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Great news for all bakers!
You asked for it and Natvia has delivered!
We have just introduced our newest addion to our family: the world’s ﬁrst
sugar free icing mix by Natvia.
To celebrate a new world of sugar-free baking, we have created this Natvia
sugar-free icing & baking digital cookbook, just for you!
Made with a blend of organic stevia and erythritol, a naturally occuring nectar
found in fruit, Natvia’s Sugar free Icing Mix is perfect for diabecs or those seeking
a healthier lifestyle without the sugar and arﬁcial sweeteners. With only 0.4
calories per serve, the icing mix is set to sweeten desserts without the guilt.
Now you can recreate more of your favourite desserts while connuing
to maintain your healthy diet and lifestyle!
Happy, healthy baking,

Natvia team
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Just the thing for fancy picnics or birthday parties.
We love them with fresh mint tea!
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original recipe by H ly Hotlips

Tuish Dight
Cupcas with
Row Icing

MAKES 12

INGREDIENTS

METHOD

2 cups rolled oats

Preheat oven to 175°C and line a 12-hole cupcake
pan with paper liners.

2 tsp baking powder
½ cup Natvia
½ cup shelled pistachios
1 tbs rosewater
3 cup peanut oil

Place oats, baking powder, Natvia and pistachios in
a food processor and grind to a ﬁne powder. Place
in a medium sized bowl and make a well in the
centre.

3 eggs, lightly beaten

Blend rosewater, oil and eggs, then pour into the
well. Beat unl well combined.

ICING

Divide mixture between cases and bake for 18-20
minutes or unl an inserted skewer comes out
clean.

½ cup buer
1 cup Natvia Icing Mix
1 tbs milk
1 tsp rosewater
1-2 drops natural pink colouring
pinch salt

Allow to stand in pan for 5 minutes, then transfer
to a wire rack to cool completely.
To make icing, cream buer unl light and ﬂuﬀy.
Add ½ cup of Natvia Icing Mix at a me, beang
well aer each addion.
Add milk, rosewater and colouring, beang in
one drop (only adding the second if necessary).
Transfer to a piping bag and ice the cooled
cupcakes.
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The perfect chocky
pick-me-up!
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original recipe by Vonnix

Cacao Spt
Cooki

MAKES 20

INGREDIENTS

METHOD

½ cup wholemeal spelt flour

Si ﬂours (adding back the husks), cacao, baking
powder and salt into a medium-sized bowl, then
sr through Natvia and coﬀee.

½ cup plain flour
½ cup cacao powder
1 tsp baking powder
4 tsp salt
½ cup Natvia
1 tsp instant coffee
3 cup butter, melted
2 eggs

Whisk together buer, eggs and vanilla and sr
through dry ingredients to form a dough. You may
need to massage it together with your hands.
Don’t be tempted to add any more liquid, it will
come together.
Roll into a log, wrap in cling wrap and refrigerate
for 2 hours.

1 tsp vanilla extract

Preheat oven to 175°C and line a baking tray with
baking paper.

4 cup Natvia Icing Mix

Place Natvia Icing Mix in a ﬂat bowl or on a plate.
Break oﬀ tablespoon-sized amounts of dough,
roll into a ball, then press into icing mix. Carefully
ﬂaen onto baking tray.
Bake for 10-12 minutes and transfer to a wire rack
to cool.

7

The combination of crunchy coconut and mixed berries
makes this slice ‘berry’ nice…
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original recipe by Vonnix

Trip Lay y
Coconut Slice

MAKES 16

COCONUT TOPPING

METHOD

2 egg whites

Preheat oven to 180°C and line a 18cm square
tray with baking paper.

1 tbs Natvia
1 cup shredded coconut

To make coconut topping, lightly whisk together
egg whites, Natvia and coconut and set aside.

BISCUIT LAYER

For the biscuit layer, sr together oats, ﬂour,
baking powder, Natvia and coconut in a medium
bowl.

q cup oats, blended to
form a ﬂour
4 cup coconut ﬂour
½ tsp baking powder
3 cup Natvia
½ cup shredded coconut
4 cup coconut oil, melted
3 cup unsweetened almond milk

BERRY LAYER

Whisk oil and milk together and sr through dry
ingredients to form a dough. Press into prepared
n, making sure dough is even, rolling with a glass
if necessary. Bake for 15 minutes or unl golden.
Cool slightly on a wire rack.
Toss frozen berries with cornﬂour, spread evenly
over the base and return to the oven for 20
minutes.
Spread coconut/egg white layer evenly over the
top and bake for another 10 minutes or unl
coconut is lightly golden.

2 cups frozen mixed berries
1 tbs corn ﬂour

Allow to cool slightly before cung into pieces.

9

Make friends
with friands!
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original recipe by fooaily.com.au

Lon Frian

MAKES 12

INGREDIENTS

METHOD

½ cup Natvia

Preheat oven to 200°C. Lightly grease 12 friand
moulds (muﬃn ns or pay cases can be used
instead).

1 cup almond meal
½ cup gluten-free ﬂour, sied
4 cup poppy seeds
1 lemon, ﬁnely zested
5 egg whites, lightly beaten
½ cup apple sauce
180g unsalted buer, melted
2 tbs lemon juice

Place Natvia, almond meal, ﬂour, poppy seeds
and zest in a large mixing bowl and sr to combine.
Add beaten egg whites, apple sauce, buer and
lemon juice and sr unl the mixture is smooth.
Spoon evenly into moulds and bake for 20
minutes, or unl the tops have started to crack
and the edges are golden brown.
Remove from oven and allow to rest for 5 minutes
before turning out onto a wire rack to cool
completely.

11

Got chocolate cravings?
This easy vegan torte
will sort you out.
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original recipe by fooaily.com.au

Rich Chocole
Tor

SERVES 16

SE

METHOD

1 ½ cups wholemeal ﬂour

Preheat oven to 160°C. Lightly grease a 20cm
springform n.

½ cup hazelnut meal
(or almond meal)
2 tbs Natvia
¼ tsp salt
2 tsp vanilla extract
3 cup vegetable oil
3 cup rice or soy milk

FILLING
240g dairy-free dark chocolate,
broken into pieces
160g silken tofu
2 tsp vanilla extract
25ml espresso or instant coﬀee

To make the base, combine ﬂour, hazelnut meal,
Natvia and salt in a bowl. Add vanilla, oil and milk
and mix well unl it comes together as a ball. Press
evenly into base of the n, with a lile coming up
the sides to form a crust.
Prick the base and blind bake for 10-15 minutes
or unl golden. Remove from oven to cool.
To make the ﬁlling, melt chocolate in a bowl over
a saucepan of simmering water. Allow to cool
slightly.
Combine tofu, vanilla and coﬀee with melted
chocolate in a blender and process unl smooth.
Pour ﬁlling into cooled base and bake again for
a further 20 minutes. Remove and cool.
Top with hazelnuts before slicing to serve.

35g hazelnuts, roughly chopped
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Are you an angel? Because this fluffy cake
tastes like it’s been Madeira in heaven!
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original recipe by H ly Hotlips

deira Lay Ca
with scarpone Icing
SERVES 12

INGREDIENTS

METHOD

1 ½ cups wholemeal spelt ﬂour

Preheat oven to 180°C and spray two sandwich
ns with oil.

1 ½ cups plain ﬂour
3 tsp baking powder
1 cup Natvia
2 lemons, zested
4 eggs
½ cup buer, melted
1 ½ cups Greek yoghurt
½ cup lemon juice

ICING
250g mascarpone
¾ cup Greek yoghurt
4 cup Natvia Icing Mix

Si ﬂours and baking powder into a large bowl
and sr through Natvia and lemon zest.
In a separate bowl, whisk together eggs, buer,
yoghurt and lemon juice unl well combined.
Make a well in the centre of the dry ingredients
and add the wet mixture, whisking unl combined.
Pour baer into sandwich ns and bake for 20-25
minutes or unl an inserted toothpick or skewer
comes out clean.
Transfer to a wire rack to cool in the n for 10
minutes, then remove from n and allow to cool
completely.
Beat together mascarpone, yoghurt and Natvia
to a smooth paste.
Spread half the icing over one of the cakes,
top that cake with the other cake, and spread
remaining icing over the top to serve.
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These little cakes are delicious and fun!
Perfect in kids’ lunchboxes (or your own!).
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original recipe by Vonnix

Grn T Cupcas
with tcha Icing

MAKES 12

INGREDIENTS

METHOD

½ cup wholemeal ﬂour

Preheat oven to 175°C and line a 12-hole cupcake
pan with paper liners.

½ cup plain ﬂour
2 tsp matcha green tea powder
2 tsp baking powder
½ tsp salt
½ cup Natvia
1 cup Greek yoghurt
3 large eggs, room temperature
3 cup coconut oil, melted
1 tsp vanilla extract

ICING
300g ﬁrm ricoa cheese
2 tbs melted coconut oil, melted

Si ﬂours, green tea powder, baking powder and
salt into a medium bowl. Add back husks from the
sied ﬂour and sr through Natvia.
Whisk together yoghurt, eggs, coconut oil and
vanilla unl well blended, and fold into dry
ingredients. Don’t over mix.
Pour baer into prepared cupcake pan and bake
for 15-18 minutes, or unl an inserted toothpick
comes out clean.
Stand in pan for 5 minutes, then transfer to a wire
rack to cool completely.
Combine icing ingredients and beat unl smooth.
Transfer to a piping bag and ice the cooled
cupcakes.

½ cup Natvia Icing Mix
2 tsp matcha green tea powder
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Super fast and super tasty, these
are a great mid-morning pick-me-up.
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Pao
Muli 

MAKES 20

INGREDIENTS

METHOD

1 cup almonds,
roughly chopped

Preheat oven to 180°C and line a slice tray
with baking paper.

½ cup macadamia nuts,
roughly chopped
½ cup sunflower seeds
3 cup cacao nibs
4 cup almond meal
4 cup coconut flour
½ tsp cinnamon
8 tsp salt
½ cup coconut oil
4 cup Natvia
½ cup orange juice

Combine nuts, seeds, cacao nibs, almond meal,
coconut ﬂour, cinnamon and salt in a medium
sized bowl.
Warm coconut oil and Natvia in a small saucepan
over a low heat unl melted.
Sr in orange juice, zest and vanilla, and combine
with dry ingredients.
Stand for 15 minutes before pressing very ﬁrmly
into prepared tray and bake for 25-30 minutes,
or unl starng to brown around the edges.
Cool in tray before turning out and cung into
slices.

1 orange, zested
2 tsp vanilla extract
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A healthy indulgence! Enjoy a square (or two),
minus the guilt.
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original recipe by fooaily.com.au

Chocole Pr
Browni

MAKES 16

INGREDIENTS

METHOD

120ml vegetable oil

Preheat oven to 160°C.

200g dark chocolate,
broken into pieces

Lightly grease an 18cm square cake n and line
the base with baking paper, overlapping the sides.

3 cup cocoa powder, sifted
plus extra for dusting
½ cup Natvia
1 tsp vanilla extract
½ cup apple puree
¾ cup gluten-free flour, sifted
1 cup tinned pear, diced

Warm oil and chocolate in a saucepan over low
heat and sr unl chocolate has melted and
combined.
Remove and set aside to cool slightly. Transfer
to a large bowl.
Add cocoa, Natvia and vanilla and mix to combine.
Sr in apple puree and ﬂour then gently fold in
pear.
Pour mixture into n and bake for around 40-45
minutes or unl the cake starts to come away
from the sides of the n.
Cool in the n, and then refrigerate for a couple
of hours before cung into squares.
Dust with cocoa powder before serving,
if desired.

21

A little bit spicy,
a little bit sweet,
this gingerbread loaf
is a wonderful treat!
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original recipe by fooaily.com.au

Gingbrd Loaf
with Lon Icing

SERVES 12

INGREDIENTS

METHOD

175g plain ﬂour

Preheat oven to 150°C, and grease and line
a small-to-medium loaf n.

1 tbs ground ginger
3/4 tsp bicarb soda
125g unsweetened apple sauce
80ml vegetable oil
70g Natvia
1 egg
100ml rice or soy milk

ICING
¾ cup Natvia Icing Mix
2 tbs lemon juice
2 tbs coconut oil
1 tsp lemon zest

Si ﬂour, ginger and bicarb soda into a bowl and
sr to combine. In a separate bowl, mix together
apple sauce, oil, Natvia, egg and milk unl
combined. Bit by bit, pour wet mixture into dry
mixture, and whisk very gently (to ensure it
combines well without lumps forming).
Pour baer into loaf n and bake for around 40
minutes or unl a skewer inserted in the centre
comes out clean. Cool in n while you prepare
the icing.
Heat Natvia icing mix, lemon juice and coconut
oil in a small saucepan for a few minutes,
unl melted.
Whisk to form a smooth glaze, and cool slightly
unl it begins to thicken.
Turn cake out onto a wire rack, drizzle with lemon
icing and sprinkle with zest.
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