Low-Carb Triple Chocolate Pie
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This recipe is from Deb’s Daily Dish, where you’ll find lots of delicious, low-carb recipe ideas. Here is the full Low Carb Triple Chocolate Pie recipe with additional notes.
 
Servings: 8
Ingredients:
For the Chocolate Crust:
· 2 cups almond flour, sifted
· 1/3 cup sugar substitute
· 1/4 teaspoon salt
· 1/3 cup dark cocoa
· 6 tablespoons melted butter
For the Ganache:
· 4 ounces keto chocolate chips
· 1/3 cup heavy cream
For the Whipped Cream:
· 2 cups heavy whipping cream
· 1/4 cup powdered sugar substitute
For the Mousse Filling:
· 1/3 cup dark cocoa powder
· 4 ounces cream cheese
· 2 tablespoons butter, melted
· 1/3 cup sugar-free chocolate chips ( I used Lily’s)
· 1  1/4 cups powdered sugar substitute
· 2 1/2 cups whipped cream (remaining whipped cream is for topping)
· 1 teaspoon chocolate extract (optional)
· 1/2 teaspoon espresso powder (optional)
Directions:
For the Crust:
1. Preheat oven to 350°F. Lightly spray a pie plate (oven-proof) with non-stick baking spray. Stir the dry ingredients together in a bowl. Stir in the melted butter. Press into the bottom and up the sides of the pie plate. Use fingers or bottom of glass or measuring cup to press down well onto plate.  Use tines of fork to poke about 7-8 holes in crust. Bake for 8-10 minutes until lightly browned. Set aside to cool.
For the Ganache:
1. Measure chocolate chips and cream into a glass bowl and melt in 30-second increments in the microwave. Or you can melt chocolate over a double boiler and stir in the cream separately.
2. Spread on the bottom of crust, let cool for 5 minutes and then refrigerate to fully cool and harden.
For the Whipped Cream:
1. Pour cold heavy cream into cold mixing bowl and beat for 1 minute. Add sweetener and continue beating until the cream has stiff peaks (2.5 cups will be for the filling, 1.5 cups for topping).
For the Mousse Filling:
1. In a glass bowl, heat the butter and chocolate chips in a microwave in 30 second increments, or over a double boiler, until melted.
2. Combine the cream cheese, sweetener, cocoa powder, espresso powder and extract, if using,  in a mixing bowl and beat until smooth (about 1 minute). Pour the melted chocolate into bowl and mix for 30 seconds.
3. Spoon in the 2.5 cups whipped cream into the chocolate mixture and fold in by hand. Use a spatula to combine the whipped cream, turning bowl to completely mix together, but don’t over mix it.
4. Pour the mousse filling over the hardened ganache pie crust. Smooth the top.
5. Using the remaining 1.5 cups whipped cream, either put the whipped cream on top and smooth the topping, or pipe the whipped cream around the edges (as pictured).
6. Optional – Decorate with shaved sugar-free chocolate.
 
Nutritional Information for 1 Serving:
Calories: 498, Fat: 39g, Carbs: 19g, Fiber: 8g, Sugar: 3g, Protein: 8g

