
Keto Raspberry Chocolate Chunk Ice Cream 

By Krista Smith, FNTP  
Your180Health.com 
Yields about 6 servings (2/3 C each) 
Prep time: About 45 minutes plus chilling 
 
 
For the raspberry-chocolate chunks:  
(note: this part will make twice as much as you need for the ice cream.  
Split the recipe in half, use just half of the final raspberry-chocolate bars,  
or save half of the chocolate to pour in molds to eat later) 
 
Healthy Keto Chocolate recipe (from ketodietapp.com)  
4 oz cacao butter 
½ C cacao or cocoa powder 
1/3 C Swerve Confectioner’s sweetener (erythritol) 
1 tsp Vanilla extract 
Pinch of salt 
1 cup frozen raspberries 
 
Procedure:  
Line a small pan with parchment paper. Pour the frozen raspberries on it, spread them out a bit and 
set aside. 
In a double-boiler with the bottom half filled with about 1 cup water, heat the cacao butter until it 
liquifies. 
Take the cacao butter off the heat. Whisk in the remaining ingredients until smooth. 
Working quickly, pour the chocolate over the raspberries, making sure that they are coated well. 
Place the pan in the freezer to solidify. 
 
For the chocolate chunks: 
4-6 squares Lindt 90% dark chocolate 
Cut the chocolate into small chunks. Place on parchment-lined pan next to the raspberry-chocolate 
bar and freeze.  
 
For the vanilla ice cream base: 
2 cans organic, full-fat coconut milk 
½ C Swerve Confectioner’s sweetener (erythritol) 
1 T Great Lakes gelatin 
1 T vanilla extract 
1 T MCT oil 
Pinch of sea salt 
 
 
 
https://www.your180health.com/post/keto-raspberry-chocolate-chunk-ice-cream 

https://www.amazon.com/Swerve-Sweetener-Confectioners-bag-Pack/dp/B006T37W6M?SubscriptionId=AKIAJ6CXD4IQAYQDWAVQ&tag=your180health-20&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B006T37W6M&th=1
https://www.amazon.com/Swerve-Sweetener-Confectioners-bag-Pack/dp/B006T37W6M?SubscriptionId=AKIAJ6CXD4IQAYQDWAVQ&tag=your180health-20&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B006T37W6M&th=1
https://www.your180health.com/post/keto-raspberry-chocolate-chunk-ice-cream


Procedure: 
Place all ice cream ingredients in a blender. Blend on high speed for 10 minutes. DO NOT SKIP THIS 
STEP! This makes the ice cream mixture froth up and it becomes super smooth when churned. 
 
Pour mixture in the ice cream maker and freeze according to manufacturer’s directions.  
 
About 5 minutes before the ice cream is done, pour in the raspberry-chocolate and chocolate chunks.  
 
Let it churn for about a minute, then mix by hand to be sure the chunks evenly distribute. Eat right 
away as a soft-serve treat or freeze at least an hour or until hardened.  
 
NOTE: This ice cream becomes solid when frozen. Take out of freezer about 20-30 minutes prior to 
eating to allow it to soften. 
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