
 

      

KETO PUMPKIN SPICE DONUTS 

Created By: Emma Enos 

Servings: 6  

Serving size: 1 donut 

Oven: 375° 

  

Ingredients:  

2/3 cup Almond Flour  

½ cup Coconut Flour  

1 teaspoon of Xanthan Gum  

1 cup of water  

¼ cup of butter  

3 tablespoons of Swerve or granulated sweetener  

3 eggs  

1 teaspoon of vanilla extract  

1 teaspoon of baking powder  

1 teaspoon of pumpkin pie spice  

½ teaspoon of cinnamon  

 

For Coating:  

2 tablespoons of granulated Swerve sweetener  

1 tablespoon of Monk fruit Lakanto sweetener  

1 teaspoon of cinnamon  

1 teaspoon of pumpkin pie spice  

  

Instructions: 

1. Preheat oven to 375 degrees Fahrenheit; Grease the mini donut pan.  

2. Next, add almond flour, coconut flour, and xanthan gum to a medium bowl; mix, and set aside.  

3. Then, heat the butter, water, and sweetener to medium heat until all combined.  

4. Take off heat and slowly add the “flour” mixture. After it seems to not stick to the sides of the 

pan, leave out to cool for about 3 minutes.  

5. When cooled down, add the three eggs one at a time and then mix well with an electric mixer; 

then add the vanilla extract, spices and baking powder.  

6. Finally, get a Ziploc bag (or piping bag) and put it in a cup with the top open around the edges of 

the cup. Slowly transfer the donut mixture into the Ziploc then close it. Cut a hole at the corner 

of the bag and fill in the donut pan until ¾ full.  

7. Put in the oven and let bake for about 10 minutes until its lightly brown, and the flip the donuts 

to the other side and cook for another 5 minutes.   

8. Combine all the sugar and spices in a small bowl.  



 

      

9. After donuts are cooled a bit, roll them in the cinnamon-sugar mixture and voila! Enjoy. 

 

Macros per serving (varies depending on brands used): 

Calories 222, Fat 18g, Protein 7g, Net Carbs 3g 

 


