
 

 

This creamy caramel dessert is guaranteed to impress at a dinner party 
or any occasion. If you love Banana and toffee this Keto Banoffee 
Cheesecake is definitely one you have to try. It's absolutely scrumptious. 
When you bite into that creamy rich cheesecake with melt in the mouth 
toffee layer you are going to find it very hard to believe you are eating 
keto. Just the thought of this cheesecake makes my mouth water. 
 

 

Servings - 16 

 

 

Prep Time - 25 Mins | Cook Time - 1 Hr 20 Mins | Total Time - 1 Hrs - 45 Mins 

Difficulty - Easy 

 

Cuisine - Greek 

RECIPE 
KETO BANOFFEE CHEESECAKE 

EQUIPMENT 

Cup and Spoon Measures 

Disc Kitchen Scale 

8 inch Non-Stick Fluted Flan Tin 

Parchment Paper 

Mixing Bowls 
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https://amzn.to/3jIf9ZL
https://amzn.to/3HJ1QQU
https://amzn.to/40zOT4x
https://amzn.to/3RJfc41
https://amzn.to/3RLceff


 

Wooden Spoon 

Electric Stand Mixer 

Palette Knife 

Non Stick Medium Saucepan 

Balloon Whisk 

Coffee Grinder 

Food Processor 

Jam Thermometer 

Glass Cake Stand Dome 

Cake Knife and Pie Server 

 

INGREDIENTS 

Cheesecake 

750 g Mascarpone Cheese 

4 Tbsp FHALL Low Carb Gluten-Free White Flour 

1/2 Cup Monk-Fruit/Erythritol blend sweetener 

Zest of 1/2 Lemon 

1 Tsp Banana Powder 

1/2 Tsp Banana Flavoring 

3 Large eggs plus 1 yolk 

250 ml Sour Cream 

 

Base 

105 g FHALL Low Carb Gluten-Free White Flour 

1 Tbsp Sukrin Gold sweetener 

1 Tbsp Monk-Fruit/Erythritol blend sweetener 

80 g Unsalted Butter 

Pinch of Himalayan Salt (Ground) 

 

Caramel 
2 Tbsp Water 
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https://amzn.to/3YgMhH8
https://amzn.to/3RIxJNU
https://amzn.to/3RJ4ieA
https://amzn.to/3DN2PhJ
https://amzn.to/3Xeq778
https://amzn.to/3HOyZdE
https://amzn.to/3XiPdS2
https://amzn.to/3x5iq8w
https://amzn.to/3I6xcSO
https://amzn.to/3Xi8dQT
https://amzn.to/3YhWJht
https://docs.google.com/document/d/1ZRoCalA0XZ0ZwrElDTSgmWJsHu2WDXLaDMCnchEhjRs/edit?usp=sharing
https://www.ebay.co.uk/itm/265859983523?hash=item3de67d68a3:g:QoMAAOSwMJNgM7~B&amdata=enc%3AAQAHAAAA4BadrFwxzf4p%2Bss9T9io%2Fap7Wjxl2RLgmfz5x6kWZnw8%2F%2F0a4xkFsTHc3%2Bcxz3Hsq7oOmg6%2BpPr8q4K3WzhdD39V2zriDUGLhSGNDvNWxYim3l2ZfspIA7fZqaczczz%2FjqfCxzeaPhkukrhTiIanagzD6aTSkB67UnMkrKJc5tYYVW7%2BnkN5bNDG0G3da%2Bz4VbHmTMht%2BJdtTyanHNJ%2Fqxyyjwd5cQvqX6ZG6RYGkht9hwjTsk%2Fw3VzlXjT%2FaCwKWrdDzXJkREK6gOKeRWsIIc9rZyDkjuImT691xhuyRbDm%7Ctkp%3ABFBMjvjqt-9g
https://amzn.to/3X7VNec
https://amzn.to/3RGaQuq
https://docs.google.com/document/d/1ZRoCalA0XZ0ZwrElDTSgmWJsHu2WDXLaDMCnchEhjRs/edit?usp=sharing
https://amzn.to/40QeWEG
https://www.ebay.co.uk/itm/265859983523?hash=item3de67d68a3:g:QoMAAOSwMJNgM7~B&amdata=enc%3AAQAHAAAA4BadrFwxzf4p%2Bss9T9io%2Fap7Wjxl2RLgmfz5x6kWZnw8%2F%2F0a4xkFsTHc3%2Bcxz3Hsq7oOmg6%2BpPr8q4K3WzhdD39V2zriDUGLhSGNDvNWxYim3l2ZfspIA7fZqaczczz%2FjqfCxzeaPhkukrhTiIanagzD6aTSkB67UnMkrKJc5tYYVW7%2BnkN5bNDG0G3da%2Bz4VbHmTMht%2BJdtTyanHNJ%2Fqxyyjwd5cQvqX6ZG6RYGkht9hwjTsk%2Fw3VzlXjT%2FaCwKWrdDzXJkREK6gOKeRWsIIc9rZyDkjuImT691xhuyRbDm%7Ctkp%3ABFBMjvjqt-9g
https://amzn.to/3YAdrbQ


 

3 Tbsp Sukrin Gold sweetener 

3 Tbsp Allulose Sweetener (powdered) 

1/2 Cup Double/Heavy Cream 

1/2 Tsp Vanilla Extract 

8 g Unslated Butter 

Pinch of Sea Salt, Flakes 
 

METHOD 

Preheat the oven to 400°F/200°C or Fan 180°C/Gas Mark 6. 
 

Line a 8-inch spring cake tin with parchment paper and grease well with butter and 
set aside. 
 

Cheesecake 

In an electric stand mixer fitted with the paddle attachment, beat the cheese at 
medium-low speed until creamy, about 2 minutes. 
 

Gradually add the sweetener, then 4 tbsp FHALL Low Carb Gluten-Free white flour 
and a pinch of salt, scraping down the sides of the bowl and the paddle twice. 
 

Swap the paddle attachment for the whisk. Add the banana flavoring, banana 
powder, lemon zest and lemon juice then whisk in 3 medium eggs and 1 yolk, one 
at a time. 
 

Stir the soured cream until smooth, then measure 250 g into the mixture and 
continue mixing on low speed as you add the soured cream. Whisk to blend, until 
the mixture is airy but don't over-beat. 
 

Brush the sides of the springform tin with melted butter and put on a baking sheet. 
Pour in the filling - if there are any lumps, sink them using a knife - the top should 
be as smooth as possible. Bake for 10 minutes. 

 

Reduce oven temperature to 200°F/120°C or Fan 100°C/Gas Mark 1 and bake for 
60 minutes more. The filling should have a slight wobble in the middle. 
 

Base 

Page 3 of 5 

https://amzn.to/40QeWEG
https://www.ebay.co.uk/itm/133878439561?epid=26047266826&hash=item1f2bc6de89:g:S~wAAOSwqohitwRb&amdata=enc%3AAQAHAAAA4FpBlah6ek5voKcp9juehNgEKQ0%2BVbNFN2E0Oqmz5uuqmRq96N4PU%2FPA6QpFbrvF2JR6WlizCQDLghOQPRmIXLXuZe1HNaSVWtCvi%2B7ky40b8eQ3v2JErnxODKBjUHMy5p10%2BNfQ%2FoKlD0cBKVXuVJaQYnPlpkmoH4hL0lIFySLXvr0DW0Ty1miX5Q6M4%2B6zh39DbGKLD9i9jo6OW29XnMCVT3OAkzG2qAbbbHcJIWA9k5rHDffKSDL9mnymh2B5PPRo00%2FzN1eChH5D3nsKHWlbXSeAOvJdw%2BbNMoP7Yg4y%7Ctkp%3ABFBM7N2Ow-9g
https://amzn.to/40wtObb
https://amzn.to/3lkHwxo
https://amzn.to/3XeQI3C


 

This is probably a slightly odd way of doing the base, but it really works out and you 
get a perfectly baked base every time. 
 

Mix the ingredients in a food processor until they are crumbs. 
 

If you do not have a food processor, use your fingers to rub in the butter. 
 

Sprinkle on top of the cheesecake and pat down until firmer, being careful not to 
press too hard and disturb the cheesecake. Return to the oven and cook for 8 - 10 
minutes, or until the base is a light golden brown, then set aside to cool. 
 

Make sure the sides of the cheesecake is free from the cake tin using a slim sharp 
knife. Using a plate at the bottom of the cake tin turn the cheesecake onto the plate. 
 

Caramel 
Using a medium, non-stick pan over a high heat, pour in the water. Pour in the 
sweetener and bring it to the boil. Cook for 3-4 minutes until the sweetener starts to 
turn golden brown. 
 

Once the sweetener has melted, (there should be bubbles all over the mixture.) 
Remove from the heat and mix in the vanilla bean extract and the double cream. 
Thoroughly mix in the Butter and add a pinch of sea salt. 
 

Let the caramel cool but not fully set before spreading it over the cheesecake. 
Spread evenly with the palette knife and place in the fridge for at least 4 hrs 
(preferably overnight) to set . 
 

When set, the caramel should feel almost firm to the touch but if you put pressure 
on it your finger would sink in a little. 
 

Place the cheesecake on a cake stand when ready to serve. 
 

STORAGE 

Leave cheesecake to cool and then wrap in plastic wrap. The cheesecake will keep 
in the refrigerator for about 5 days. If you want to freeze, use the plastic wrap and 
an airtight container. The cheesecake will keep for at least 30 days. 
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NUTRITION FACTS 

Per serving : 100 g | Calories 286 | Protein 5.4 g | Fat 26.9 g | Carbs 5.3 g | Fiber 2 
g 
Net Carbs : 3.4 g 

 

LOW CARB - KETO - SUGAR FREE - GLUTEN FREE - VEGETARIAN 
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