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The Swerve Taste Test

TIPS

· Use this Sweetener Conversion Chart as a guide if
you’re not sure how much sweetener to use!

· Label each pitcher with letters A-E to make it a blind
taste test

Taste Test
Are you and your patients or clients wondering how 
different sugar substitutes taste? There’s only one 
way to find out. Put it to the test! 

Try hosting a taste test during a health fair, group 
meeting, in-store demo, or any other event. 

L E M O N A D E  TA S T E  T E S T  S CO R E C A R D

BRAND SCORE (1-5) COMMENTS

A

B

C

D

E

Recipe
Lemonade is an easy and tasty way to see how 
different sugar replacements taste. All you need is 
a few simple ingredients and a thirst for the truth! 

MAKES 4 CUPS OF LEMONADE

MATERIALS

· Lemon Juice

· Water

· A pitcher for each
sweetener tested

· Tasting cups

· 3-5 sweeteners, including:

 – Sugar
 – Swerve
 – Stevia

 – Monkfruit
 – Splenda
 – Truvia

INGREDIENTS

· 3/4 cup lemon juice

· 1/4 cup sugar/
sweetener
equivalent

· 3 cups water
INSTRUCTIONS

· Mix all ingredients
together in a pitcher

· Serve over ice
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Kid-Friendly Treats

The Dietary Guidelines for American recommend less that 
10% of overall calories come from added sugar, but kids are 
consuming even more sugar than adults! 

· Children should only consume 3-6 teaspoons, or 12-25g of
added sugar per day.

· Research shows that children and teens are consuming up to
22 teaspoons of sugar per day. That’s 88g of added sugar!

· 68% of children and teens (ages 6-19) are getting more than
10% of their calories from added sugar.

Swapping Swerve for sugar in recipes and drinks can help 
decrease children’s added sugar intake. Kids will love these 
tasty recipes!

Sweet Tea Lemonade
Try this recipe for a refreshing after-school drink!

PRINTABLE RECIPE

Apple Cinnamon Crumb Muffins
A perfect on-the-go breakfast or snack.

Caramel Popcorn
Movie night just got even better!

PRINTABLE RECIPE

PRINTABLE RECIPE

https://sugarscience.ucsf.edu/hidden-in-plain-sight/#.XVWlHOhKiUl
https://www.ars.usda.gov/ARSUserFiles/80400530/pdf/DBrief/18_Added_Sugars_Intake_of_Americans_2013-2014.pdf
https://www.ars.usda.gov/ARSUserFiles/80400530/pdf/DBrief/18_Added_Sugars_Intake_of_Americans_2013-2014.pdf
https://swervesweet.com/recipes/sweet-tea-lemonade
https://swervesweet.com/recipes/apple-cinnamon-crumb-muffins
https://swervesweet.com/recipes/caramel-popcorn


Pets and Swerve

Did you know Swerve is pet-
friendly? Erythritol, the main 
ingredient in Swerve, is a type of 
sugar alcohol that is completely 
safe for dogs to consume. On the 
other hand, xylitol is another kind 
of sugar alcohol that is toxic to 
dogs. 

It’s important not to confuse the two! 
Xylitol can be found in sugar-free 
gum, toothpaste, some peanut 
butter, and is also used as a sugar 
replacement. Be careful to keep dogs 
away from xylitol-based products.

Check out this recipe for Swerved 
Dog Treats for a pet-friendly snack!
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INSTRUCTIONS

— Preheat oven to 325 degrees and line a large baking sheet with parchment paper. 

— Mix together peanut butter, Swerve Granular, milk, chopped apples, and egg with a 
spatula. Add the flour & baking powder. You might have to turn the dough out onto 
a floured work surface & use your hands to work the flour into the mix. The dough 
will be very thick & heavy.

— Using a rolling pin, roll the dough out about ½ an inch thick. Top with sliced bananas.

— Using cookie cutters, cut shapes out of the dough. Arrange shapes onto your lined 
baking sheet and sprinkle with Swerve Granular.

— Bake for 18 minutes or until lightly golden on the bottom.

— Remove from the oven & flip treats and put back in the oven for another 12 minutes.

— Allow to cool completely before serving to your 2 and 4 legged friends. (Yep, 
people can eat them too!)

— Store at room temperature or in the fridge for up to 1 week. Store in freezer for 
up to 2 months. Dogs can enjoy right out of the freezer!

INGREDIENTS

· 1 cup unsweetened
peanut butter

· 2 TBS Swerve Granular +
extra for sprinkling

· 1 TBS non-fat milk

· 1 apple, chopped and peeled

· 1 large egg or ¼ cup
unsweetened apple sauce

· 2 cups whole wheat flour

· 1 TBS baking powder

· 1 banana, thinly sliced

PRINTABLE RECIPE

Peanut Butter Apple Dog Treats

https://swervesweet.com/recipes/swerve-dog-treats



