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Mariann Andersson : Low Carb High Fat Cakes and Desserts: Gluten-Free and Sugar-Free Pies, Pastries, and 
More  before purchasing it in order to gage whether or not it would be worth my time, and all praised Low Carb High 
Fat Cakes and Desserts: Gluten-Free and Sugar-Free Pies, Pastries, and More: 

1 of 1 people found the following review helpful. It arrived in good condition. I got this book to help a ...By 
PamaloonThanks for the quick shipping! It arrived in good condition. I got this book to help a family member with 
Type 1. We'll use it for some Christmas dessert ideas. :)1 of 1 people found the following review helpful. Five StarsBy 
Old oneGreat0 of 0 people found the following review helpful. Only one recipe is good, for me.By Antonio Castillo 
BonillaIt did not like the recipes, except one. All the recipes are similar.
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We all need a little sugar every now and then. Sometimes you simply crave a little something sweet, but desserts and 
treats often have a reputation for ruining your “diet.” Wouldn’t it be great if you could eat all the cakes, cookies, and 
sweets you wanted without gaining weight? With the tasty treats in this book, you now can! Learn to substitute 
coconut flour for wheat and replace sugar with natural sweeteners—you won’t be able to taste the difference. These 
healthy alternatives are perfect for both satisfying your own sugar craving and serving at parties and get-togethers. 
Your guests will be impressed with the delectable treats and grateful for their health benefits. Healthy, yet scrumptious 
recipes include:Blueberry Mousse CakeMini Strawberry Mousse PiesRhubarb CheesecakeOrange CookiesRaspberry 
Panna Cotta PieWith Cakes and Desserts with Low Carb High Fat, you can satisfy your sweet tooth without ruining 
your diet. This book is a must-have for the health-conscious baker. Skyhorse Publishing, along with our Good Books 
and Arcade imprints, is proud to publish a broad range of cookbooks, including books on juicing, grilling, baking, 
frying, home brewing and winemaking, slow cookers, and cast iron cooking. We’ve been successful with books on 
gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and more. Our list includes French cooking, 
Swedish cooking, Austrian and German cooking, Cajun cooking, as well as books on jerky, canning and preserving, 
peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every title we publish becomes a New York 
Times bestseller or a national bestseller, we are committed to books on subjects that are sometimes overlooked and to 
authors whose work might not otherwise find a home.
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