted

While the cookies are cooling make the filling by beating the
butter in a large bowl with an electric mixer on medium speed
until fluffy. Add in the remaining ingredients and beat until light
and fluffy.

2 tbsp warm water
DRIZZLE
½ cup sugar free chocolate chips

ASSEMBLY

1 tsp coconut oil

Once the cakes have cooled pipe or spread the filling on half of
the cakes, gently topping with another cake.
Combine the chocolate chips and coconut oil in a small bowl, microwave in 15 second increments until melted and smooth. Drizzle
the tops of the cakes with the chocolate, transfer to the freezer for
5 minutes to allow the drizzle to set.

NUTRITION(g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

230

23

14

45

140

27

6

1

20

4

1

Store-Bought

250

10

3.5

5

140

39

2

23

—

2

27

12

SNO BALLS

3

SERVINGS

NET CARBS
PER SERVING

By Lauren Lester | @healthful_creative
INGREDIENTS

DIRECTIONS

CAKE

CAKE

Prepare the cake according to the box instructions for cupcakes.

1 box Swerve Sweets Chocolate Cake Mix

Using a half-dome silicone mold or well greased cupcake pan, divide
the batter between 12 cups.

3 large eggs, room temperature
⅓ cup oil of choice

Bake according to the box, remove from pan and transfer upside
down to a parchment-lined baking sheet to cool for 10 minutes.

⅓ cup water
1 tbsp vanilla extract

MARSHMALLOW FILLING

MARSHMALLOW FILLING

Add gelatin and ½ cup of the water to a large bowl and stir together.

2 tbsp unsweetened gelatin powder

In a saucepan, add Granular Swerve, remaining water, sugar free
maple syrup and vanilla. Bring to boil and use a candy thermometer
to check that the temperature is at least 238F°.

1 cup water, divided
2 cups Granular Swerve

1 tsp vanilla extract

Using a hand mixer on medium low (you can also use a stand mixer),
gradually pour the hot syrup over the gelatin. Keep beating to let the
mixture cool down.

COCONUT COATING

Turn the speed to high and beat until the mixture has turned fluffy,
about 10 minutes.

4 oz unsweetened coconut flakes

COCONUT COATING

1 tbsp beet powder

In a small bowl mix together the shredded coconut and beet powder.

2 tbsp sugar free maple syrup

ASSEMBLY

Place the marshmallow cream in a piping bag. Cut a small hole in
the bottom (which is now the top) of each cake and pipe in about 2
tablespoons of filling.
Place a dollop of the cream on top of each cake, and spread to coat
the cakes. Sprinkle coconut coating over the cakes.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol

Sodium (mg)

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

220

20

8

45

180

50

6

3

41

6

3

Store-Bought

350

11

7

5

400

61

2

46

—

3

59

12

DONETTES

1

SERVINGS

NET CARB
PER SERVING

by Carolyn Ketchum | alldayidreamaboutfood.com
INGREDIENTS

DIRECTIONS

1 box Swerve Sweets Vanilla Cake Mix

Preheat the oven to 350°F and grease a mini donut pan. This makes
36 to 40 mini donuts so you will need to work in batches.

3 large eggs

In a large bowl, whisk together the cake mix, eggs, butter, water,
and vanilla extract until smooth.

⅓ cup butter, melted
⅓ cup water

Cut the end off a piping bag so that the opening is about ¾ inch
wide (you can also use a large ziploc bag with the corner snipped
off).

2 tsp vanilla extract
½ cup Confectioners Swerve
4 oz sugar free dark chocolate, chopped

Fill the bag with batter and pipe into the donut wells to about ¾ full.
Bake about 15 minutes, or until the mini donuts are golden brown
and firm to the touch.

¾ oz cocoa butter, chopped

Remove and let cool 10 minutes, then transfer to a wire rack to cool
completely.
Repeat with any remaining batter.
Place the Confectioners Swerve in a shallow bowl.
Dip half of the cooled donuts in the powdered sweetener, turning to
coat thoroughly.
Place the chocolate and cocoa butter in a heatproof bowl wet over
a pot of barely simmering water.
Stir until melted and smooth.
Dip the other half of the mini donuts in the chocolate, turning to
coat, and place on a waxed paper lined cookie sheet until set.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve
Sugar

210

18

7

60

180

27

6

1

17

5

4

Store-Bought

260

14

7

10

190

32

0

17

—

2

32

Swerve

LITTLE SWEETIE
CUPCAKE

16
2

SERVINGS

NET CARBS
PER SERVING

by Maria Emmerich | mariamindbodyhealth.com
INGREDIENTS

DIRECTIONS

CUPCAKES

CUPCAKES

3 eggs, separated

Preheat oven to 350°F.

½ cup Granular Swerve

In a medium bowl, whip the egg whites until stiff peaks form.

4 tbsp coconut oil or butter

In a separate bowl, combine the yolks, Swerve, oil/butter, and vanilla and
whisk until well combined.

1 tsp vanilla
½ cup blanched almond flour

In another bowl, add the almond flour, salt, baking soda, and cocoa
powder. Mix until well combined.

¼ tsp Celtic sea salt
¼ tsp baking soda
2 tbsp cocoa powder

Gently fold the wet ingredients into the whipped whites and then slowly
fold in the dry mixture. Mix until well combined.

CHOCOLATE COATING

Fill each cavity of the cupcake pan ¾ of the way full with batter.

2 tbsp grassfed butter or coconut oil

Bake for 15-18 minutes, or until a toothpick comes out clean. Set aside to cool.

1 oz unsweet baking chocolate, chopped

CHOCOLATE COATING

5 tbsp heavy cream or coconut milk
½ cup Confectioners Swerve

Place the butter and chocolate in a double boiler (or in a heat safe dish
over a pot of boiling water).

SWIRLY WHITE TOPPING

Stir well until just melted (don’t burn the chocolate!), add in the cream and
Swerve. Whisk until smooth and thick.

2 oz cream cheese, softened

CREAMY FILLING - OPTION 1*

CREAMY FILLING

In a medium bowl, whip egg whites to stiff peaks. Fold in Swerve and rewhip until stiff peaks form again.

Option 1
3 egg whites

Place filling in filler tool (or use a ziploc bag with a small hole cut in the
corner), fill the cupcake with the filling. Place cupcake on its side and inject
filling.

⅛ cup Confectioners Swerve
Option 2

CREAMY FILLING - OPTION 2

½ cup heavy cream or coconut cream

In a medium bowl, whip the cream until light and fluffy, and add in the
Swerve.

¼ cup Confectioners Swerve

*Filling option 1 is lighter in calories, but needs to be consumed the same day it was made.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

250

23

11

135

200

28

3

2

24

8

2

Store-Bought

220

9

2.5

30

170

33

0

22

—

2

33

PECAN
SPINWHEELS

12
2

SERVINGS

NET CARBS
PER SERVING

By Ben McLauchlin | swervesweet.com
INGREDIENTS

DIRECTIONS

STICKY BUNS

Preheat oven to 325°F. Heavily grease a muffin pan with butter or oil and set aside.
Alternatively, place a small, circular piece of parchment paper in each tin to help
remove spinwheels.

2 cups mozzarella cheese
3 oz cream cheese

Add mozzarella and cream cheese to a large bowl. Place in the microwave for 60
seconds. Mix cheeses together. Then microwave for another 30 seconds.

1 ½ cups almond flour
½ cup Brown Swerve
1 tbsp baking powder

Remove the melted mixture from the microwave. Stir in the almond flour, Brown
Swerve, and baking powder. Add the egg. Stir until the mixture forms into a ball, and
place into a bowl. Use hands to form the ball if necessary.

1 egg, room temperature
FILLING

Place a sheet of parchment paper on a flat working surface and dust with coconut or
almond flour.

3 tbsp unsalted butter, melted
¾ tsp cinnamon

Remove dough from bowl, and place on dusted parchment paper. Place another sheet
of parchment paper over the dough. Roll out the dough until it is about 1/8-1/4 inch
thick, and 10 by 10 inches.

½ cup Brown Swerve
½ cup chopped pecans

Spread melted butter over the dough using a basting brush.
Sprinkle the cinnamon and Brown Swerve evenly across the rolled out dough. Then
sprinkle the chopped pecans.
Warning! Be very careful in this step because dough could tear - carefully, roll the
bottom of the dough up once to begin to form a cylinder. Then use the bottom layer
parchment paper to continue to roll the dough up to form one large roll. If dough tears
or seems fragile, keep gently rolling it and place in the refrigerator for 20 minutes
before slicing.
Slice the dough into 12 equal pieces. (If they tear a little it is okay—the dough will
come together when baked). Place the slices in the greased muffin pan.
Place muffin tin in preheated oven for 20 -25 minutes until golden brown. Remove
from oven and let them cool for 15 minutes.

(mg)

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

220

18

6

40

150

21

3

2

16

9

2

Store-Bought

220

7

2

0

150

37

1

15

—

3

36

14

CREAM CANOES

3

SERVINGS

NET CARBS
PER SERVING

By Ben McLauchlin | swervesweet.com
INGREDIENTS

DIRECTIONS

CAKE

CAKE

1 box Swerve Sweets Vanilla Cake Mix

Preheat oven to 325°F. Grease a metal or silicone finger cake/eclair
mold.

3 large eggs, room temperature
⅓ cup oil of choice

In a medium bowl, whisk together eggs, oil, water, and vanilla. Stir in
Vanilla Cake Mix with a spatula until combined.

⅓ cup water
1 tbsp vanilla extract

½ cup Confectioners Swerve

Divide the batter between 14 wells, about 2 ½ tablespoons per well.
Bake 20 minutes, or until a toothpick inserted in the center comes out
clean. Let cool in pan 10 minutes, invert and remove onto a parchment lined baking sheet or cooling rack to cool completely. Poke 3
holes in bottom of each cake.

1 ½ tsp vanilla extract

FILLING

FILLING
½ cup vegetable shortening

¼ tsp fine kosher salt

In the work bowl of a stand mixer, fitted with a paddle attachment,
cream together shortening, Swerve Confectioners, vanilla, and salt.
Once combined, beat on medium-high speed for 10 minutes, until
smooth and creamy.
ASSEMBLY

Place creamy filling in a piping bag fitted with a small round tip (wilton
#3) or with tip cut off. Pipe about 1 tablespoon filling in each cake.
Store in airtight container up to 3 days on the counter.

NUTRITION (g)
Calories

Total Fat

Sat Fat

Cholesterol (mg)

Sodium

Total Carbs

Fiber

Sugar

Swerve

Protein

Net Carbs

Swerve

210

20

3

40

190

20

3

1

14

4

3

Store-Bought

270

9

4.5

35

360

46

0

33

—

2

46

STRAWBERRY
SHORTCAKE ROLLS

12
2

SERVINGS

NET CARBS
PER SERVING

By Ben McLauchlin | swervesweet.com
INGREDIENTS

DIRECTIONS

STRAWBERRY FILLING:

STRAWBERRY FILLING

12 oz strawberries

Place hulled strawberries in food processor or blender, and blend until pureed.

6 tbsp Confectioners Swerve

Place strawberry puree in a sauce pan. Add Swerve, lemon juice, and vanilla. Cook
over medium low heat. Cook and stir occasionally for 7-10 minutes to allow some of
the water from the strawberries to evaporate.

1 tsp lemon juice
½ tsp vanilla extract
⅛ tsp xanthan gum

After 7-10 minutes, add xanthan gum, and whisk quickly for 1 minute to thicken.
Remove from stove top and set aside cool.

CAKE/CREPE:

CREPES

¾ cup Swerve Sweets Pancake Mix

Place pancake mix in medium bowl. Whisk in egg, butter, milk, Swerve, and vanilla
extract. Whisk until smooth and set aside.

1 egg, room temperature
1 tbsp butter, melted

Heat 10-inch nonstick skillet or crepe pan over medium-low heat. Grease with butter.

½ cup milk, room temperature

Add ½ cup batter to skillet; tilt to coat entire bottom of pan. Cook crepe until golden
or cooked through, 1.5 to 2 minutes. Using a spatula, gently turn crepe over and
cook 1 more minute. Transfer to parchment paper. Repeat with remaining batter,
stacking crepes between sheets of parchment paper.

⅛ cup Granular Swerve
½ tsp vanilla extract

WHIPPED CREAM

WHIPPED CREAM:

Place heavy whipping cream, Confectioners Swerve and vanilla extract in the bowl of
an electric mixer, fitted with the whisk attachment. Whip the heavy cream on low for
1 minute to combine all ingredients. Scrape side of mixer bowl with a spatula, then
whisk on high speed until soft peaks form, about 2-3 minutes. Do not over-mix.

½ cup heavy whipping cream
2 tbsp Confectioners Swerve
½ tsp vanilla extract

ASSEMBLY
Place a crepe on flat plastic wrap. With an icing spatula, spread 4 tablespoons of
strawberry sauce across the crepe evenly. Next, spread 3 tbsp of whipped cream
across top of the strawberry sauce. Be careful not to mix the two layers.
Using the plastic wrap, gently roll the crepe into a log. Tighten both ends of the
plastic wrap and place strawberry shortcake log in the fridge for an hour or longer.
Remove from fridge, cut into 1-inch bites, and enjoy!
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LAUREN LESTER

@healthful_creative

1.

WHERE DID YOU GROW UP?
I grew up in East Tennessee.

2.

WHAT WAS YOUR FAVORITE CHILDHOOD FOOD/DESSERT?
Little Debbie Cakes!

3.

WHAT WAS YOUR FAVORITE CHILDHOOD VACATION SPOT?
Disney World - I loved all of the magical characters.

4.

WHAT WAS YOUR FAVORITE CARTOON AS A CHILD?
Little Mermaid.

5.

WHAT PART OF YOUR CHILDHOOD DO YOU WISH YOU COULD ADD INTO YOUR ADULT LIFE?
Nap time!

6.

WHAT WAS THE GROSSEST FOOD YOU EVER HAD TO EAT JUST TO BE POLITE?
Boiled Brussels sprouts, the absolute worst.

7.

WHAT NEW TRADITIONS ARE YOU CREATING WITH YOUR FAMILY AND FRIENDS?
My husband and I have a tradition we started in college of eating ice cream for breakfast while
watching the Macy’s Thanksgiving Day Parade. A true breakfast of champions.

8.

WHAT WAS IN YOUR LUNCHBOX AS A CHILD?
Typically a sandwich, fruit, and chips.

9.

DO YOU HAVE A FAVORITE CHILDHOOD BAKING MEMORY/TRADITION?
Whipping up a million and one Christmas confections on Christmas Eve every year.

10. WHAT DID YOU SNACK ON AS A CHILD THAT IS A GUILTY PLEASURE TODAY?
Almond butter and chocolate chips!

BRI MAYES

swervesweet.com

1.

WHERE DID YOU GROW UP?
New Orleans, Louisiana.

2.

WHAT WAS YOUR FAVORITE CHILDHOOD FOOD/DESSERT?
Chicken fingers and french fries, with chocolate pudding for dessert.

3.

WHAT WAS YOUR FAVORITE CHILDHOOD VACATION SPOT?
The beach! I loved being outside in the sun!

4.

WHAT WAS YOUR FAVORITE CARTOON AS A CHILD?
Hello Kitty!

5.

WHAT PART OF YOUR CHILDHOOD DO YOU WISH YOU COULD ADD INTO YOUR ADULT LIFE?
Recess, followed by a nap.

6.

WHAT WAS THE GROSSEST FOOD YOU EVER HAD TO EAT JUST TO BE POLITE?
Limburger Cheese.

7.

WHAT NEW TRADITIONS ARE YOU CREATING WITH YOUR FAMILY AND FRIENDS?
Theme dinner nights (Mexican, Italian, Burgers).

8.

WHAT WAS IN YOUR LUNCHBOX AS A CHILD?
PB & J (with apple jelly and crunchy peanut butter).

9.

DO YOU HAVE A FAVORITE CHILDHOOD BAKING MEMORY/TRADITION?
My Mawmaw would let me take cake mixes from the pantry and experiment with them in the
kitchen (aka “Make a huge mess). She even taught me how to make the frosting from scratch!

10. WHAT DID YOU SNACK ON AS A CHILD THAT IS A GUILTY PLEASURE TODAY?
Hershey’s Cookies ‘N’ Cream bars (but slightly melted . . . they taste like S’Mores!)

MARIA EMMERICH

1.

WHERE DID YOU GROW UP?
Medford, Wisconsin.

2.

WHAT WAS YOUR FAVORITE CHILDHOOD FOOD/DESSERT?
Blue Moon Ice Cream .

3.

WHAT WAS YOUR FAVORITE CHILDHOOD VACATION SPOT?
My grandparents’ cabin in the Northwoods of Wisconsin. I love everything outdoorsy! I love fishing, swimming,
kayaking, biking and, at my grandparents’ cabin, we did everything outside! We cooked outside, we ate outside
and we played outside!

4.

WHAT WAS YOUR FAVORITE CARTOON AS A CHILD?
Garfield. I love lasagna too!

5.

WHAT PART OF YOUR CHILDHOOD DO YOU WISH YOU COULD ADD INTO YOUR ADULT LIFE?
I think that having an 8 and 10 year old keeps me doing the things I loved as a kid. We homeschool so I do a lot of
childish things!

6.

WHAT WAS THE GROSSEST FOOD YOU EVER HAD TO EAT JUST TO BE POLITE?
Chop Suey.

7.

WHAT NEW TRADITIONS ARE YOU CREATING WITH YOUR FAMILY AND FRIENDS?
Running the Twin Cities Marathon races with my kids every October.

8. WHAT WAS IN YOUR LUNCHBOX AS A CHILD?
PB and Jelly!
9.

DO YOU HAVE A FAVORITE CHILDHOOD BAKING MEMORY/TRADITION?
I had a niece and nephew at a young age of 12. I remember teaching them how to bake.

10. WHAT DID YOU SNACK ON AS A CHILD THAT IS A GUILTY PLEASURE TODAY?
I’m a much different person than I was as a child. But I still love a hamburger . . . I just never eat the bun!

CAROLYN KETCHUM

1.

WHERE DID YOU GROW UP?
Toronto, Ontario.

2.

WHAT WAS YOUR FAVORITE CHILDHOOD FOOD/DESSERT?
Nanaimo Bars! Or butter tarts. Can I choose both?

3.

WHAT WAS YOUR FAVORITE CHILDHOOD VACATION SPOT?
Muskoka, a cottaging area outside of Toronto. Spending all day on the dock, swimming and playing with friends and
family . . . it’s my happy place.

4.

WHAT WAS YOUR FAVORITE CARTOON AS A CHILD?
Do Archie Comics count?

5.

WHAT PART OF YOUR CHILDHOOD DO YOU WISH YOU COULD ADD INTO YOUR ADULT LIFE?
Recess. Taking a break from work to go and play with your friends for 20 minutes every day would be totally brilliant.
It would help settle us all down and let us refocus.

6.

WHAT WAS THE GROSSEST FOOD YOU EVER HAD TO EAT JUST TO BE POLITE?
Cooked peas. I used to hide them in my napkin.

7.

WHAT NEW TRADITIONS ARE YOU CREATING WITH YOUR FAMILY AND FRIENDS?
Appetizer parties, where the whole meal is made up of finger foods and people can just pick and walk around and
chat. It’s my favourite way to eat, and we do this with our kids on Christmas Eve, instead of a full dinner. But there
always has to be some dessert too, of course.

8.

WHAT WAS IN YOUR LUNCHBOX AS A CHILD?
Peanut butter and honey sandwiches, every day.

9.

DO YOU HAVE A FAVORITE CHILDHOOD BAKING MEMORY/TRADITION?
The chocolate chip cookies from Joy of Cooking. I think I must have made them 1 billion times.

10. WHAT DID YOU SNACK ON AS A CHILD THAT IS A GUILTY PLEASURE TODAY?
Graham crackers and peanut butter. I still eat it sometimes but I have to make my own low carb, sugar-free grahams.

BEN McLAUCHLIN

swervesweet.com

1.

WHERE DID YOU GROW UP?
Ozark, Alabama. Peanut country!

2.

WHAT WAS YOUR FAVORITE CHILDHOOD FOOD/DESSERT?
Strawberry Shortcake, and my mom’s holiday-themed iced sugar cookies.

3.

WHAT WAS YOUR FAVORITE CHILDHOOD VACATION SPOT?
Shenandoah River Valley. My grandparents had a cabin on the Shenandoah River and we would spend a month there
every summer. My family would come and we would fish, play, bake, canoe, float the river, and have skit night!

4.

WHAT WAS YOUR FAVORITE CARTOON AS A CHILD?
Scooby-Doo! What was in those Scooby snacks?

5.

WHAT PART OF YOUR CHILDHOOD DO YOU WISH YOU COULD ADD INTO YOUR ADULT LIFE?
Care free play time. We would leave the house at 8 AM, build forts, play in the creek, catch frogs. Be home for dinner.

6.

WHAT WAS THE GROSSEST FOOD YOU EVER HAD TO EAT JUST TO BE POLITE?
Sushi. It’s a texture issue.

7.

WHAT NEW TRADITIONS ARE YOU CREATING WITH YOUR FAMILY AND FRIENDS?
Obviously, creating better for you options for holiday, birthday, family and friend gatherings.

8.

WHAT WAS IN YOUR LUNCHBOX AS A CHILD?
Oatmeal Pies (that’s intentionally plural), Doritos, Vienna Sausages, Saltine Crackers.

9.

DO YOU HAVE A FAVORITE CHILDHOOD BAKING MEMORY/TRADITION?
This is more of a “nailed it” memory. But, when I was around 9 years old I made a pound cake for my Great Uncle.
Instead of adding say 2 tsps of salt, I added two or more TBS of salt. . . and woo wee. Instead of a buttery sweet
pound cake, I served up a buttery, salty, pucker up your arteries and lips pound cake. Nailed it!

10. WHAT DID YOU SNACK ON AS A CHILD THAT IS A GUILTY PLEASURE TODAY?
My snacks were processed, processed, processed and sugar, sugar, sugar. Have you seen the contents of my lunch
box? I guess I revert back to movie theater popcorn with lots of buttah, buttah, buttah!

ANNA BOYD
BACON BUTTER BOURBON
@baconbutterbourbon

1.

WHERE DID YOU GROW UP?
I grew up just outside of Boston, and then my family moved to New York a little later on—where I have lived ever since.

2.

WHAT WAS YOUR FAVORITE CHILDHOOD FOOD/DESSERT?
Anything cake, especially if it had lots of frosting. My mom (who was a terrible cook but happened to be a great and
very creative baker), made and sold doll cakes in our kitchen. There was lots of buttercream around, always!

3.

WHAT WAS YOUR FAVORITE CHILDHOOD VACATION SPOT?
Chatham in Cape Cod, Massachusetts. The beach, ice cream, sun, salty air, lots of history and tradition...Cape Cod is
still one of my most favorite vacation spots!

4.

WHAT WAS YOUR FAVORITE CARTOON AS A CHILD?
Jem and the Holograms! My sister and I had the dolls. I got to be Jem, of course, because...well, I was the baby and
got my way most of the time. All that color, music, and glam was everything I loved.

5.

WHAT PART OF YOUR CHILDHOOD DO YOU WISH YOU COULD ADD INTO YOUR ADULT LIFE?
More art and creativity! Sometimes it gets a little lost in the day to day routine. I try hard to bring that into adulthood.

6.

WHAT WAS THE GROSSEST FOOD YOU EVER HAD TO EAT JUST TO BE POLITE?
My mom, had a specialty called “veggie pockets.” Steamed vegetables in a pita pocket. That’s it. No seasoning. And
I’m fairly certain I was much less polite about those than I was about her buttercream frosting.

7.

WHAT NEW TRADITIONS ARE YOU CREATING WITH YOUR FAMILY AND FRIENDS?
Old one: sharing a marzipan candy called “Mozart Kugel” at Christmas time. New one: creating elaborate charcuterie
boards with all kinds of nuts, cheeses, meats, fruits, and vegetables.

8.

WHAT WAS IN YOUR LUNCHBOX AS A CHILD?
The one thing that sticks out to me were “Boku” juice boxes...the fancy, grown up ones that had all the extra juice.

9.

DO YOU HAVE A FAVORITE CHILDHOOD BAKING MEMORY/TRADITION?
I can’t remember exactly how old I was, but one year my mom had a doll cake themed birthday party for me.
Everyone had their own doll shaped cake and got to decorate the dress with brightly colored frosting and candy.

10. WHAT DID YOU SNACK ON AS A CHILD THAT IS A GUILTY PLEASURE TODAY?
Cake! All. The. Cake.
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