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EMPOWERED MOM HEALTHY CHILD.

Homemade Marzipan
(sugar-free)

Ingredients

2 cups almond flour

1 egg (beaten) or 2 tablespoons of water

2/3 cup powdered sweetener (erythritol, stevia,
monks fruit)

2 teaspoons pure almond extract

1 teaspoons pure vanilla extract

Directions

1.Put all ingredients in a food processor and blend until a dough ball forms.
Alternatively, knead with your hands until smooth.
2.Taste and increase sweetener if required.

3.Store in the fridge.
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https://www.amazon.com/Simply-Organic-Extract-Certified-Container/dp/B000VK2T0I/ref=sr_1_2?crid=MZ581HOVM38P&dib=eyJ2IjoiMSJ9.I16NTmnRqocPEFrRG6BtArSXUQ1XKv58_tX3vNQMvUwG41s6qNh7YKYtenVO43tu2sSBtGZBoJddlZHPQ16siubcJA7Hq3uLMldPu-mdxfSlRj8ufghyVb3Y2qswS8mZPjLS9gZuGSoHUsFBVxMaiqvzk4codBa6V1hYDFnjzyUzovzN6pb7dnqUz02atTj-GVIP3Vmyao7UXSCkkJm3Vdj398DDwgCm5TAnGMBq_eM.hURyWXuJgEgeirR-h9gwequSjVhIWQ_L8yX-Cut_QB4&dib_tag=se&keywords=almond+extract+pure+for+baking&qid=1711194315&sprefix=almond+extract%2Caps%2C225&sr=8-2
https://www.amazon.com/Simply-Organic-Extract-Certified-Container/dp/B0002UN7PI/ref=sr_1_2?crid=MZ581HOVM38P&dib=eyJ2IjoiMSJ9.I16NTmnRqocPEFrRG6BtArSXUQ1XKv58_tX3vNQMvUwG41s6qNh7YKYtenVO43tu2sSBtGZBoJddlZHPQ16siubcJA7Hq3uLMldPu-mdxfSlRj8ufghyVb3Y2qswS8mZPjLS9gZuGSoHUsFBVxMaiqvzk4codBa6V1hYDFnjzyUzovzN6pb7dnqUz02atTj-GVIP3Vmyao7UXSCkkJm3Vdj398DDwgCm5TAnGMBq_eM.hURyWXuJgEgeirR-h9gwequSjVhIWQ_L8yX-Cut_QB4&dib_tag=se&keywords=almond%2Bextract%2Bpure%2Bfor%2Bbaking&qid=1711194315&sprefix=almond%2Bextract%2Caps%2C225&sr=8-2&th=1
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Marzipan Carrots
(naturally colored)

Ingredients

- carrot

« powdered sweetener (erythritol, stevia,
monks fruit)

« homemade marzipan

« parsley

Directions

1.Knead together a piece of the marzipan with some drops of fresh carrot juice.
You may have to add some more powdered sweetener until the mixture holds
it shape.

2.Form into carrots and make indentations with the back of a knife.

3.Put a parsley leaf at the top of the carrot to make it look authentic.
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